Al R

Appetizer

%o
Sashimi dish

B W
Soup

TP

Simmered dish

Be A&
Grilled dish

e A

Fried dish

w5k

Steamed dish

R

Steamed rice

* T

Dessert

AR
Japanese course

¥13,500

AT 77— BDE) —F
BOTAREZ  HAMT O EED 2 LT
Cauliflower and crab Jelly terrine, herring roe with Miso
monkfish liver with Ponzu jelly

& 3T TEM

Sea bream, young tuna and squid

a® FF

Savory clear soup with white fish and Wakame seaweed

¥ aonF 2R

Simmered taro, cod roe and gluten bread

ESNNSFSY S-S
$7213 EBERAF4EBEX 80g ( +¥3,800 )
Grilled butterfish with Miso
or Grilled Japanese Wagyu beef (+¥3,800)

G Riar i
I3 ERAFWT S04 (+¥3,800)
Crab meat Tempura
or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 )

BERETRHZL

Steamed egg custard and soft cod roe in a cup

LK SE e BtiR Fody kgt
Yellowtail and Shimeji mushrooms rice served in earthen pot,

pickled vegetables and Miso soup

RIETF

Fruit

@ EMTULX—2bHLNBEkIE, BABIZTHB{Z X\,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHAIEFR. Y —ERE AL BEMATY ALY,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDOKIICINILTABREEE IR THALHESH»TXWET, We may change the menu depending on buying situation.
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ﬁ‘]‘ A

Appetizer

#
Sashimi dish

(I
Soup

% &
Simmered dish

B A
Grilled dish

Z
Fried dish

2

Hot dish

B AR

Steamed rice

T

Dessert

Yoshitune course

¥17,000

FIRAER) iR AeZ
AE—IH—ErhEZEAEX BBR XKoTHS

Puffer fish Jelly terrine, boiled mizuna in mustard sauce, egg Matukaze

turnip wrapped with smoked salmon, herring roe and cucumber sand

RA# 51T &

Natural sea bream, young tuna and yellowtail

a® ¥

Savory clear soup with white fish and Wakame seaweed

¥ GE AENA
Simmered taro, yuba and duck with wheat flour

XZTLEWh BB
Frx EERA4HEEX80g ( +%¥3,800 )
Grilled round-cut young Spanish mackerel with Teriyaki sause
or Grilled Japanese Wagyu beef ( +¥3,800 )

TF RIGHE
Iz EEAFHNTEINSE (+H¥3,800)

Soft cod roe Tempura
or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 )

EAL

TN NN

Savory steamed grated turnip

Ttk x#r B3R F o kgt

Yellowtail and Shimeji mushrooms rice served in earthen pot,

pickled vegetables and Miso soup

KEF

Frui

@ AMTULX—2bHLNBEkIE. BABIZTHIB(Z X\,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHASIEFR. Y —ERE AL BEEATY ALY,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ EANDKRINICEIDILTAREAEEIE TS TX WY, We may change the menu depending on buying situation.
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Z
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¥17,000
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Simmered taro, yuba and duck with wheat flour

XZTLEWh BB
Frx EERA4HEEX80g ( +%¥3,800 )
Grilled round-cut young Spanish mackerel with Teriyaki sause
or Grilled Japanese Wagyu beef ( +¥3,800 )

TF RIGHE
Iz EEAFHNTEINSE (+H¥3,800)

Soft cod roe Tempura
or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 )

EAL

TN NN

Savory steamed grated turnip

Ttk x#r B3R F o kgt

Yellowtail and Shimeji mushrooms rice served in earthen pot,

pickled vegetables and Miso soup

KEF

Frui

@ AMTULX—2bHLNBEkIE. BABIZTHIB(Z X\,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHASIEFR. Y —ERE AL BEEATY ALY,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ EANDKRINICEIDILTAREAEEIE TS TX WY, We may change the menu depending on buying situation.



RS R kY A57Y s REF4 120 13,500

Grilled Japanese Wagyu beef set A5 brand Wagyu beef 120g
kB L - b3 - ARERD
ZRHEDRTEELLLES Y, x4 120g 12,000

Grilled Japanese Wagyu beef 120g

EZx 4 80g 9.500
Grilled Japanese Wagyu beef §0g

A #B) HEZERFOMERE V7 KmAL
Wt FoW ket -

Small appetizer, Sashimi dish, grilled Japanese Wagyu beef, salad,
steamed egg custard in a cup, rice, pickles, Miso soup and dessert

LREEOEENIE

Sashimi (7 assorted) set
QOENLEECLICBRIRITEBRETT,

A EH(HE) S RFR RABIAL

atpiR  FoW kgt FH—b

Small appetizer, Sashimi(7 assorted), simmered dish, Tempura,
steamed egg custard in a cup, rice, pickles, Miso soup and dessert

}5%*«%&]’ H§' Wt FFRI2RIET

Children set
BFHRORIFELBRNERGREBENAALBRETT,

S WA BEREERE XEAL
%k (BRK - A k¥t FH— |
Small appetizer, grilled beef, shrimp Tempura, steamed egg custard in a cup,

tuna Sushi rolls, cucumber Sushi rolls, Miso soup and dessert

@ AEMTULX—2bHLnBEAIZ.BRABIZTHHE(L X, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ KTHSIHEM. V—EAHLLLBHATEENE T,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDRIITINEILHE X E B3I CTAFS 2 TEWET,  We may change the menu depending on buying situation.



HFI 21— ~KEF~

Sushi course ~Daihoji~

GDBNFALIEETEL IR IMELITEL =,

N afEdEh) ‘BHEHINSbE KEAL
&S (HE) kgt FTY b

Small appetizer, Sashimi dish, steamed egg custard in a cup,
Nigiri Sushi (10pieces), Miso soup and dessert

3| 2R

Sushi course

BT Chnfeaga—R,

XDOBHINIRE  XB, £, FO6FLBEHELENELETEIT,
R #&) RS A O ICXHEFS GNB) kwit FY—b
Appetizer, Sashimi, simmered dish,grilled dish,

Nigiri Sushi (6pieces), Miso soup and dessert

HICEYVBRY Sbd ~FEH~

Assorted deluxe Nigiri Sushi (hand-formed Sushi 10 pieces)
rodtbwEELAFRELIHAELEILEA,

A 1cEhAE (HR) sk ofgit TY b
Small appetizer, Nigiri Sushi (10pieces), Miso soup and dessert

@ AMTULX—2bHLOoBEAILBRBIZTHABE(~Z3,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHAIIEEM. V-2 ALBBATELNE T, All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ EANDRIRIZINZILTAZE AR I TTAOH A4 T WEYT,  We may change the menu depending on buying situation.



BLIngFERI—A 30000
- £

Sushi special course

with Tempura,Japanese Wagyu beef

MR FRBERGRE Fwikl
bInretAa16q ZEAF485580g)
ke it 7 —V B Sbt
Appez‘izer, prawn Tempum, steamed egg custard in a cup ,

Nigiri Sushi (16pieces), grilled Wagyu beef{80g),
Miso soup and dessert

6 § 4t

IE h= hE 58 ZiE b EEE <(BH
Shrimp Crab Wheat Ege  Buckwheat Milk Peanut  Walnut

CREOLVEUETHRIEF 8 MBOF LIS VR RZLTHEDET,
Zoft, BMT7LILF—Z2BHEOAEHRE(CTHEHIIZE0.
We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat,
egg, milk, peanut, walnut) in our menu. Should you be allergic to any food
ingredients, please ask restaurant manager for assistance.

Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

@ RITVLX -2 bFHLOBERILBRBIZTHHZ I,
@ AFHEERH. V- EAR LS LRERTYANET,
@ EANDRIRIZINZILTAZE AR I TTAOH A4 T WEYT,  We may change the menu depending on buying situation.

All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
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