% HANA

7,000

i f'ﬂ" Amuse-Bouche
TRAEnAkdZ FF AKX SRIY H)EBF

Ark Shell with Canola Flower, Wood Ear Mushroom, Carrot, Snap Pea, Japanese Scrambled Egg

'ﬁf % Appetizer
FEMitdy £LF<E B E

Firefly Squid with Vinegared Miso, Grated Yam, Butterbur Sprout

A % Clear Soup
EMEBRILX A& F2% #HF

Little Neck Clam and Mugwort Wheat Gluten Ball, Daikon Radish, Greens, Yuzu

li ‘) Sashimi
SrE HAEABLEFE 52w Fwik LK

Spanish Mackerel Wrapped in Cherry Tree Leaf, Sweet Shrimp with Sea Bream Entrails, Urui Leaves,
Soy Sauce in Malt, Wasabi

ﬁ% iﬁ Special Dishes
WMEHY HFFIXonFer 4735
&3t | %%
BA4 4-2E2s H2H
Deep-Fried Sea Bream, Burdock with Japanese Sansho Pepper Leaf in Vinegar, Salmon Roe

Icefish in Steamed Savory Egg Custard, Seaweed
Stewed Japanese Beef with Miso, Grilled Tofu

’& $ Steamed Rice
ZHPER R D& oty ki

Steamed Rice with Beans, Sakura Shrimp, Japanese Pickles and Miso Soup

‘H’ % Dessert

28—+
Dessert of the Day

KAEQVWFNLBAZE AL TE) 4,
We only use rice grown in Japan.
AN E VARV E R 5 236087 80+,
Menu items may be subject to change depending on availability



-asAm

10,700

ﬁf % Appetizer
TAEnAIeL FF AKR v BH)EF
2EF5< BoE EEMakdt 2 I2RAERE T\

Ark Shell with Canola Flower, Wood Ear Mushroom, Carrot, Snap Pea, Japanese Scrambled Egg
Grated Yam, Butterbur Sprout, Firefly Squid with Vinegared Miso, Ostrich Fern with Sesame

AR % Clear Soup
EPERILX A& F4% #HF

Little Neck Clam and Mugwort Wheat Gluten Ball, Daikon Radish, Greens, Yuzu

li ‘) Sashimi

A A » =i
3 Kinds of Sashimi

Y% =4 Special Dish
BEREHE HL oW
BAGA4¢A22 H2H

Grilled Spanish Mackerel with Butterbur Sprout Miso
Stewed Japanese Beef with Miso, Grilled Tofu

§ ﬂé Simmered Dish

£Foixs BB £HE £24+F
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

#ﬁ % Deep-Fried Dish
MBS E4FFoFer 1737

Deep-Fried Sea Bream, Burdock with Japanese Sansho Pepper Leaf in Vinegar, Salmon Roe

A ¥ Chirashi-Sushi
o666 |l A% ki

Chirashi-Sushi and Miso Soup

‘H’ * Dessert

A2do5FHF— L
Dessert of the Day

KAEQVWF N LBAZE LA TE) 4,
We only use rice grown in Japan.
MAAXNIURIL I & VARG Z R 4 23460378 i T,
Menu items may be subject to change depending on availability



<IF‘ El F& 52> Weekdays Only

YURAKU

5,400

i ‘f’d‘ Amuse-Bouche
TR EnAIZL FF AKX SKIY A EBF

Ark Shell with Canola Flower, Wood Ear Mushroom, Carrot, Snap Pea, Japanese Scrambled Egg

ﬁj 2 Appetizer

FEemat4d-¢ £ELF<E BoE
Firefly Squid with Vinegared Miso, Grated Yam, Butterbur Sprout

iﬁ ‘) Sashimi
BE 52 B LXK

Spanish Mackerel Wrapped in Cherry Tree Leaf, Urui Leaves, Soy Sauce in Malt, Wasabi

ﬁl% iﬁ Special Dishes
MEHY 4 EFFoFak 1737
65 2kiE | %2ik%
BA4 4-¢Eas K2
Deep-Fried Sea Bream, Burdock with Japanese Sansho Pepper Leaf in Vinegar, Salmon Roe

Icefish in Steamed Savory Egg Custard, Seaweed
Stewed Japanese Beef with Miso, Grilled Tofu

'& $ Steamed Rice
Z PR R AE & Fodp kg

Steamed Rice with Beans, Sakura Shrimp, Japanese Pickles and Miso Soup

‘H’ ?\ Dessert

28—+
Dessert of the Day

KEACFNLRAZA LA L TE) 7,
We only use rice grown in Japan.
HAEAANKAIL & VARG EZ R 5 28403780 E T,
Menu items may be subject to change depending on availability



<‘ff‘ El F& £> Weekdays Only
N F¥FILS6 6 | ik

Chirashii-Sushi Lunch Set

4,300

WD FIL6H 6 |
Chirashi-Sushi,
$BE ABH FoB

Steamed Egg Custard, Clear Soup and Japanese Pickles

4

Dessert

MKEACFNLAZ AL EGA L TE) T,

We only use rice grown in Japan for all our dishes.
AR S VARBEZ R 5 284505780+,
Menu items may be subject to change depending on availability




. 2
i - - ﬂ" }! Chef’s Recommendation

X 4 FAEDAIR 1,500
Appetizers Ark Shell with Canola Flower
&5F 950
Tofu Skin Sashimi
% 5ok ok 4% 1,800
Firefly Squid with Vinegared Miso
% x0 izl 900
Boiled Vegetables in Broth
S IAUUAEE T\ 1,100
Ostrich Fern with Sesame
Y ¥ < ik 950
Seaweed in Vinegar
T—=2—FHB 35 2,500

Seafood Salad

B B A8 0 LAY 1,130
Soup Clear Soup of the Day
KL 500
Miso Soup
¥ ) PyK)Sbe A 5,800
Seafood Sashimi 5 Kinds 01‘ Assorted Sashimi
PIER) b i 7,700

7 Kinds of Assorted Sashimi

i #é AiaF DEIR & 1,500
Simmered Dishes Simmered Eggplant in Broth
%i‘@f#&i&%ﬂ)ﬁ%i‘ 1,800

Onion and Sakura Shrimp Ball

773 #b ﬁé 4‘% §i \ 1,800
Warm Dishes Steamed Savory Fgg Custarfl with Crab
B | 373788 3.800

Sea Bream Shabu-Shabu Hot Pot



¥ B % EHEB T 1,800
Deep-fried Dishes Vegetable Tempura
K)ebb T XBRE 3,800

Assorted Tempura

% ® L2449 —0f > 25—%

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

2R44 711 5—F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
gbod B BAEHES 3,600
Greenling, Bamboo Shoots, Butterbur with Miso
2 ¥ AR 1,230
Rice and Noodles Rice in Broth with Salted Plum
P8R, 400
Steamed White Rice
A 8 o #pER 620
Seasoned Rice of the Day
B2 J3¥A tru 5% 2,090
Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
EBEIXA 2tra 3% 2,970

Udon Noodles or Buckwheat Noodles with Tempura

KEACFNLRAZA LA L TE) 7,
We only use rice grown in Japan for all our dishes.
HKAAXNTKILILE VARV Z B 4 2B 0 TSV ET,
Menu items may be subject to change depending on availability



