Eﬁ RAN

15,200

i {‘1 Amuse-Bouche
BIKFE FFek 1735
Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe

77@ % Appetizer
REE HEZEFTF
Ao )BE Z-oF%
aF%F HBIVWF
Octopus, Japanese Plum and Pepper

Japanese Whiting and Kelp Flavor with Dried Mullet Roe, Honewort
Taro Stem, Grated Yuzu

‘d‘?&% Soup
TR AE A
RE B stEE DI AR

Whale-Rolled Daikon Radish, Potherb Mustard, Shredded Leek, Shredded Ginger, Yuzu Citron Pepper

B, ¥ Grilled Dish
ADETHRALREE A2 AF%E

Cutlassfish with Sea Urchin and Sansho Pepper, Broad Beans, Yanaka Ginger

i % Simmered Dish
Eaiks £HE FR

Simmered Tomato in Broth, Dried Tuna Flakes, Scallion

3& % Deep-Fried Dish
BA%EFAEBT T

Fried Flounder with Fish Roe, Fish Bone Crackers

/& $ Steamed Rice
Feh gt Fiaz G FoHh kiw
Stewed Wagyu with Miso, Steamed Rice, Japanese Pickles, Miso Soup

‘ﬂ' '3\ Dessert
REF

Fruits

HKEACFNLAZEL AL TH) 5,
We only use rice grown in Japan.
HAAXNIKLIC & VARG E R 2BAG T E T,
Menu items may be subject to change depending on availability.



ﬁ TSUBAKI

19,100

i {‘1 Amuse-Bouche
GRS REZEVT Z2a AN

Cured Flounder, Young Soy Bean Sauce, Myoga Ginger, Cucumber

i@ % Appetizer
A LA
REK HEHREFTF
BERXHHFON)EBE Z-oF
BIKFLE HHar 4735
8% % HBIVWF
Bluefin Tuna, Wasabi
Octopus, Japanese Plum and Chili Pepper
Japanese Whiting and Kelp Flavor with Dried Mullet Roe, Honewort

Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe
Taro Stem, Grated Yuzu

‘d‘ﬁ% Soup
TR A R A
RE SR 2L WHFRK

Whale-Rolled Daikon Radish, Potherb Mustard, Shredded Leek, Shredded Ginger, Yuzu Chili Paste

B, ¥ Grilled Dish
ADE&THRALBEE A2 AF%E

Cutlassfish and Sea Urchin with Sansho Pepper, Broad Beans, Yanaka Ginger

§ % Simmered Dish
Elagird £2¥3E 3R
Simmered Tomato in Broth, Dried Tuna Flakes, Scallion
3& % Special Dish
224474 LA
YoTA-— TP ANSHRAREBE XRHBF LEEW

Kuroge Wagyu Beef Fillet
Deep-Fried Young Corn and Asparagus Tempura, Eggplant, Ginger Soy Sauce

'& ?Sushi
#1) A7 kb

Sushi, Miso Soup

‘H‘ "& Dessert
REF

Fruits

HKERFNLEAA AL LA L TE ) 3. Weonly use rice grown in Japan.
AEANIUKL (L & VARV E B X % 2354437 £+, Menu items may be subject to change depending on availability.



*’& F& * /‘:b\ ﬁ Matsuzaka Beef Kaiseki

37,100

i {‘1 Amuse-Bouche
gBL REZEVT 2T AN

Cured Flounder, Young Soy Bean Sauce, Myoga Ginger, Cucumber

i@ % Appetizer
A LA
REK HEHREFTF

SERHHFOM)BE Z-oF
BIKFLE HHar 4735

8% % HBIVWF

Bluefin Tuna, Wasabi
Octopus, Japanese Plum and Chili Pepper
Japanese Whiting and Kelp Flavor with Dried Mullet Roe, Honewort

Eel and Cucumber in Dashi Jelly, Egg Vinegar, Salmon Roe
Taro Stem, Grated Yuzu

“]‘?&% Soup
T3 RAEA R A S
RE SR 2L BT AR

Whale-Rolled Daikon Radish, Potherb Mustard, Shredded Leek, Shredded Ginger, Yuzu Chili Paste

% ¥ Grilled Dish
ADBTARALIMEE A2 AFi%

Cutlassfish with Sea Urchin and Sansho Pepper, Broad Beans, Yanaka Ginger

% % Simmered Dish
ElagxEd £WE 2R
Simmered Tomato in Broth, Dried Tuna Flakes, Scallion
3& % Special Dish
2384724 LA
YoTA-L X TRANSHRARBE XRBLF LEEw

Matsuzaka Beef Fillet
Deep-Fried Young Corn and Asparagus Tempura, Eggplant, Ginger Soy Sauce

'& $ Sushi
¥ A7 ki

Sushi, Miso Soup

'H' % Dessert
REF

Fruits

HKEQFNLAZ A LA L TH ) £+, Weonly use rice grown in Japan.
AEANAIUKL (L & VARV E B ¥ % 235443 £+, Menu items may be subject to change depending on availability.



i & *4' }! Chef’s Recommendation

X 4 ssKFEE & Hik 1,800
. Eel and Cucumber in Dashi Jelly, Egg Vinegar
Appetizers f'] %’ 05 é: 950
Tofu Skin Sashimi
¥ E0 izl 900
Boiled Vegetables in Broth
a1 1,600
Squid with Sesame Oil
Y ¥ < Bk 950
Seaweed in Vinegar
vT—72—FH% 35 2,500
Seafood Salad
e »H taosaB 1,130
Soup Clear Soup of the Day
4.°% I 500
Miso Soup
i ) YR bbb A 5,800
Seafood Sashimi 5 Kinds of Assorted Sashimi
PER) S it 7,700

7 Kinds of Assorted Sashimi

A B ARFIowxks 1,500
Simmered Dishes Simmered Eggplant in Broth
% FaiB IR 3 1,300

Simmered Tomato in Broth

2 ¥ BrmE 1800
Warm Dishes Steamed Savory Fgg Custarfi with Crab
.%}?] 7 L +® 3> L 3 g,% 3,800

Sea Bream Shabu-Shabu Hot Pot



¥y B HBEHEBT 1.800
Deep-fried Dishes Vegetable Tempura
E) AL EER 3,800

Assorted Tempura

> N 2E44 Y -0 X5 —%

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

224474125 %
Kuroge Wagyu Beef Fillet Steak

100 g 12,500
150 g 18,750
AD BT/ LR & 2,600

Cutlassfish with Sea Urchin and Sansho Pepper

’& ¥ #PER 400

Rice and Noodles Steamed White Rice
A 8 o Bk 620
Seasoned Rice of the Day
#Z)EINEBERY F 10,000
8 Pieces of Sushi
wE L 6\ 6,500

(F2E | okdn H44Es)
Chirashi-Sushi Set
Steamed Savory Egg Custard, Miso Soup, Dessert

KAEQROWFNLBAZE AL TE) 4,
‘We only use rice grown in Japan for all our dishes.
AR & VARVBEZ R % 2840378,

Menu items may be subject to change depending on availability



