% HANA

7,000

£ {':" Amuse-Bouche
NI N2 BA% T2 %

Walnut and Sesame Tofu, Butterbur Scape Miso, Potherb Mustard

WO

SAFE Bo2EFF LR
Pufferfish Skin, Duck Ball with Egg and Sansho Pepper Sauce

A ib Clear Soup
BERHALX #HE FEAE T4 iR

Crab and Wood Ear Mushrooms Ball, Wheat Gluten, Daikon Radish, Greens, Shredded Ginger

) sashimi
A& FE) #E%m FXonF Frzw FFEW

Bluefin Tuna, Bamboo Shoots, Japanese Sansho Pepper Leaf, Urui Leaves, Japanese Mustard in Soy Sauce

.ﬁﬂ% iﬁ Special Dishes
i SEXBE 22 Al 2% Xt
S AhieA 4H
BAZ4 £33\ 4% HH HR Z-F%
Cod Tempura, Ostrich Fern, Grated Daikon Radish, Ginger, Tempura Dipping Sauce

Herring with Dried Tofu, Kumquat
Japanese Beef in Steamed Savory Egg Custard, Burdock, Rice Cake, Scallion, Honewort

’& * Steamed Rice
%t o % Eonip kiw

Steamed Rice with Sea Bream, Japanese Sansho Pepper Leaf, Japanese Pickles and Miso Soup

‘E‘ '3\ Dessert

AR D FH—
Dessert of the Day

KEACFNCRAZEA LA L TE) 7,
We only use rice grown in Japan.
MAEAANKAICE ) ARG Z R 5 28450378 E T,
Menu items may be subject to change depending on availability



és'AOI

10,700

ﬁj— § Appetizer
AMRHFHS B HF LE EHR
o 2 1\ & &L
SR F

Sea Bream with Kelp, Salted Kelp, Wasabi, Chopped Scallion
Duck Ball with Egg and Sansho Pepper Sauce
Pufferfish Skin

A % Clear Soup
BERHLX #HE FEAE T4 stk

Crab and Wood Ear Mushrooms Ball, Wheat Gluten, Daikon Radish, Greens, Shredded Ginger

ﬁ ') Sashimi
2800 =i

3 Kinds of Sashimi

% ¥ Grilled Dish
MAFEREHEE H oS

Yellowtail with Perilla Miso

% % Simmered Dish

FFaFngikE BRVR £¥E £E2EF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

#5 % Deep-Fried Dish
EAEARXBE ARZBBE| TE:

Shrimp Tempura, Fried Sesame Tofu in Broth, Potherb Mustard

4 ¥ Chirashi-Sushi
o6t o6 Ll A% Lk

Chirashi-Sushi and Miso Soup

‘E‘ '3\ Dessert

AR D FH—
Dessert of the Day

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



<IF‘ El F& 53> Weekdays Only

YURAKU

5,400

i fi" Amuse-Bouche
NI N2 BA% T2 %

Walnut and Sesame Tofu, Butterbur Scape Miso, Potherb Mustard

ﬁf % Appetizer

SAFE Bo2\EF LR
Pufferfish Skin, Duck Ball with Egg and Sansho Pepper Sauce

ﬁ ') Sashimi
ASHERER) S50 FIFEW

Bluefin Tuna, Urui Leaves, Japanese Mustard in Soy Sauce

ﬁﬂ% E.ﬁ Special Dishes
ABEABE 22 Al & X&vT
RS AhieL 4H
BA4 £33\ 4% HH HR Z-F%
Cod Tempura, Ostrich Fern, Grated Daikon Radish, Ginger, Tempura Dipping Sauce

Herring with Dried Tofu, Kumquat
Japanese Beef in Steamed Savory Egg Custard, Burdock, Rice Cake, Scallion, Honewort

’& $ Steamed Rice
R o F Zoih ki

Steamed Rice with Sea Bream, Japanese Sansho Pepper Leaf, Japanese Pickles and Miso Soup

‘H' '* Dessert

AR D FH—
Dessert of the Day

KAEQOWFNLBAZE LA TE) 4,
We only use rice grown in Japan.
MAEANAKAIL E ARG Z R 5 28460378 E T,
Menu items may be subject to change depending on availability



<F d tkE> Weekdays Only
N FILS L6 | Bk

Chirashii-Sushi Lunch Set

4,300

wHFIL6L 6 |
Chirashi-Sushi,
$BE\ BB Foh

Steamed Egg Custard, Clear Soup and Japanese Pickles

4

Dessert

KERCFNLAZE AL TE) 1,

We only use rice grown in Japan for all our dishes.
AR E VARPZ R H 2 BA SIS T T,
Menu items may be subject to change depending on availability




ﬁ & *4‘ }! Chef’s Recommendation

* 43 ML IR ZE Bd-d 900
Appetizers Walnut and Sesame Tofu, Butterbur Scape Miso
&5 E 950
Tofu Skin Sashimi
LR H 55 H
MRF LR KR 2,100

Sea Bream with Kelp,
Salted Kelp, Wasabi, Chopped Scallion

¥ E 0 Bizxl 900
Boiled Vegetables in Broth
BEN PoAh FFd A 1,800
Squid and Dried Tofu with Japanese Mustard
Y+ < ak 950
Seaweed in Vinegar
vT—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

Seafood Sashimi 5 Kinds of Assorted Sashimi

PEER) S it 7,700

7 Kinds of Assorted Sashimi

A B EnFokxs 1,500
Simmered Eggplant in Broth
ASE R HE kvt

YHEME T% 2,600
Simmered Tilefish, Tilefish Soup Stock

Shogoin Turnip, Uguisuna Leaf

Simmered Dishes

7',‘8' % fg 4‘% ji { 1,800
Warm Dishes Steamed Savory “Egg Custar:j with Crab
.‘?EJ 7 L ~ v§’ L «© ,§, g,@“ 3,800

Sea Bream Shabu-Shabu Hot Pot



B B % EHESY 1,800
Deep-fried Dishes Vegetable Tempura
K)bbEXBR 3,800

Assorted Tempura

> N 244 -0 25 —%

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

2E44 741 X7 —F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
LTI e 3 S > 2,100
Yellowtail with Perilla Miso
4 ¥ 5k 1,230
Rice and Noodles Rice in Broth with Salted Plum
#PER 400
Steamed White Rice
A 8 » 3R 620
Seasoned Rice of the Day
B2 J¥A 2re & 2,090
Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
RBRIXA tru X 2,970

Udon Noodles or Buckwheat Noodles with Tempura

MKEQACFNERAZEL LA TE) 5,
We only use rice grown in Japan for all our dishes.
HAEXNA KL & VARG Z R 5 2B BT ST,
Menu items may be subject to change depending on availability



