‘§' HANA

7,400

i {‘1 Amuse-Bouche
Bririkho bii HEE i

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

N . Small Dish

NIH TS LM4a$ier KRE

Sea Eel and Pumpkin, Squid with Fish Roe, Potherb Mustard

A % Clear Soup
BEX FH@ET
GFAR BARHE 4 BF

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

li ‘) Sashimi
ABET #F
ADEPE w2 L
F74 koY HAE KF AX

Soy Sauce-Marinated Tuna, Mustard
Cutlassfish, Sudachi Citrus Broth Jelly, White Celery, Chrysanthemum, Perilla, Carrot

gﬂ% iﬁ Special Dishes
BArEHE BB EE SEA2E4E SRS
2ELBEE Z-oF
52 ¥ Bk
Grilled Duck, Scallion, Wheat Gluten, Buckwheat Seed Miso, Shimeji Mushroom

Matsutake Mushroom in Steamed Savory Egg Custard, Honewort
Pike Conger Nanban

’& $ Steamed Rice
BrFELE2HL RIN Fodh kiw

Steamed Sticky Rice with Salmon and Mushrooms, Snow Peas, Japanese Pickles and Miso Soup

‘H' '* Dessert

A8 0 5% — b
Dessert of the Day

KAERQOWFNLBAZE AL TE) 4,
We only use rice grown in Japan.
MAAXNTUKILC S VARG Z R 5 2845057850 i 4,
Menu items may be subject to change depending on availability



‘aiAm

11,300

ﬁf % Appetizer
BeHFCAHDN I WER Ki¥
E4FTASH
RIOFTHS LMaFioi RF

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
AR FTHET
GFAR AL F4 #F

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

li ‘) Sashimi
2800z

3 Kinds of Sashimi

§ % Simmered Dish
EHFodrs BB £HE £+ 3

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

% % Grilled Dishes
"EFAFE2HE LBF FHF BoEITRERY

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

#5 % Deep-Fried Dish

%EZE FEI}T LR
Ginkgo Nut Tofu with Mushroom Savory Dashi Sauce, Wasabi

'& $ Chirashi-Sushi
1666 (A% Lkiw

Chirashi-Sushi and Miso Soup

‘ﬂ' v,g{ Dessert

A8 0 5% — b
Dessert of the Day

KEACFNLRAZEA AL TE) 7,
We only use rice grown in Japan.
MAXNNWKRIL & VARVBZ R 2BLBIT T,
Menu items may be subject to change depending on availability



<4‘ El F & 5‘3> Weekdays Only
L

YURAKU

5,700

i fd' Amuse-Bouche
BrFrihHon i1 HEE KIB

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

3 Small Dish

RFIOFTHS LMafdi KRE

Sea Eel and Pumpkin, Squid with Fish Roe, Potherb Mustard

l& I) Sashimi
ARDBPE BRET 2 L
x794 koY) HAE XKF A4

Cutlassfish, Sudachi Citrus Broth Jelly, White Celery, Chrysanthemum, Perilla, Carrot

gﬂ% iﬁ Special Dishes
BibEHE MR ER FZX0E4% AR s
BELBWE Z-oF
52 ¥ Rk

Grilled Duck, Scallion, Wheat Gluten, Buckwheat Seed Miso, Shimeji Mushroom

Matsutake Mushroom in Steamed Savory Egg Custard, Honewort
Pike Conger Nanban

'& $ Steamed Rice
BrFELE2H [N Foilp kiw

Steamed Sticky Rice with Salmon and Mushrooms, Snow Peas, Japanese Pickles and Miso Soup

‘ﬂ' v,g{ Dessert

2@ 5FH¥F—
Dessert of the Day

MKEACFNLALZA AL TE) 5,
We only use rice grown in Japan.
KMANIKIC & YRV ERE G B2BLB T F T,
Menu items may be subject to change depending on availability




<F B P& E> Weekdays Only
WD FILS L 6 | HRE

Chirashi-Sushi Lunch Set

4,500

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

Steamed Egg Custard, Clear Soup and Japanese Pickles

4

Dessert

HKEACFNLAZ A EBEALTE) 5,
We only use rice grown in Japan for all our dishes.
MAAAAKIR L & ) ARPE R 5 284085780 i 5,
Menu items may be subject to change depending on availability




*x 4

Appetizers

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= B

Warm Dishes

ﬁ & *4‘ }! Chef’s Recommendation

BrFrhkIhIon bdeoi 1,000
Persimmon, Mushroom and Garland Chrysanthemum
with Mashed Tofu

P a4BFE 950
Tofu Skin Sashimi

¥ E izl 900
Boiled Vegetables in Broth

BEERTLHA 2,100
Sweetfish with Japanese Sansho Pepper

L ¥ < ak 950
Seaweed in Vinegar

PRl A 4 2,500
Seafood Salad

A0 » BRPB 1,130
Clear Soup of the Day

KL 500
Miso Soup

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

PER) 46 it 7,700

7 Kinds of Assorted Sashimi

K e DugIR S 1,500
Simmered Eggplant in Broth
NI BB SRES LA 1,600

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

g5mE\ 1,800
Steamed Savory Egg Custard with Crab
2 | 37w 358 3,800

Sea Bream Shabu-Shabu Hot Pot



W » % EHHEBG 1,800
Deep-fried Dishes Vegetable Tempura
)AL EER 3,800

Assorted Tempura

% B 2E44 P -0 25— %

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

R4 741 X7 —F
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
NEFTAFETAHE 1,800
Makomo Mushroom, Eggplant and Perilla
Wrapped with Barracuda
2 F 5K 1,230
Rice and Noodles Rice in Broth with Salted Plum
P ER 400
Steamed White Rice
A 8 » #pEA 620
Seasoned Rice of the Day
E21l3¥A 11 3% 2,090
Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
EBRBIYA 11 3% 2,970

Udon Noodles or Buckwheat Noodles with Tempura

KEACFNLAZEA AL TE) 7,
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



