‘i' HANA

7,400

i {ﬂ' Amuse-Bouche
a6k HER KBiB

Persimmon with Mashed Tofu and Vinegar, Wheat Gluten, Pomegranate

> R Small Dish
DA 2 HF 173
BatED )

Chrysanthemum, Mushrooms, Salmon Roe, Fried Lily Bulb with Red Perilla

AR % Clear Soup
L BELRX
AR MRAEZE T

Shrimp and Tofu-Skin Ball, Wheat Gluten, Salt Wort, Yuzu

l& ‘) Sashimi
ABnldei 5B FTHT LR

ADEPE Tl rvov bd¥t KF LaFAL
Bluefin Tuna with Vinegared Miso, Green Onion, Deep-Fried Tofu, Water Pepper
Cutlassfish, Shallot with Miso, Perilla, Carrot

.ﬁﬂ% iﬁ Special Dishes
D FFTRHEL L TRABBE v F-—=Pi#
REHHBE N\
220 BRI
Grilled Barracuda with Yam Bulblet, Zucchini with Plum Paste

Steamed Savory Egg Custard with Matsutake Mushroom
Deep Fried Pike Conger, Sweet Vinegar

"& $ Steamed Rice
BEFE2H Foih kiw

Steamed Sticky Rice with Salmon and Maitake Mushrooms, Japanese Pickles and Miso Soup

‘H' ?\ Dessert

AQd oS-+
Dessert of the Day

KEICFILAAZLE®ALTE) £,
We only use rice grown in Japan.
MAXNTUKIR L § VARG Z R 5 23845057850 F 4,
Menu items may be subject to change depending on availability



EEFAMH

11,300

'ﬁj § Appetizer
oot WER Ki¥
DAL F 473

R (YR AN

Persimmon with Mashed Tofu and Vinegar, Wheat Gluten, Pomegranate
Chrysanthemum, Mushrooms, Salmon Roe, Fried Lily Bulb with Red Perilla

A % Clear Soup
wEBF LR
AR MRAE WF
Shrimp and Tofu-Skin Ball, Wheat Gluten, Salt Wort, Yuzu
l& ‘) Sashimi
A8 » =%
3 Kinds of Sashimi of the Day
%5 35 Grilled Dishes
N FFTEL N TEIBE Xy F—=Pri
Grilled Barracuda with Yam Bulblet, Zucchini with Plum Paste
§ % Simmered Dish
£FaFnEIRE HR £HE £E2FF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper
#5 % Tempura
RECENRERE
HN BIFr FEm ik
Matsutake Mushroom, Pike Conger, Pumpkin, Shishito Pepper, Salt, Sudachi Citrus
/& $ Chirashi-Sushi
666 A% ki

Chirashi-Sushi and Miso Soup

‘H' ?\ Dessert
Ao 5FH—

Dessert of the Day

KEICFILAAZLE®ALTE) £,
We only use rice grown in Japan.
MAXNTUKIR L § VARG Z R 5 23845057850 F 4,
Menu items may be subject to change depending on availability



wES S |

Chirashi-Sushi Lunch Set

6,500

66 4%

Chirashi-Sushi,

%% | kim

Steamed Egg Custard, Miso Soup

*+%

Dessert

HEACFNLAZ L EEALTE) 5,
We only use rice grown in Japan for all our dishes.
MAXNIK L S VARG EZ R 5 238450580 i+,
Menu items may be subject to change depending on availability




<IF B F & 53> Weekdays Only
1% %4

YURAKU

5,700

i {’1 Amuse-Bouche
aat WER KT

Persimmon with Mashed Tofu and Vinegar, Wheat Gluten, Pomegranate

Jr . Spmall Dish
Hhi i F 473
RS VAN,

Chrysanthemum, Mushrooms, Salmon Roe, Fried Lily Bulb with Red Perilla

l& ‘) Sashimi
ARDBPE i roy bt KE H4aFA

Cutlassfish, Shallot with Miso, Perilla, Carrot

ﬁﬂ% ."-:.ﬁ Special Dishes
NEFTHEL O TERIBBHE XvF-—=Pa
2EFTE
BT HEE

Grilled Barracuda with Yam Bulblet, Zucchini with Plum Paste

Steamed Savory Egg Custard with Matsutake Mushroom
Deep Fried Pike Conger, Sweet Vinegar

'a} $ Steamed Rice
BEFE2HL Foi ki

Steamed Sticky Rice with Salmon and Maitake Mushrooms, Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert

A8 0 F¥— b
Dessert of the Day

KEICFILAZLE®ALTE) T,
We only use rice grown in Japan.
MAAANKNILE VARPE R 2BABTE T+,
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
26455 Xkt o 3 4,200

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

* ¥ #p A 400
Rice and Noodles Steamed White Rice
A 8 o #pa 620

Seasoned Rice of the Day

MKEQACFNERAZEL LA TE) 5,
We only use rice grown in Japan for all our dishes.
KAXNIKR L & JARVBZRE 5 2B LT T T,

Menu items may be subject to change depending on availability




