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We have a display item of 9 allergen (Crab, Shrimp, Buckwheat, 

Wheat, Milk, peanut, Egg, walnut, Cashew nut) in our menu. Should you  
be allergic to any food ingredients, please ask restaurant manager for assistance. 



Appetizer

Soup

\1,100
Boiled spinach with bonito stock

 

\3,800

\2,400
Appetizer(5 assorted)
季節の食材をお楽しみいただける、おまかせ前菜五種。

Appetizer (Salted squid, salted sea cucumber guts and herring roe)

\1,300
Water shield with vinegar  

\2,100

Savory clear soup with pike conger

   

\1,100
Grated Japanese yam set with agar 

\1,200
Boiled mulukhiya with bonito stock

\1,100
“Enrei” tofu (made with soybean from Enrei, Toyama)

Savory clear soup with red grouper

\2,200

Corn purée soup with pike conger
   

\2,500



Sashimi dishes

Simmered dishes

\2,500
Simmered young tuber (hot or cold)

 Fatty tuna Sashimi

�inly sliced sea bream

\6,500

\4,600

Horse mackerel Sashimi
\4,000

\1,800
Lotus root dumpling with sticky sauce

\2,000
Chilled simmered egg plant with yam and sesame saucer

Sea bream Sashimi
\3,800

Sashimi(5 assorted)
\4,500

\1,500
Simmered Yuba

\2,400
Simmered vegetable(�ree kinds)

\2,500
Simmered eel rolled in Yuba 



Grilled dishes

Fried dishes

 \3,800

\2,200

Assorted Tempura(Prawns, �sh and vegetables)

Deep-fried corn and shrimp

Additional prawns  
 \1,300

Grilled Japanese Wagyu beef 
with Miso sauce, Japanese horseradish and salt \8,500

\11,000

Grilled Japanese Wagyu beef 120g

A5 brand Wagyu beef 120g

\2,800
Grilled sweet�sh with salt

\2,800
Grilled Wakasa �ounder wih Wakasa style

\1,700
 Assorted vegetable Tempura

Deep-fried �g in dashi broth
\1,800

\5,500
Grilled eel with sweet soy-based sauce

\1,700
Grilled turban shell

さざえ



Small hot pot

Vinegared dishes

Small Sukiyaki hot pot 
with Japanese Wagyu beef in sweet soy sauce 

6,000 8,500
Additional Japanese Wagyu beef  

Additional Udon noodles 
900

10,000
Japanese Wagyu beef 120g

8,500 120g 12,500

Small Sukiyaki hot pot with Japanese Wagyu beef in sweet soy sauce 
or small Shabu-shabu hot pot with Japanese Wagyu beef in soup stock

14,000
A5 brand Wagyu beef 120g

Additional A5 brand Wagyu beef 

2,800
Boiled pike conger 

2,500
Chilled blanched octopus

1,150
Vinegared small �sh and Wakame seaweed



Rice and noodles

Seasonal fruit
1,300

2,400

2,200

1,800

1,500

1,600

1,500

Steamed white rice (for 3~4 persons) from Shiga

Rice porridge with Sekisairan egg and vegetables

Ochazuke served in hot tea ( Nori seaweed or Japanese plum)

Hot Udon noodles or green tea �avored Soba noodles (hot or cold)

Steamed white rice, Miso soup and Japanese pickles

Rice in hot green tea with salmon �ake

Dessert

Ice cream(Vanilla or Matcha)
700

Japanese sweet
500

3,800
Boiled whitebait and tomato rice served by earthen pot(for 3~4 persons)

2,500
Child Somen noodles
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