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YURAKU GOZEN

4,900

i. {'j’ Amuse-Bouche
SRAE F FA0 5 4T

Marinated Herring with Sesame, Mushroom, Buckwheat, Yuzu

'ﬁf % Appetizer
BwEH EBT-TL FTRE 6k
FH#Had41 SEAERY) FNAF Fi1
58S 247
Spanish Mackerel with Yuzu Flavor, Salmon, Turnip, Sudachi Citrus,

Dried Persimmon with Cream Cheese, Pufferfish in Jelly Broth, Canola Flower with Mustard,
Squid and Japanese Mustard Leaf Sushi

53. % Hot Pot
B o3
BE HhtBR =-F sl 6rdl Koar

Yellowtail Shabu-Shabu

Enoki Mushrooms, Scallion, Honewort,
Grated Daikon Radish with Red Pepper, Sudachi Citrus, Ponzu Sauce

#5 % Deep-Fried Dish
SERXBE AEAFE03BG
4% Jovav- EEeHpl R

Shrimp Tempura, Fried Taro with Rice Crackers,
Burdock, Broccoli, Grated Daikon Radish and Seaweed, Tempura Dipping Sauce

'& $ Steamed Rice

L) ALIBRBES & 4288 ki HoBH

Steamed Sticky Rice with Dried Baby Sardine and Sansho Pepper, Amber Jelly Broth
Miso Soup amd Japanese Pickles

’H’ ’* Dessert

A8 5H¥— L
Dessert of the Day

MKEACFNLRAZA LA L TE) 7,
We only use rice grown in Japan.
MAANIKRILE VARG Z R #2360 T 8T,
Menu items may be subject to change depending on availability
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UMEMITSUKI

6,500

7{; {ﬂ’ Appetizers
SRARE F FA0 5 4thF
Marinated Herring with Sesame, Mushroom, Buckwheat, Yuzu
AR % Clear Soup
asit HF At ALA F4 #F

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

3.% ') Sashimi
Adn=3 H | oW\

2 Kinds of Sashimi with Vegetable Garnishes

i ib Simmered Dish
AFaF gk s AT
£Bs MR £E+ 3

Simmered Eggplant and Yellowtail in Broth,
Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper

%% ¥ Grilled Dish
FTHLVEPEHLE M2 @BEF FF+~<Xv HLloWw
Snow Crab Grilled in Shell, Scallop, Taro, Brussels Sprouts

§. % Steamed Dish
TFNRN=FTEl BF i %E L% ¥

Soft Cod Roe, Tofu Skin, Lily Bulb, Ginkgo, Ginger, Amber Jelly with Grated Daikon Radish

’& $ Steamed Rice

L) BALIBRBES & 4288 ki HoBH

Steamed Sticky Rice with Dried Baby Sardines and Sansho Pepper, Amber Jelly Broth
Miso Soup and Japanese Pickles

‘ﬂ' "& Dessert

A2@Q o5 -+
Dessert of the Day

HREACFNLRAZA AL TE) 7,
We only use rice grown in Japan.
AR TUK I E YVARDPE R 6 2B48 T 8T+,
Menu items may be subject to change depending on availability
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8,200

Tifl- % Appetizers
ST 278 k&R F  akdd ek
L EYGEHTY BREALR
BnF##Hs ¥z 20ARFFd4

Monkfish Liver Tofu, Salted Monkfish Entrails, Sudachi Citrus, Vinegar Broth,

Prawn and Egg Sushi, Pufferfish in Jelly Broth,
Herring Roe and Cucumber, Black Soybeans, Canola Flower with Mustard

A % Clear Soup
Qi F Kt AR 4 #F

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

ié ') Sashimi
ABnZiE H oW
3 Kinds of Sashimi with Vegetable Garnishes
i 16 Simmered Dish
EFoiiks #WEAMAT £8BE: 22R £EFF
Simmered Eggplant and Yellowtail in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
%% ¥ Grilled Dish
FTHLOEPELE ME2 EEF FXF+XY HLlow
Snow Crab Grilled in Shell, Scallop, Taro, Brussels Sprouts
.g;; % Steamed Dish
TIN=FE BF ToeL 4E 1F EH
Soft Cod Roe, Tofu Skin, Lily Bulb, Ginkgo, Ginger, Amber Jelly with Grated Daikon Radish
'& $ Steamed Rice

L) BALIBRBES & 4288 ki HoBH

Steamed Sticky Rice with Dried Baby Sardines and Sansho Pepper, Amber Jelly Broth
Miso Soup and Japanese Pickles

‘ﬂ' "& Dessert

2d»FH¥— ¢t
Dessert of the Day

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan.
AAANTUK IS E YVARDPE R 6 2B48 T80T+,
Menu items may be subject to change depending on availability
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10,000

Tifl- % Appetizers
ST 278 k&R F  akdd ek
L EYGEHTY BREALR
BnF##Hs ¥z 20ARFFd4

Monkfish Liver Tofu, Salted Monkfish Entrails, Sudachi Citrus, Vinegar Broth,

Prawn and Egg Sushi, Pufferfish in Jelly Broth,
Herring Roe and Cucumber, Black Soybeans, Canola Flower with Mustard

A % Clear Soup
Qi F Kt AR 4 #F
Icefish Ball, Mushrooms, Daikon Radish, Carrot, Greens, Yuzu
ié ') Sashimi
ABnZiE H oW
3 Kinds of Sashimi with Vegetable Garnishes
i 16 Simmered Dish
£jaFolri #WAMFT LBE 2R L£BFF
Simmered Eggplant and Yellowtail in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper
%% ¥ Grilled Dish
FTHLOEPELE ME2 EEF FXF+XY HLlow
Snow Crab Grilled in Shell, Scallop, Taro, Brussels Sprouts
#5 % Deep-Fried Dish
Mot RLXBE BEX-H Ruyt
Abalone with Seaweed, Pond Smelt, 2 Kinds of Vegetable Tempura, Tempura Dipping Sauce
4 ¥ ChirashiSushi or Noodles
6 L A% Lkhiw 7 L EEpl A
Chirashi-Sushi, Miso Soup or Buckwheat Noodles with Wild Vegetables and Grated Daikon Radish

’H’ ’* Dessert

A8 5H¥— L
Dessert of the Day

HKERCFNLAZEAEEALTE) 7,
We only use rice grown in Japan.
AR E VARV E B 5 2340087 80T,
Menu items may be subject to change depending on availability
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Assorted Sushi Set

7,000

i. {'j’ Amuse-Bouche

i % Simmered Dish
£HFosixs WAMT LB HNAB £E5+F

Simmered Eggplant and Yellowtail in Broth, Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper

%‘ ;J i' ‘) (b\“*’? ¢ Assorted Sushi

A% 42 FA SN B EF0A
DER) - 1475 ARFE
RIFFAE BEFAEY BIHE HEL
Bluefin Tuna, Sea Bream, Pen Shell, Gizzard Shad, Squid, Canola Flower,

Salmon Roe and Green Shiso in Small Cup,
Sea Eel and Sesame Roll Sushi, Shrimp, Omelet, Ginger

R B Clear Soup
BeIX F Aft AR F4 WF

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

‘H‘ 'ai Dessert

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan.
MAANIUKRILE VARG EZ R #2360 T 8T,
Menu items may be subject to change depending on availability



