%

FUYUGIKU

7,000

i. ﬁ' Amuse-Bouche
MR\ 2 BRA4% ER E
Cod with Scallion and Miso, Wheat Gluten, Udo
A % Clear Soup
BiX F 4 sti &
Crab Cake, Mushroom, Greens, Ginger
ié ') Sashimi
A= H o6V

2 Kinds of Sashimi with Vegetable Garnishes

i ib Simmered Dish
#iBtaAE wEAF AR T tH4EBFF
Yellowtail with Sake Lees, Taro, Carrot, Japanese Parsley, Red Chili Pepper

¥ ¥ Grilled Dish
280% BAEFLAFELZHE H L6V

Sweet Potato and Burdock Wrapped with Alfonsino

#5 % Deep-Fried Dish
EBTRLBT AREHBY

Fried Squid with Sea Urchin, Deep-fried Daikon Radish

'& $ Steamed Rice
BEGE/ITEIHL ki Fob

Steamed Sticky Rice with Tofu Skin in Savory Dashi Sauce, Miso Soup and Japanese Pickles

’H’ ’* Dessert

A8 5H¥— L
Dessert of the Day

HKEXCFNLAZEA AL TE) 7,
We only use rice grown in Japan.
RAEXNARKRIL & VARG Z R 5 2B 7T 80T,
Menu items may be subject to change depending on availability



[

Al

8,700

ﬁj‘ % Amuse-Bouche
M2 28 475 LA 2% EAF4e 2 1fFp | KA
RFHAFTE WH) 72570 — HAYHIHES

Scallop Tofu, Salmon Roe, Wasabi Sauce, Monkfish and Liver, Grated Daikon Radish with Red Chili Pepper, Scallion
Sea Eel and Pumpkin, Cauliflower with Walnuts, Sweet Boiled Yuzu

A % Clear Soup
BiX F 4 sti &
Crab Cake, Mushroom, Greens, Ginger
3.% ') Sashimi
A2dnZiE H 6V

3 Kinds of Sashimi with Vegetable Garnishes

i ib Simmered Dish
#iBtaAE wEAF AR T tH4EBFF
Yellowtail with Sake Lees, Taro, Carrot, Japanese Parsley, Red Chili Pepper

% ¥ Grilled Dish
2808 BAEFLAFELZHE H OV

Sweet Potato and Burdock Wrapped with Alfonsino

#5 % Deep-Fried Dish
EBTRLBT AREHBT

Fried Squid with Sea Urchin, Deep-fried Daikon Radish

'& $ Steamed Rice
BEGE/HTEIHL ki Fob

Steamed Sticky Rice with Tofu Skin in Savory Dashi Sauce, Miso Soup and Japanese Pickles

’H’ ’* Dessert

2d»FH¥— ¢t
Dessert of the Day

HREACFNLRAZ A LA L TE) 7,
We only use rice grown in Japan.
AR TUK IS E YVARDPE R 6 2BH8 T 8T+,
Menu items may be subject to change depending on availability



3

AOI

10,700

i. {'j’ Amuse-Bouche
HBEA L (2R %% ER
Cod with Scallion and Miso, Wheat Gluten, Udo
'ﬁf § Appetizer
WME22E 175 LEKE 2%k X AT4e 2 gl KR
RIFOAFE NAHV 757 — #AEHFHEL

Scallop Tofu, Salmon Roe, Wasabi Sauce, Monkfish and Liver, Grated Daikon Radish with Red Chili Pepper, Scallion
Sea Eel and Pumpkin, Cauliflower with Walnuts, Sweet Boiled Yuzu

A % Clear Soup
g4X F ¥4 %4
Crab Cake, Mushroom, Greens, Ginger
ié ') Sashimi
AdwnZig 2@t Hlow
3 Kinds of Sashimi, Prawn with Vegetable Garnishes
i 16 Simmered Dish
#iBtaAE wEAF AR T tH4EBFF
Yellowtail with Sake Lees, Taro, Carrot, Japanese Parsley, Red Chili Pepper
%% ¥ Grilled Dish
488 BEFLFER2HE H Lo
Sweet Potato and Burdock Wrapped with Alfonsino
#5 % Deep-Fried Dish
ERTRABT AREBHBYT
Fried Squid with Sea Urchin, Deep-fried Daikon Radish
4 ¥ Chirashi-Sushi
1666 (A% Lkiw
Chirashi-Sushi and Miso Soup

‘ﬂ' "& Dessert

AQanFHF—+
Dessert of the Day

HREACFNLRAZA AL TE) 7,
We only use rice grown in Japan.
MAANITRRILE VARG Z R #2360 T 85 E T,
Menu items may be subject to change depending on availability



<If‘ El F& i> Limited on Weekdays

YURAKU GOZEN

5,400

i fi" Amuse-Bouche

rYxAR) 2% K%
Ray in Broth Jelly, Ginger, Greens

'ﬁf % Appetizer
W2 2B 175 LK Adna e iy
BT E 2l S55THBT WF A F SRS
Scallop Tofu, Salmon Roe, Wasabi Amber Jelly, Fried Whitefish with Rice Cracker,
Crab and Potherb Mustard, Deep-fried Tofu, Yuzu, Taro, Lotus Root Chips

b’i % Warm Dish
Bo24\ BB 28 Z-oF Lk

Duck Ball, Scallion, Tofu, Honewort, Japanese Sansho Pepper

2 ) sashimi
BONW ) Rakd-2 LB AY) G ETA
4% % %% Ak

Great Amberjack with Sesame, Roasted Squid, Chinese Cabbage, Vegetables, Ginger, Vinegared Sesame

#5 % Deep-Fried Dish
AT MAESBG EERVT Bl

Fried Shrimp Rolled Soba Noodles, Shrimp Broth, Grated Daikon Radish and Scallion

’& $ Steamed Rice
BEBE/ITEIHL ki Fob

Steamed Sticky Rice with Tofu Skin in Savory Dashi Sauce, Miso Soup and Japanese Pickles

’H’ ’* Dessert

AQdn5FHF—+
Dessert of the Day

MKEACFHNLRAZA LA L TE) 7,
We only use rice grown in Japan.
AR E VARV EZ R 5 234008780,
Menu items may be subject to change depending on availability



<If‘ El F& 53> Limited on Weekdays
N FILS L6 | HRE

Chirashii-sushi Lunch Set

4,300

wHFiLo6L 6|\
Chirashi-Sushi,
$BmE AR FHobh

Steamed Egg Custard, Clear Soup and Japanese Pickles

4

Dessert

HKEACFNLAZE AL TH) 15,

We only use rice grown in Japan for all our dishes.
MAXNIUKR I & VARSI E B 23845087850+,
Menu items may be subject to change depending on availability




