1 & *4' }! Chef’s Recommendation

X & misAdex 900
Appetizers ;,jtgiu; %vvgi Dried Plum Paste -
Tofu Skin Sashimi
o -4 £4%F 1,800
Duck, Egg Mustard
¥ En B 820
Boiled Vegetables
N EEN st 820
Dried Gourd Shavings, Miso Vinegar
Y < ak 920
Seaweed in Vinegar
vT—72—F¥ 35 2,500
Seafood Salad
B » 289 LR 1,130
Soup Clear Soup of the Day
4.°% I 500
Miso Soup
2 9 PEA) b AdE 5,800
5 Kinds of Assorted Sashimi

Seafood Sashimi .
PER) b i 7,700
7 Kinds of Assorted Sashimi

2 » £ »gik & 1,450
Warm Dishes Simmered Eggplant in Broth
I ad ABHES 2,300
Sea Eel, Daikon Radish
& F LB E N\ 1,230
Seafood in Steamed Savory Egg Custard
oy | w30 e 338 2,650

Sea Bream Shabu-Shabu

KEICFILAZELEEALTE) £,
We only use rice grown in Japan for all our dishes.
KAAXNTK I E YVARDPEZ R 6 2BAHP T8+,
Menu items may be subject to change depending on availability



W » B EHEHBG 1,630

Deep-fried Dishes Vegetable Tempura
K) bbb EBE 3,500
Assorted Tempura
gEBg I Fiak 2,100

Deep Fried Pike Conger with Japanese Sansho Pepper Leaf Vinegar

Lo N LEF4 Y —of 25— %

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

2447241 25—%
Kuroge Wagyu beef Fillet Steak

100 g 10,200
150 g 15,300
APVt AE BT 1,600
Japanese Omelet
SEF A KK A 2,100

Japanese Seabass with Green Soybean Paste

A ¥ mizg 1230
Rice and Noodles Rice in Broth with Salted Plum
P BR, 400
Steamed Rice
A B 7 #pER 620

Steamed Rice of the Day
X Y)EF NFro b k¥ 8150
8 Pieces of Nigiri Sushi Served with Miso Soup

X # ;¥ Hod 4,500

Tempura over Rice, Miso Soup and Japanese Pickles
E2LJ¥A 2ra X 2,090

Udon Noodles or Buckwheat Noodles with Grated Daikon Radish
XBBEIXA tra & 2,970

Udon Noodles or Buckwheat Noodles with Tempura



i

RAN
13,500

i {’j’ Amuse-Bouche
RIFBHANTHA LRI €%
Octopus and Sea Urchin with Sansho Pepper, Indian Spinach
J» 2 5mall Dish
Fed B LIAEF
Japanese Beef, Wasabi and Sake Lees
A ib Clear Soup
RO R BAFAR AZ-F 335610 FF
Fried Tilefish, White Miso, Honewort, Rice Crackers, Mustard
# ) sashimi
A2dnZiE H 6V

Today’s Recommended 3 Kinds of Sashimi with Vegetable Garnishes

5, % Simmered Dish
xFad ABH#EZ #A FRE

Sea Eel, Daikon Radish, Pickled Plum Paste, Chinese Vegetables

B ¥ Grilled Dish
ADEEFHEL NTYHI—2R
HFFwml GrRY) EF

Cutlassfish Rolled with Yam, Bell Pepper Sauce
Eggplant with Sweet Miso, Myoga Ginger

m& ib Vinegared Dish

AHE 3T WAL AN 3541491 BA
Duck Shabu-Shabu, Sesame Sauce, Daikon Sprouts, Radish, Silvertop

’& $ Noodles

%1 SEA»EF 6R W) A

Buckwheat Noodles with Seaweed, Buckwheat Leek, Sesame

‘H' '* Dessert
REF

Fruits

KAEQROWFNLEBAZE LA TE) 4,
We only use rice grown in Japan.
AEAIKR I E VARPE R 5 23460580 %4,
Menu items may be subject to change depending on availability



ER2DH0KE

HOTARUNOKAISEKI
17,000

i. {'j’ Amuse-Bouche
2 x| #A BA
Pike Conger, Pickled Plum Paste, Silvertop,
iB % Appetizer
AHLN)EAR) FREOA akd2dT 2 FHBF WH)HF
Little Neck Clam, Dried Gourd Shavings, Miso Vinegar, Shiitake Mushroom, Yuzu
AR % Clear Soup
RO R BAFAR AZ-F 335610 FF
Fried Tilefish, White Miso, Honewort, Rice Crackers, Mustard
L& l) Sashimi
2AdnAiE H oW
Today’s Recommended 5 Kinds of Sashimi with Vegetable Garnishes
B 3B Grilled Dish
& RppFEZHE TEAX R 2 akRY)EZF
Grilled Sweetfish in Eggplant, Fish-bone Crackers, Water Pepper, Myoga Ginger
é, % Simmered Dish
Te— LA EHBTE F=F BITLEE AN
Lobster, Tomato, Fried Ginger, Winter Melon
3& % Deep-Fried Dish
244724 LALLM K74 FkOoYyY I T7RY—7
L2 v0v bt LI UEWRAERG

Kuroge Wagyu Beef Fillet, White Celery, Mesclun
Shallot, Japanese Horseradish

’& $ Sushi
") AFNZH  AABE
3 Kinds of Sushi, Miso Soup
‘ﬂ' '3\ Dessert
REF

Fruits

HREARCFNLAZL AL TE) 3+,
We only use rice grown in Japan.
HAEXNARL I & ) ARV EZRE 5 280 IT S ET,
Menu items may be subject to change depending on availability



"AT
KAEDE

16,500

ﬁf % :-ﬁ Appetizers
BEX L #HA BA
RIEBA VTR LIRIL 88X

Pike Conger, Pickled Plum Paste, Silvertop,
Octopus and Sea Urchin with Sansho Pepper, Indian Spinach

A ib Clear Soup
AHL)EZFEX ER FE 048R ¥4 Fxn3i

Little Neck Clam and Seaweed Ball, Mugwort Wheat Gluten, Watershield,
Scallion, Greens, Japanese Sansho Pepper Leaf

5, % Simmered Dish
Fiad » IR S
£RBE W2ARBR £52FF

Simmered Eggplant
Dried Tuna Flakes, Scallion, Red Hot Pepper

B ¥ Grilled Dish
ADEEFHEZL NTYHI -2
ApeFwmb R LG

Cutlassfish Rolled with Yam, Bell Pepper Sauce
Eggplant with Sweet Miso, Myoga Ginger

#) A7 susni
A¥ro A% Pt B 6485 SN Z3EA
TR 245 RF BAHEEF HEL
Semi-Fatty Tuna, Abalone, Prawn, Flatfish, Whitefish, Baby Shad, Shellfish,
Sea Urchin, Squid, Sea Eel, Japanese Omelet, Pickled Ginger

I vt

Miso Soup

‘H' '* Dessert
REF

Fruit

KAEQRWFNLEBAZE AL TE) 4,
We only use rice grown in Japan.
RAEAAKR I E VARPE R 5 234605780 %4,
Menu items may be subject to change depending on availability



