‘i' HANA

7,400

i {‘1 Amuse-Bouche
RETEk LF BRI R

Vinegared Mozuku Seaweed, Yam, Silvertop, Grated Sudachi Citrus

N O Small Dish
THEE 2TH WA LA 5 Rt
ERCELEREIN FA% WFE2

Sea Urchin Tofu, Cucumber, Wasabi, Broth
Mugwort Wheat Gluten and Firefly Squid with Japanese Sansho Pepper Leaf Miso Wrapped with Oak Leaf

A ib Clear Soup
BerZFoiX
FHBE F 4% BT

Icefish and Kelp Cake, Tofu Skin, Mushrooms, Greens, Yuzu

i& ‘) Sashimi
AN L) EE ETo~q4¥ HE
sl ) EHer RE-73%

Grilled Young Spanish Mackerel with Salt, Lemon, Molokheiya Paste, Cabbage
Squid, Egg Vinegar, Smoked Salt

.ﬁﬂ% iﬁ Special Dishes
7R SU T2 A
it 23k R\

FLEREZE £054

Grilled Threeline Grunt with Potato Paste
Steamed Savory Egg Custard with Sakura Shrimp
Boiled Wasabi Leaf, Dried Tuna Flakes

’i} $ Steamed Rice
HEEESHL HEFE 173 Foih Skl

Steamed Sticky Rice with Ginger, Egg White Sauce, Salmon Roe, Japanese Pickles and Miso Soup

‘ﬂ' '3\ Dessert

A8 o FH— b
Dessert of the Day

KEACFNLAZEA LA L TE) 7,
We only use rice grown in Japan.
MAXNINWKRIL & VARV Z R 2BLBTEET,
Menu items may be subject to change depending on availability
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11,300

ﬁf % Appetizer
RETar LF BRI ek
TR2ZE LT/ RN LR §aut
ERCELEBINF4E WFZ2

Vinegared Mozuku Seaweed, Yam, Silvertop, Grated Sudachi Citrus
Sea Urchin Tofu, Cucumber, Wasabi, Broth
Mugwort Wheat Gluten and Firefly Squid with Japanese Sansho Pepper Leaf Miso Wrapped with Oak Leaf

A ib Clear Soup
BarEioaRX
FHBE F +4% BT
Icefish and Kelp Cake, Tofu Skin, Mushrooms, Greens, Yuzu
l& ‘) Sashimi
A8 » Zi%

3 Kinds of Sashimi
%5 35 Grilled Dishes
FRCESCE2S>

FLEREZ £54
Grilled Threeline Grunt with Potato Paste
Boiled Wasabi Leaf, Dried Tuna Flakes

§ % Simmered Dish

HAENDETTHRR
Chef’s Special

#5 % Deep-Fried Dish

BEERBRE B L E
Young Sweetfish Tempura, Bamboo Shoot, Wild Vegetables

/& $ Chirashi-Sushi
o666 L A% kg

Chirashi-Sushi and Miso Soup

‘ﬂ' '3\ Dessert

A8 0 F¥— b
Dessert of the Day

KEICFILAZEAE®ALTE) T,
We only use rice grown in Japan.
MAAANKNILE VARPEZ RS 2BABTE T+,
Menu items may be subject to change depending on availability
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Chirashi-Sushi Lunch Set

6,500

56 1 47

Chirashi-Sushi,

% Skiw

Steamed Egg Custard, Miso Soup

4

Dessert

HKEACFNLAZAEBEALTE) 5,
We only use rice grown in Japan for all our dishes.
MAXNTUKIR L E ) ARPEZ R 5 284505780+,
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
REEE LF O BA B ek

Vinegared Mozuku Seaweed, Yam, Silvertop, Grated Sudachi Citrus

B Small Dish
THEE 2TH WA LA 5 Rt
ERCELEREIN FA% WFE2

Sea Urchin Tofu, Cucumber, Wasabi, Broth
Mugwort Wheat Gluten and Firefly Squid with Japanese Sansho Pepper Leaf Miso Wrapped with Oak Leaf

li ‘) Sashimi
SIS QU
Eo~f ¥ H#E&

Grilled Young Spanish Mackerel with Salt, Lemon, Molokheiya Paste, Cabbage

.ﬁﬂ% iﬁ Special Dishes
PaF 5488 2
gL 23 E |

FLERE Ho054

Grilled Threeline Grunt with Potato Paste
Steamed Savory Egg Custard with Sakura Shrimp
Boiled Wasabi Leaf, Dried Tuna Flakes

"& $ Steamed Rice
#HEEE2H BRTE (1737 Fodh ke

Steamed Sticky Rice with Ginger, Egg White Sauce, Salmon Roe, Japanese Pickles and Miso Soup

‘H' ?\ Dessert
Ao 5FH—

Dessert of the Day

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

Soup

¥ )

Seafood Sashimi

A B

Simmered Dishes

= %

Warm Dishes

ﬁ & *4' ;! Chef’s Recommendation

TR 2
Sea Urchin Tofu

P eBE

Tofu Skin Sashimi
¥ g0 IR
Boiled Vegetables in Broth
v - » v
FEEREER 2o F4-%
Firefly Squid and Mugwort Wheat Gluten,
Japanese Sansho Pepper Leaf Miso

¥ < ik

Seaweed in Vinegar
v—I7—-F¥ 35
Seafood Salad

A28 BRYB

Clear Soup of the Day
KL

Miso Soup

PEER) bbb Ak
5 Kinds of Assorted Sashimi
PER) b i

7 Kinds of Assorted Sashimi

£ 7F negrk &
Simmered Eggplant in Broth

ERBA HF

Wheat Gluten Manjyu Wrapped with Oak Leaf

BEHE

Steamed Savory Egg Custard with Crab
o | o3 | » 358

Sea Bream Shabu-Shabu Hot Pot

1,600
950
900

1,500

950

2,500

1,130

500

5,800

7,700

1,500

1,800

1,800

3,800



¥

Deep-fried Dishes

% B

Grilled Dishes

* ¥

Rice and Noodles

B EMEBT
Vegetable Tempura
B)AbERBR

Assorted Tempura

2%44H—0f > 25-%
Kuroge Wagyu Beef Sirloin Steak
100 g

150 g
224474125 %
Kuroge Wagyu Beef Fillet Steak

100 g

150 g
PhIE0H A

Threeline Grunt with Potato Paste

R
Steamed White Rice

A 8 7 #pER

Seasoned Rice of the Day

1,800

3,800

9,200
13,750

12,500
18,750

2,500

400

620

KAEQOWFNLBAZE LA TE) 4,
‘We only use rice grown in Japan for all our dishes.
AR & JARVPEZ R % 2BL-3T 8T,

Menu items may be subject to change depending on availability



