‘;5Am

11,300

ﬁj— § Appetizer
BrFrhHhn bdoi HER RiZ
43 TARALH
RFIbTHS LMafioi RE

Persimmon, Mushroom and Garland Chrysanthemum with Mashed Tofu, Wheat Gluten, Pomegranate

Yam Bulblet with Sea Urchin Sauce and Dried Mullet Roe
Sea Eel and Pumpkin, Squid with Fish Roe, Potherb Mustard

A % Clear Soup
FEX FH@aET
GFAR BAHE % WF

Fish Cake with Kudzu Starch, Carrot, Daikon Radish, Greens, Yuzu

2 ) Sashimi
Ado» =4

3 Kinds of Sashimi

§ % Simmered Dish
R odiks RVE £HE £A4F

Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper

*ﬁl 16 Grilled Dishes
NETARFEZ2HE LBF HRF BNETEG

Makomo Mushroom, Eggplant and Perilla Wrapped with Barracuda, Kabosu Citrus-Marinated Turnip

#5 % Deep-Fried Dish

%E2E FEIT LR
Ginkgo Nut Tofu with Mushroom Savory Dashi Sauce, Wasabi

A ¥ Chirashi-Sushi
666 L A% Lkiwm

Chirashi-Sushi and Miso Soup

‘H‘ "& Dessert

Ado 5 —
Dessert of the Day

KEACFNLRAZEA AL TE) 7,
We only use rice grown in Japan.
MAXNIKRIL & VARV ERE 5 2846087350 E T,
Menu items may be subject to change depending on availability




'ﬁj % Appetizer
BEHERLHE Fn 3
43I0 Hhhip l FAMRAR
EFLRXE2BY

Sweetfish with Japanese Sansho Pepper and Leaf
Beef Ramen with Great Daikon Radish and Ponzu Sauce
Fried Maitake Mushroom Ball

oJ» R Small Dish
Sdniziy RAE 6% A2E
Herring Sushi in Fried Tofu, Pickled Daikon Radish, Chinese Cabbage, Hempseed
A % Clear Soup
RFrEE =Z-F% 6k
Matsutake Mushrooms and Pick Conger, Honewort, Sudachi Citrus
# ) sashimi
Ado» =4
3 Kinds of Sashimi of the Day
i ﬂé Warmed Dish
RIERH FH L EE LE B
Sea Eel and Lotus Root Cake, Wood Ear Mushrooms, Ginkgo Nut, Shrimp, Wasabi, Savory Dashi Sauce

% ¥  Grilled Dish
"ETARFEAHE LHRF HF BrEASRY

Makomo Mushroom, Eggplant and Perilla Wrapped with Barracuda, Kabosu Citrus-Marinated Turnip

'& $ Rice
Bb2b A 750%i k¥ Foh

Steamed Sticky Rice with Salmon and Roe, Miso Soup, Japanese Pickles

’ﬂ' '& Dessert
REF

Fruits

KEACFHNCAZA LA L TE) 37,
We only use rice grown in Japan.
HMAAXNIKRIL & VARV ERE 20T T TS,
Menu items may be subject to change depending on availability




ﬁ TSUBAKI

19,100

i {’j' Amuse-Bouche
REeF<d FAH BB
Steamed Savory Egg Custard with Chestnut, Chestnut Rice Cracker, Savory Dashi Sauce
'ﬁj- § Appetizer
#E $EX FHE@BEI L
BERHE Fo
3 DA LEAdRd 2
EFLRXZ28Y

Green Tea Buckwheat Noodles, Egg Yolk and Sea Bream Entrails in Persimmon Cup
Sweetfish with Japanese Sansho Pepper and Leaf
Beef Ramen with Great Daikon Radish and Ponzu Sauce
Fried Maitake Mushroom Ball

A % Clear Soup
RErEN XM Z-oF%F it

Matsutake Mushroom and Pick Conger in Steamed Teapot, Honewort, Sudachi Citrus

li ‘) Sashimi

A dn A
5 Kinds of Sashimi of the Day

% % Warmed Dish
RIEHRH FF HE EL LR HBE
Sea Eel and Lotus Root Cake, Wood Ear Mushroom, Ginkgo Nut, Shrimp, Wasabi, Savory Dashi Sauce
B ¥ Griled Dish
223474 VAL )KE @34 LBF LER
EZnEAd% 33E RYW

FHTrRELEZ BHF HOE

Kuroge Wagyu Beef Fillet, Bamboo Shoot, Makomo Mushroom, Leek
Buckwheat Seed Miso, Rice Cracker, Onion Soy Sauce
Deep-Fried Tofu and Potherb Mustard, Yuzu, Hempseed

A F Sushi
#ZV)AEYZF kiw

3 Pieces of Sushi, Miso Soup

'H' '% Dessert
REF

Fruits

HEACFNLAZEA LA TE) 21,
We only use rice grown in Japan.
AEXNIKL L E ARV E B 6 23460878 E T,

Menu items may be subject to change depending on availability



*& F& * /és\ }$ Matsuzaka Beef Kaiseki

37,100

i {’1' Amuse-Bouche
i RS 5%

Steamed Savory Egg Custard with Chestnut, Chestnut Rice Cracker, Savory Dashi Sauce

'ﬁj‘ % Appetizer

#E $£&5X FHEHEdIA
BEwHE Fo i

G 31 Hase l dAdrd 1
EFARX 2B

Green Tea Buckwheat Noodles, Egg Yolk and Sea Bream Entrails in Persimmon Cup,
Sweetfish with Japanese Sansho Pepper and Leaf
Beef Ramen with Great Daikon Radish and Ponzu Sauce
Fried Maitake Mushroom Ball

AR % Clear Soup
RErEN XM Z-oF%F it

Matsutake Mushroom and Pick Conger in Steamed Teapot, Honewort, Sudachi Citrus

li ‘) Sashimi

A0 7 Ad%
5 Kinds of Sashimi of the Day

% % Warmed Dish

RIEHRHT FXF 4L @A LK 6L

Sea Eel and Lotus Root Cake, Wood Ear Mushroom, Ginkgo Nut, Shrimp, Wasabi, Savory Dashi Sauce
5 ¥ Grilled Dish
#ZBRG 74 VAL )¥ME @34 LHRF 4R
EZnEAd% 33E RYMW
FTHTeREEZ| BHF HEE
Matsuzaka Beef Fillet, Bamboo Shoot, Makomo Mushroom, Leek

Buckwheat Seed Miso, Rice Cracker, Onion Soy Sauce
Deep-Fried Tofu and Potherb Mustard, Yuzu, Hempseed

A F Sushi
#)AFZE Lk

3 Pieces of Sushi, Miso Soup

'H' '% Dessert
REF

Fruits

KAEQACFNELRAZL LA TE) &,
We only use rice grown in Japan.
MAAAKR I E VARG Z R 5 234608578+,

Menu items may be subject to change depending on availability



* 43

Appetizers

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= %

Warm Dishes

. 2
i - - ﬂ" }! Chef’s Recommendation

BrFrhkHho i1 1,000
Persimmon, Mushroom and Garland Chrysanthemum
with Mashed Tofu

P yiHE 950
Tofu Skin Sashimi

L TR\ 900
Boiled Vegetables in Broth

BEETSA 2,100
Sweetfish with Japanese Sansho Pepper

L F <k 950
Seaweed in Vinegar

T—7—F4355 2,500
Seafood Salad

A2d o AP 1,130
Clear Soup of the Day

4.°% e 500
Miso Soup

PER) b AdE 5,800
5 Kinds of Assorted Sashimi

PR 4 it 7,700

7 Kinds of Assorted Sashimi

K Do&IR & 1,500
Simmered Eggplant in Broth
T EAH BEE LXK 1,600

Sea Eel and Lotus Root Cake, Savory Dashi Sauce, Wasabi

F5mE 1,800
Steamed Savory Egg Custard with Crab
o | 30 =358 3,800

Sea Bream Shabu-Shabu Hot Pot



¥ B % EHEBG 1,800
Deep-fried Dishes Vegetable Tempura
)AL ERER 3,800

Assorted Tempura

% » LE44 ¥ —0f 25— %
Grilled Dishes Kuroge Wagyu Beef Sirloin Steak
100 g 9,200
150 g 13,750

2R44 74115 F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
"EFTAFEALHE 1,800
Makomo Mushroom, Eggplant and Perilla

Wrapped with Barracuda

L ¥ PR 400
Rice and Noodles Steamed White Rice

A 8 7 3pEA 620

Seasoned Rice of the Day
#)AHEFIYNFTR v b 10,000

8 Pieces of Sushi

KAEQROFNLBAZE AL TE) 4,
We only use rice grown in Japan for all our dishes.
MAANIRLILE VARG E R 4 2346037 80+,

Menu items may be subject to change depending on availability



