‘;5Am

11,300

ﬁj— § Appetizer
WMEZEH T LR 173
ST AaFvvuiei H8WBTE & Har

Scallop Tofu, Japanese Parsley, Wasabi, Salmon Roe
Ostrich Fern with Nuts, Fried Icefish with Egg Vinegar

A % Clear Soup
FoeBBEFLR BEEH@ET

Lk AT AR F4
Snow Crab and Tofu Skin Cake with Rosted Green Tea and Kudzu Starch
Shimeji Mushrooms, Daikon Radish, Carrot, Greens

L& ‘) Sashimi
A8z
3 Kinds of Sashimi
6 ¥ Grilled Dishes
SEB A4S &
WENEFHE HLIoSW
Grilled Spanish Mackerel with Butterbur Miso, Bamboo Shoot with Japanese Sansho Pepper Leaf
§ % Simmered Dish
EFFolixd HVB L£HE £E2FF
Simmered Eggplant in Broth, Scallion, Dried Tuna Flakes, Shredded Red Chili Pepper
#W % Deep-Fried Dish
LIBRBE 04
6 )ar gkl HCR

Cod Tempura, Canola Flower, Vinegar Soy Sauce, Grated Daikon Radish with Red Chili Pepper

/& $ Chirashi-Sushi
666 (A% skiw

Chirashi-Sushi and Miso Soup

‘H’ ?\ Dessert
28—+

Dessert of the Day

KAEICFHNLAZLE®ALTE) £,
We only use rice grown in Japan.
AN E VARV E R 6 2360857 80+,
Menu items may be subject to change depending on availability



'ﬁf § Appetizer
& JaATakes
B F4-2RT RAAHE3
NAM)HR Ll #+F
ptA (RS Todead L32)

Abalone and Liver with Vinegar Sauce
Herring Roe with Miso, Cucumber
Fried Taro, Mustard
Rice Cake (Dried Mullet Rice Cake, Lily Bulb with Plum)

f.; /’ﬁ é“ Sushi
F VTR b A 7]

Puffer Fish Sushi in

A % Soup
AHAATLN)AR 0 H3E

Grated Carrot, Burdock, Konjac

i& ‘) Sashimi
S EOER
3 Kinds of Sashimi
§ ﬂé Warmed Dish
@38 HRkBAHREIEFE k) wx
Hotpot with Flavored Sake, Garland Chrysanthemum, Egg
. ¥  Grilled Dish
TIFHA LI FnF
B30 224 6k

Cod Soft Roe and Bamboo Shoot, Japanese Pepper Leaf
Deep-Fried Cod, Canola Flower, Sudachi

'& $ Rice
$2rdRE | FoH Lkl

Eel and Red-Bean Rice Dish, Japanese Pickles and Miso Soup

‘H’ '& Dessert
*E 3

Fruits

KAEACFNLAZA AL TE) &7,
We only use rice grown in Japan.
MAANIKLIL E VARG EZ R 4 23460378037,
Menu items may be subject to change depending on availability




ﬁ TSUBAKI

19,100

i; {i" Amuse-Bouche
T4 A

Cod Soft Roe in Yuzu Cup

'ﬁf § Appetizer
A SaAT arEs
B F4-2RT AAHES
ANFH)R #+F
A (BEst TohAeads £32)

Abalone and Liver with Vinegar Sauce
Herring Roe with Miso, Cucumber
Fried Taro, Mustard
Rice Cake (Dried Mullet Rice Cake, Lily Bulb with Plum)

A ﬂé Soup
DHAAL VR $F0 $HFH

Grated Carrot, Burdock, Konjac

lé ‘) Sashimi

RiTH ABRY 2 (& ZiF
Puffer Fish, Tuna and Today’s Sashimi

§ % Warmed Dish
Zi5AE Fon F

Kelp and Bamboo Shoot, Japanese Pepper Leaf

%5 3 Grilled Dish
224474 VRAZL)HE
B WF4-g
HERAPL HBIWDHF

Kuroge Wagyu Beef Fillet
Turnip, Yuzu and Miso
Cabbage and Kelp, Grated Yuzu

/& $ Sushi

#) A7 (£THA 428 - AD) i
3 Pieces of Sushi (Sea Urchin, Bluefin Tuna, Today’s Sushi and Roll), Miso Soup

‘H’ v& Dessert
REF

Fruits

HKEACFNLRAALEEA L TEY) 3. Weonly use rice grown in Japan.

FATNAUKL L & VARV E B X % 2354492 & 3+, Menuitems may be subject to change depending on availability



*& F& * /é:\ }$ Matsuzaka Beef Kaiseki

37,100

i ‘{i" Amuse-Bouche
TF4bF 5 &

Cod Soft Roe in Yuzu Cup

ﬁf § Appetizer
A it akes
B F4-2@RT Ap¥3
NFAM ) & % F
A (ZEst Tideads 232

Abalone and Liver with Vinegar Sauce
Herring Roe with Miso, Cucumber
Fried Taro, Mustard
Rice Cake (Dried Mullet Rice Cake, Lily Bulb with Plum)

A % Soup
AHAAB IR G Fn HFE

Grated Carrot, Burdock, Konjac

lé ‘) Sashimi

Rk A8 > &Zif
Puffer Fish, Tuna and Today’s Sashimi

§ % Warmed Dish
HZi5AE Fn F

Kelp and Bamboo Shoot, Japanese Pepper Leaf

B, ¥  Grilled Dish
2474 LRAL)HES (80g)
B #F 4%
HERFP HBIHF

Matsuzaka Beef Fillet
Turnip, Yuzu and Miso
Cabbage and Kelp, Grated Yuzu

/& $ Sushi

#) A7 (£THA 428 —FrAD) i
3 Pieces of Sushi (Sea Urchin, Bluefin Tuna, Today’s Sushi and Roll), Miso Soup

‘H’ v& Dessert
REF

Fruits

HKEACFNLRAALEEA L THY) $ 3. Weonly use rice grown in Japan.
AAXNTUKL I E VARG E R X % 2384052 & %4, Menu items may be subject to change depending on availability



* 4

Appetizers

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= ®

Warm Dishes

b 2
i - - ﬂ‘ }2 Chef’s Recommendation

"R 2 278 1,100
Scallop Tofu

P EBHE 950
Tofu Skin Sashimi

¥ E»BIZ 900
Boiled Vegetables in Broth

A AT ares 3,200
Abalone and Liver with Vinegar Sauce

L ¥ <k 950
Seaweed in Vinegar

T—2—F4355 2,500
Seafood Salad

A2 d AR 1,130
Clear Soup of the Day

4.°% ¥ 500
Miso Soup

PYR) bbb AdE 5,800
5 Kinds of Assorted Sashimi

PER) 4o it 7,700

7 Kinds of Assorted Sashimi

A FaF DG & 1,500
Simmered Eggplant in Broth

Zh5A 1,800
Kelp and Bamboo Shoot

F5mE 1,800
Steamed Savory Egg Custard with Crab

o | 30 338 3,800
Sea Bream Shabu-Shabu Hot Pot

£ (838 1,900

Bishu-Nabe (Hot Pot with Flavored Sake)



¥ B % EHEH T 1,800
Deep-fried Dishes Vegetable Tempura
K) AT XER 3,800

Assorted Tempura

% B L F44 Y -0 5%

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

2E2FGF 741257 %
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
S5 B A & 2,100

Spanish Mackerel with Butterbur Miso

’i} ¥ #PER 400

Rice and Noodles Steamed White Rice
A B 7 B#pER 620
Seasoned Rice of the Day
#B)EIATRY b 10,000
8 Pieces of Sushi

HKEACFHNEAZA LA L TE) 7,
We only use rice grown in Japan for all our dishes.
MAXNIKE & VARV ERE 2B 8TE0ET,

Menu items may be subject to change depending on availability



