i {'j" Amuse-Bouche
#2F HAhiL 177
Matsutake Mushroom, Chrysanthemum, Salmon Roe
i@% :‘ﬁ Appetizer
28 90 )&KF LXK
ADBPE Tl voy b%¥ Ak

Tuna, Yam with Red Perilla, Wasabi
Cutlassfish, Shallot with Miso, Perilla Flower

AR % Clear Soup
RE EAR HEHRF F2EZ-oF ik

Steamed Savory Egg Custard with Matsutake Mushrooms in Clear Soup,
Grilled Eggplant, Honewort, Sudachi Citrus

% ¥ Grilled Dish
286 ax 2tk X F
DREFHLEAZl H053

Grilled Eel with Bonito-Flavored Vinegar, Japanese Sansho Pepper Leaf,
Manganji Pepper, Dried Tuna Flakes

§ % Steamed Dish
@i\ PaIRF stE £ KR
Steamed Tilefish with Sake, Chopped Nameko Mushrooms, Shredded Ginger, Chives
& % Deep-Fried Dish
EEFEHY E2TAEWD 4AXFE LXK

Deep-Fried Taro, Sea Urchin with Soy Sauce, Shredded Perilla, Wasabi

"& $ Rice Cake
Fedo0—XH EEL WF
Wagyu Beef-Rolled Rice Cake, Spinach, Yuzu

‘H' ?\ Dessert
REF

Fruits

KELCFNLAAEX A T ) £+, Weonly use rice grown in Japan.
AEANAIUKL (L & VARV E B X % 23544537 £+, Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

19,100

i {'j" Amuse-Bouche
HrEH G HER 283 K
Persimmon and Little Neck Clam with Mashed Tofu and Vinegar, Wheat Gluten, Spinach, Pomegranate
i@ % Appetizer
A28 90 ) &KF LE
AD&EPE Tl rvoy b4 Kk
2EF HAhiL 177
BEiB2b %EF 203
EEF L1TRHER KF

Tuna, Yam with Red Perilla, Wasabi, Cutlassfish, Shallot with Miso, Perilla Flower
Matsutake Mushroom, Chrysanthemum, Salmon Roe

Steamed Sticky Rice with Dried Mullet Roe, Ginkgo Nuts, Japanese Sansho Pepper Leaf
Deep-Fried Taro, Sea Urchin with Soy Sauce, Perilla

AR % Clear Soup
RE BA HEHRF AZ-oF ardd

Steamed Savory Egg Custard with Matsutake Mushrooms in Clear Soup
Grilled Eggplant, Honewort, Sudachi Citrus

%% %5 Grilled Dish
$20%s Xthar Fo 3
TRRTHEEL H03&
Grilled Eel with Bonito-Flavored Vinegar, Japanese Sansho Pepper Leaf, Manganji Pepper, Dried Tuna Flakes
§ % Steamed Dish
RWBE L PRAF SHiE KB
Steamed Tilefish with Sake, Chopped Nameko Mushrooms, Shredded Ginger, Chives
3& % Special Dish
o4 7 4 LR S84
AR EFE 7LV
Wagyu Beef Fillet Sukiyaki, Fig, Egg Savory Sauce, Watercress
/& $ Sushi
) AFZiE ABH kR
3 Kinds of Sushi and Rolled Sushi, Miso Soup

'H' % Dessert
REF

Fruits

MKERVFNLAZE A TE ) 3., Weonly use rice grown in Japan.
AT ANAKL IS & JARE B X % 2354452 & # +, Menu items may be subject to change depending on availability.



*’& F& * /i\ ﬁ Matsuzaka Beef Kaiseki

37,100

i {'ﬂ" Amuse-Bouche
Bl g WER R2EE B
Persimmon and Little Neck Clam with Mashed Tofu and Vinegar, Wheat Gluten, Spinach, Pomegranate
i@ % Appetizer
38 W )&kF LXE
ADEPE Loy r4F Ak
#2F Hhii 177
BRE2bH %% 2o 3
wE2F £TAETW A%

Tuna, Yam with Red Perilla, Wasabi, Cutlassfish, Shallot with Miso, Perilla Flower
Matsutake Mushroom, Chrysanthemum, Salmon Roe
Steamed Sticky Rice with Dried Mullet Roe, Ginkgo Nuts, Japanese Sansho Pepper Leaf
Deep-Fried Taro, Sea Urchin with Soy Sauce, Perilla

A % Clear Soup
RF BB HEHF AZ-oF ik

Steamed Savory Egg Custard with Matsutake Mushrooms in Clear Soup
Grilled Eggplant, Honewort, Sudachi Citrus

%% ¥ Grilled Dish
$Bari xthit 2o F
DRAFTHEEL Ho54
Grilled Eel with Bonito-Flavored Vinegar, Japanese Sansho Pepper Leaf, Manganji Pepper, Dried Tuna Flakes
i % Steamed Dish
REMEE L CPRIRS SHE L KR
Steamed Tilefish with Sake, Chopped Nameko Mushrooms, Shredded Ginger, Chives
3& % Special Dish
2BER4 714 LA 80g £ )&
HIE LR ZE EREW
Matsusaka Beef Fillet 80g, Grilled Vegetables, Wasabi, Salt, Onion Soy Sauce,
@ $ Sushi
%) 47 sk 353

Sushi, Miso Soup

'H' % Dessert
REF

Fruits

HKERVFNLAZE A TE ) 3., Weonly use rice grown in Japan.
AT ANAKI IS & JARE B X % 2354452 & # +, Menu items may be subject to change depending on availability.



* 4

Appetizers

w »

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= ®

Warm Dishes

i & *4‘ }! Chef’s Recommendation

#oar HEE KB 1,200

Persimmon with Mashed Tofu and Vinegar,
Wheat Gluten, Pomegranate

&5 F 950

Tofu Skin Sashimi

% F 0 izl 900
Boiled Vegetables in Broth

2EHE HAIL 17535 1,800
Matsutake Mushroom, Chrysanthemum, Salmon Roe
Y+ < ak 950
Seaweed in Vinegar

T—2—F%355 2,500
Seafood Salad

A Q7 EARD 1,130
Clear Soup of the Day

4% 5% 500
Miso Soup

PIEK) b Ak 5,800
5 Kinds of Assorted Sashimi

LK) A6 i 7,700

7 Kinds of Assorted Sashimi

K iad D ogHK & 1,500
Simmered Eggplant in Broth

F4HmE 1,800
Steamed Savory Egg Custard with Crab
o | e 37 e 3758 3,800

Sea Bream Shabu-Shabu Hot Pot



¥ » BEHEBGT 1,800

Deep-fried Dishes Vegetable Tempura
R) AT XBR 3,800
Assorted Tempura
RECENDXBE 4,300

Matsutake Mushroom and Pike Conger Tempura

> 2%44H—04f 25— %

Grilled Dishes Kuroge Wagyu Beef Sirloin Steak
100 g 9,200
150 g 13,750

2E44 741 X5 —F

Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
2683 Xthak 2 3F 4,200

Grilled Eel with Bonito-Flavored Vinegar,
Japanese Sansho Pepper Leaf

’i} ¥ #PER 400

Rice and Noodles Steamed White Rice
A 0 7 BpER 620
Seasoned Rice of the Day
#BY)EIANFTRY b 10,000

8 Pieces of Sushi

wE S 6\ 6,500
(Lo | kdw H4FS)
Chirashi-Sushi Set
Steamed Savory Egg Custard, Miso Soup, Dessert

HKEACFHNCAZA AL TE) 7,
‘We only use rice grown in Japan for all our dishes.
MAAANKILE VARPE R E 2 BABTEE T,

Menu items may be subject to change depending on availability



