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13,500

ﬁj‘ § Appetizer
HEARE Eipl LR BR SGRFAS
(20Ah%F 41 BEDEFHE Lo FTHRY

Marinated Yellowtail, Grated Daikon Radish, Wasabi, Silvertop, Eel Wrapped in Kelp,
Canola Flower with Mustard, Abalone with Japanese Sansho Pepper, Aralia Sprout Tempura with Sea Urchin

3‘3 & é“ Sushi
208 HBoF &%
Cuttlefish, Herring Roe, Seaweed

A % Clear Soup
BsiX F Afe AR F4 #F

Icefish Ball, Mushroom, Daikon Radish, Carrot, Greens, Yuzu

B Y sashimi
E¥THnIZig H oW

Today’s Recommended 3 Kinds of Sashimi with Vegetable Garnishes

i % Simmered Dish
Z45A A F B FXo 3

Simmered Bamboo Shoots and Seaweed, Seabream Roe, Butterbur, Japanese Sansho Pepper Leaves

% ¥ Grilled Dish
51343 H V257 — HE BoEwlkyy dkAEdE 4 H

Grilled Spanish Mackerel, Cauliflower, Cabbage, Japanese Butterbur Scape with Miso, Vinegared Lotus Root, Kumguat

3& % Warm Dish
2 EFGdo0—-20$3 8 HMAAEZE KB FEgel FERAN & Far

Kuroge Wagyu beef Loin,
Sesame Tofu, Leek, Grated Daikon Radish with Red Pepper, Cucumber, Egg Vinegar

A F Noodles
%71 LWFE RER £EFF

Simmered Herring in Sweetened Soy Sauce and Buckwheat Noodles, Grated Yam, Leek, Shredded Red Chili Pepper

‘H' '* Dessert
REF

Fruit,

KEICFNLAZLE®ALTE) £,
We only use rice grown in Japan.
RAEAAKR I E VARPE R 5 2346057804,
Menu items may be subject to change depending on availability
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FUYUTSUBOMI

17,000

i ﬁ’ Amuse-Bouche
AITBHS BEE LF LR Hod

Monkfish Liver and Turnip, Lettuce, Yam, Wasabi, Abalone

('0\ % Appetizer
REEALBR
XiEHEE TLHAELE L2

Bamboo Shoot, Prawn,
Daikon Radish Cake with Dried Mullet Roe, Mushed Sweetened Lily Bulb, Black Bean

A B Clear Soup

FtiEiT RMAEBY £0)BLE TE OEBE I
Deep-fried Tilefish, Dried Mullet Roe, Japanese Mustard Spinach, Turnip, Yuzu

% ) sashimi
EtTvazZiE H o0

Today’s Recommended 3 Kinds of Sashimi with Vegetable Garnishes

B ¥ Grilled Dish
2 EF4 7 4 LIAZME
Kuroge Wagyu beef Fillet Steak with Salt
R ﬁ Hot Pot
23 B82F *E% K)VE%
Sea Cucumber, Kudzu Starch Tofu, Spinach, Squeezed Ginger
#k #¥ Vinegared Dish
TRTRBA EnF 204 AKX deiik
Pufferfish Rolled with Pickled Turnip, Herring Roe, Canola Flower, Carrot, Mild Vinegar Sauce

A F sushi

#)AFYZR Lk
3 Kinds of Sushi, Miso Soup

'ﬂ' ’& Dessert
AdnREF

Today’s Fruits

HREARCFNLAZL AL TE) 35,
We only use rice grown in Japan.
MAXNIKILE VARFZ R 2BA T ST+,
Menu items may be subject to change depending on availability
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'ﬁj‘ § Appetizers
RAUE F FA0 5 4T
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Marinated Herring with Sesame, Mushrooms, Buckwheat, Yuzu
Pufferfish Skin in Broth Jelly, Herring Roe and Cucumber, Black Bean, Canola Flower with Mustard

AR % Sashimi
Beit F A AR 4 #BF

Icefish Ball, Mushroom, Daikon Radish, Carrot, Greens, Yuzu

% ¥ Grilled Dish
$54s4a HV 7570 — HE BoEwmbs arA 4R

Grilled Spanish Mackerel, Cauliflower, Cabbage, Japanese Butterbur Scape with Miso, Vinegared Lotus Root, Kumguat

5, % Steamed Dish

AfaFigrrs £HE Eofl TLAR

Steamed Savory Egg Custard with Crab Sauce
Grated Ginger, Scallion

#) F7 sushi
A8 to HE% L85 Tk
b RXFA RF BAEL
TR RAKTE BHEIEF HEL
Fatty Tuna, Abalone, Alfonsino, Pufferfish

Squid, Surf Clam, Sea Eel, Prawn
Sea Urchin, Marinated Tuna, Japanese Omelet, Pickled Ginger

I vt

Miso Soup

‘H' '* Dessert
REF

Fruit

MKEQACFNERAZEL AL TE) 5,
We only use rice grown in Japan.
MATAAKAICE ) ARG Z R 28450378 E T,
Menu items may be subject to change depending on availability



i & *4' }! Chef’s Recommendation

X 1% P & i5E 820
Appetizers Tofu Skin Sashimi
Sk 4 12 A& 1,200
Marinated Herring with Sesame
¥ En B 820
Boiled Vegetables
AT E W 3 1,500
Monkfish Liver and Turnip
Y ¥ < ak 920
Seaweed in Vinegar
T—72—F¥ 35 1,650

Seafood Salad

B » A8 0 EEBD 1,130
Soup Clear Soup of the Day
KL 500
Miso Soup
2 9 PIEA) b A4 5,800
5 Kinds of Assorted Sashimi

Seafood Sashimi .
PER)SbE it 7,700
7 Kinds of Assorted Sashimi

2 %» £5F Degik & 1,250
Warm Dishes Simmered Eggplant in Broth
Zh5A 1,350
Simmered Bamboo Shoots and Seaweed,
N F N LHBE | 1,230
Seafood in Steamed Savory Egg Custard
HHEFo | o357 | 35738 2,650
Yellowtail Shabu-Shabu
DB AF 527 2,500

Sea Cucumber, Kudzu Starch Tofu

KAEQVWFNLBAZE AL TE) 4,
We only use rice grown in Japan for all our dishes.
AR E VARPZ R 5 23460578034,
Menu items may be subject to change depending on availability
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Deep-fried Dishes

L

Grilled Dishes

S

Rice and Noodles

% EWEBG 1,630
Vegetable Tempura
K)bbEXBR 2,750
Assorted Tempura
32 AEDXBRE ) 2,650

Prawn Tempura

LE44H -0 25—%
Kuroge Wagyu beef Sirloin Steak
100 g 9,200
150 g 13,750
2447241 25—%
Kuroge Wagyu beef Fillet Steak

100 g 10,200
150 g 15,300
EIPRhVTAS BT 1,600
Japanese Omelet
$543 480 2,100
Grilled Spanish Mackerel
- FIR T 1,230
Rice in Broth with Salted Plum
P EAR 400
Steamed Rice
A d o 38R 620

Steamed Rice of the Day

KE)E=] NFvv k¥ 8150
8 Pieces of Nigiri Sushi Served with Miso Soup

X H#* 3,410

Tempura over Rice

B33 ¥A tru X 2,090

Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
RBEREICYA 1rat B3& 2,970

Udon Noodles or Buckwheat Noodles with Tempura



