i & *4' }! Chef’s Recommendation

X #® Br | 2§00 Haratd 1,000
Appetizers Crab with Persimmon Vinegar
P &BE 820
Tofu Skin Sashimi
405y H )@ 2,400
Seared Golden Eyed Snapper
¥ E o Bizxl 820
Boiled Vegetables in broth
/3T kde 1,600
Mackerel Pickled in Vinegar with Dried Tofu
Y ¥ < ak 920
Seaweed in Vinegar
T—72—F¥ 35 2,500
Seafood Salad
B B» A8 0 LA 1,130
Soup Clear Soup of the Day
KSR 500
Miso Soup
2 9 PEA)4ebed A 5,800
5 Kinds of Assorted Sashimi

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

2 B £ F D ogk & 1,450
Warm Dishes Simmered Eggplant in Broth
#iEsad ELF 1,800
Yellowtail with Sake Lees, Taro
B 5%\ 1,800
Crab in Steamed Savory Egg Custard
PN U G - 3,200

Sea Bream Shabu-Shabu Hot Pot



B B % FHEH Y 1,630
Deep-fried Dishes Vegetable Tempura
BR)AbTEBR 3,500

Assorted Tempura

> N 2R4ed -0 25—%

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

2R44 711 25—%
Kuroge Wagyu beef Fillet Steak

100 g 10,200
150 g 15,300
4 ¥ wimy 1230
Rice and Noodles Rice in Broth with Salted Plum
P ER, 400
Steamed Rice
4 8 o #p4R 620

Steamed Rice of the Day

KE)EF NERy b k#8150

8 Pieces of Nigiri Sushi Served with Miso Soup

X kg Hodh 4,500

Tempura over Rice served with Miso Soup and Japanese Pickles
E2LJ¥A 2ra X 2,090

Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
RBREICEA 1t & 2,970

Udon Noodles or Buckwheat Noodles with Tempura

MKEACFNLALZA AL TE) 5,
We only use rice grown in Japan for all our dishes.
AR & JARVPEZ R % 2BL-3T 8T T,
Menu items may be subject to change depending on availability.




%

RAN
14,400

i fd' Amuse-Bouche
MRE2REA HEE %
Deep-fried Tofu with Scallop, Ginger
{®F =4% small Dish
Rifary) Fhiei
| 2% B4p8k80T 4735

Mackerel Pickled in Vinegar with Dried Tofu
Shirona Leaves and Crab with Persimmon Vinegar

A ¥ Clear Soup

HFH/I)RL B FB LR
Pureed Pumpkin Soup with Duck Ball, Scallion, Sansho Pepper

ﬁ ') Sashimi
2donzZ# H oW

3 Kinds of Sashimi of the Day with Vegetable Garnishes

4‘ .i % Simmered Dish
- U3 EF A3 HE
Dried Baby Sardines Seasoned with Sansho Pepper, Taro, Chrysanthemum Leaves
% ¥ Grilled Dish
LRI GHEFLAARE b
MM E R FF SISV

Kuroge Wagyu beef-rolled Maitake Mushroom Cake, Sudachi Citrus
Grilled Yellowtail, Scallion, Mustard

&12 % Vinegared Dish
Wiz A kA% iE 2R WK FF Ik

Giant Clam with Vinegared Miso, Udo, Scallion, Cucumber, Mustard, Mild Vinegar Sauce

’& $ Rice
HBELRT o

Broth over Rice with Grilled Crab

‘E‘ '3\ Dessert
REF

Fruits

KAERQOWFNLBAZE AL TE) 4,
We only use rice grown in Japan.
AR E VARV E B 2360 T 8T,
Menu items may be subject to change depending on availability.



EX i)

KATSUBAKI
18,100

i. {' Amuse-Bouche
LM RE LE HBF BEE HN)IE
Seared Alfonsino, Wasabi, Shiitake Mushroom, Lettuce Served with Seasoned Sake Sauce
9?'«& iﬁ Appetizer
2% NT 4= 2
72 1. 5%
A R Bt 3t
Monkfish, Liver, Dried Mullet Roe Cake, Whale with Vinegar Miso
AR % Clear Soup
R E | HE WRALX B =Z-oF%F 6k
Clear Soup with Pufferfish, Pufferfish Cake, Mushroom, Honewort, Sudachi Citrus
) sashimi
2@dnEiE H 6w
5 Kinds of Sashimi of the Day with Vegetable Garnishes
¥ 3B Grilled Dish
LE44 74 VALY S
TFEIHEE AFTHE LFRBRE mAAKE

Kuroge Wagyu beef Fillet,
Grilled Fish Soft Roe, Chrysanthemum Leaves, Dried Tuna Flakes, Daikon Radish

‘d‘ i % Simmered Dish
NS4 4% LoF Fo 3

Simmered Herring with Sansho Pepper, Burdock, Yam, Sansho Pepper Leaf

lmz % Vinegared Dish
et 175 (3%

Crab with Persimmon Vinegar, Salmon Roe, Shirona Leaves

’& $Sushi
#Z) A7) =] ks

3 Kinds of Sushi, Miso Soup

‘ﬂ' '3\ Dessert
REF

Fruits
HREARCFNLAZL AL TE) 3+,
We only use rice grown in Japan.
HAENAKL I & ) ARV EZRE 5 280 IT S ET,
Menu items may be subject to change depending on availability.



H 0~ 4

AKANE

18,000

* dn%H Appetizers

= % Warm Dish
AlaFediks BRI HF
£RBE AR £52FF

Simmered Eggplant, Shredded Tangle of Kelp,
Dried Tuna Flakes, Scallion, Shredded Red Chili Pepper

# %  Grilled Dish
g S HIR O+ F

Grilled Yellowtail, Scallion, Mustard

3&“)%—‘] Sushi
*Frto 6% A /S/H AdoRK
RRAEE T/ ORF BHEEF ki 4T

Semi-fatty Tuna, Whitefish, Clam, Today s Fish,
Prawn, Sea Urchin, Sea Eel, Omelet, Sushi Roll

i vt

Miso Soup

‘H' '* Dessert
REF

Fruit

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



