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YURAKU GOZEN
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i. {'j’ Amuse Bouche
WFEE IFEs Fvar Z-oF H o

Yuzu Tofu, Monkfish Liver, Vinegar Soy Sauce, Mitsuba Leaf, Rice Crackers

ﬁj‘ % Appetizers
BRCWWEH, FEREAF—X ELTZ7XyvN—
e tb k. FAEE MIEF HLow
MR2ETRIeL -ob%E2 FHLTEE £4
AL 3BT BHYH Lot olAF 1735
Flatfish, Narazuke Pickles and Cheese, Pink Pepper,
Sea Bream-rolled Daikon Radish, Nori Seaweed, Egg,

Scallop and Sea Urchin, Japanese Mustard Greens, Herring Roe on Kelp and Mibuna Greens, Dried Tuna Threads
Shrimp with Rice Crackers, Tuna with Egg, Chirashi-Sushi, Salmon Reo

55. % Simmered Dish
#EA
HEW B HE R $3

Yellowtail with Grated Daikon Radish
Grilled Tofu, Wheat Gluten, Chrysanthemum, Scallion, Mustard

#5 % Deep-Fried Dish
HE2Z2HT RF &L WIE Xt

Blackthroat Seaperch, Taro, Lotus Roots and Shishito Pepper Tempura, Tempura Dipping Sauce

’& $ Steamed Rice
CEb)nkRk BELVTIT A

Buckwheat Noodles, Served with Shrimp Broth Dipping Sauce

’H’ ’* Dessert
Tuft RIBTA

Strawberry Warabi Jelly, Simmered Apple with Honey

HKEXCFNLAZEA AL TE) 1+,
We only use rice grown in Japan for all our dishes.
AKX E VARG E B 5 2346087807,
Menu items may be subject to change depending on availability
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7{; {ﬂ’ Appetizers
G422 B4 Xvx-—= 475 Fn3

Crab Paste Tofu, Crab, Zucchini, Salmon Roe, Japanese Sansho Pepper Leaf,

AR % Clear Soup
RAX F AR F4 st L #k4b

Pufferfish Ball, Mushroom, Carrot, Greens, Grilled Fin, Sudachi Citrus

B ) sashimi
A28 » =4 516w

Today’s 2 kinds of Sashimi with Vegetable Garnishes

i % Simmered Dish

ERfaFnlixsd 20HEMT 4% 2A20-oB AR

Simmered Eggplant, Red Snapper, Burdock, Dried Bonito Flakes, Scallion

¥ ¥ Grilled Dish
qtwms FHREM FERRARF—X ETRuoN-—
Flatfish, Lotus Root, Narazuke Pickles and Cheese, Pink Pepper, Ginger

#5 % Deep-Fried Dish
wEAEZ b )BT TIRERE N E=4i XKuvt

Shrimp, Soft Roe, 2 Kinds of Vegetable

’& $ Rice or Noodles
RiFTEabil Fob
AdoZsH ) 2L

Sticky Rice with Vegetables, Japanese Pickles
Today’s Buckwheat Noodles

’H’ '& Dessert
2L —Y XAeE A
Fruit-wrapped Rice Cake

HKEXCFNLAZEA AL TE) 1+,
We only use rice grown in Japan for all our dishes.
AR E VARV E B 5 2340087 80T,
Menu items may be subject to change depending on availability
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‘fﬁ' § Appetizers
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Crab Paste Tofu, Crab, Zucchini, Salmon Roe, Japanese Sansho Pepper Leaf,
Barracuda and Chrysanthemum, Spanish Mackerel with Egg, Salmon Sushi,
Lotus Root Chips, Fried Buckwheat Noodles

AR % Clear Soup
ERAX B AR % Mtl ok

Pufferfish Ball, Mushroom, Carrot, Greens, Grilled Fin, Sudachi Citrus

B ) sashimi
A0 =i H1l 6w

Today’s 2 kinds of Sashimi with Vegetable Garnishes

.i #6 Simmered Dish
£fFniEiRs 428MAFT 4F £AR-E RIA

Simmered Eggplant, Red Snapper, Burdock, Dried Bonito Flakes, Scallion

B ¥ Grilled Dish
BEZ49—o4 . 25—% HHEH

Japanese Beef Sirloin, Vegetables
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#5 % Deep-Fried Dish
EAEZL )BT TIXEBRE H i Xkt

Shrimp, Soft Roe, 2 Kinds of Vegetables

’& $ Rice or Noodles
ZaFep2bi | Hob
2dnXxbH ) 2L

Sticky Rice with Vegetables, Japanese Pickles
Today’s Buckwheat Noodles

¥ % Dessert
72—V T2
Fruit-wrapped Rice Cake

HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan for all our dishes.
MAXNIKRILE ) ARG Z R 5 284505780t
Menu items may be subject to change depending on availability
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Tifi % Appetizers
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Crab Innard Tofu, Crab, Zucchini, Salmon Roe, Japanese Sansho Pepper Leaf,
Barracuda and Chrysanthemum, Spanish Mackerel with Egg, Salmon Sushi,
Lotus Root Chips, Fried Buckwheat Noodles

A % Clear Soup
A HF AR % Mtl ard

Pufferfish Ball, Mushroom, Carrot, Greens, Grilled Fin, Sudachi Citrus

B ) sashimi
280 =384 516w

Today’s 3 Kinds of Sashimi with Vegetable Garnishes

i 16 Simmered Dish

EiFniirsd 20HEHGT 4% L£A&0-o8 IR

Simmered Eggplant, Red Snapper, Burdock, Dried Bonito Flakes, Scallion

B ¥ Grilled Dish
BEZ49—o4 . 25—% HHEH

Japanese Beef Sirloin, Vegetables

#5 % Deep-Fried Dish
wEAEZL )BT TIREBERE N E=4i Xuvt

Shrimp, Soft Roe, 2 Kinds of Vegetable

'& $ Sushi
A2dniz) A3 AE ki

5 Pieces of Sushi and Miso Soup

’H’ '& Dessert
2L —Y XAeE A
Fruit-wrapped Rice Cake
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HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan for all our dishes.
AAANTUK IS E YVARDPE R 6 2B48 T80T+,
Menu items may be subject to change depending on availability
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Assorted Sushi Set
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‘a‘ﬁ‘iﬁi‘ ‘) Appetizers

b’i % Simmered Dish

WmEE %28 B HE B ¥F
Yellowtail with Grated Daikon Radish, Grilled Tofu, Wheat Gluten
Chrysanthemum, Scallion, Mustard

#Y) A3 sushi

% 64£% 2TH BHRGE
M2 RF Br4750tc | 47
G AL A3 BRI EBF

Tuna, Whitefish, Sea Urchin, Prawn

Scallop, Sea Eel, Crab and Salmon Roe over Rice,
Tuna Roll Sushi, Japanese Egg Omelet

B ¥ ClearSoup

A28 DRPB

Clear Soup of the Day

‘H‘ '«3\ Dessert
rdn it

Dessert of the Day

MKEACFNLAZ A LA L TE) 5,
We only use rice grown in Japan for all our dishes.
MAXNTKRIC E VARG Z R 5 28450578 E T,
Menu items may be subject to change depending on availability



