DS Seasonal Recommendations
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Chef's Recommended Seasonal Platter

ROFER FRLEMAREERL R0EFFE 06

LR SHEETOIRL AESLEDERM L

Seared Mullet Roe, Grilled Salmon Petit Sushi, Kombu Seaweed with Tuna Flakes

SHINTORINA (Edo-Tokyo Vegetable) and Lily Bulb Paste
Marinated Mackerel and Chrysanthemum Greens Dressed with Grated Radish

¥2,500
R E  RVARLEST
Sesame Tofu with Steamed Sea Urchin 1,000
AR L R DRI EM 2
Marinated Mackerel and Chrysanthemum Leaves 1,300
PSSR L
Boiled SHINTORINA (Edo-Tokyo Vegetable) 1,000
T X AT
Monkfish Liver with Ponzu Sauce 3,000
EXARE

Cod Milt with Ponzu Sauce 3,000



FEMDFILIRUSE &
Japanese Pepper-Grilled Yellowtail

ThOEDOF AT
Deep-Fried Snow Crab with Sesame

HEEDFIATHT

Deep-Fried Prawn with Sesame

D DRI

Mushroom Tempura

EF-DRMAAL
Steamed Egg Custard with Cod Milt

PR VAR

Steamed Rice with Sakura Shrimp

KOEEFFE] K06
Grilled Salmon Petit Sushi with Salmon Roe

¥1,900

1,800

1,800

1,800

2,200

1,300

2,000



iBSE  Appetizer, Sashimi

WDKK = 1E

3 Kinds of Appetizer of the Day ¥1,500
b3k

Vinegared Mozuku Seaweed 900
EE Pyt

Salted Sea Bream Guts 1,300
FHEHE

Tofu (Organic Soy Beans) 1,200
fEDIBED

Sashimi of Tuna 3 ,600

B =Y A b
3 Kinds of Sashimi 4,100

H+ > K&  Salad

DAY DFf A
Fresh Salad ¥ 1,650

BHEDAVA)HF X
Vegetable Salad
with Fried Garlic and Dried Baby Sardines 1,500




DI Meat Dish

HEAFHEBES (1209)
Wagyu Beef Steak ¥ 7, 800

FOMY BES
Teriyaki Chicken 2 , 500

FEDHEY 515

Fried Chicken
Seasoned with Yuzu Pepper 2 ,50 0

KD 7
Simmered Tender Pork Cube 2,60 0




B3 Hot Dish

RIEFEE Y A b

Assorted Tempura ¥2,600

LhiEEDFES

Deep-fried Soft-shell Prawns 1,800
IR 5 R I A A 5
Grilled Sablefish Marinated with Miso and Soy Sauce 2,000
BERS AR L
Steamed Egg Custard with Crab 1,700

HAEDORETE SHLRAT ~HRs s3I~
Tempura of Japanese Yam 1,600



FOEZEOEVAIL
Steamed Vegetables

ELESES

Japanese Style Omelet

HREE O35
Deep-fried Fish Paste

FHXH  Noodles

MZIDA ~EIEFETILE~
Somen Noodles
with Grilled Wild Duck (Hot)

s 21X
Buckwheat Noodles (Cold)

KEIEA
Udon Noodles (Cold or Hot)

¥1,300

1,600

1,700

¥2,500

1,400

1,400



Y Rice

B ¥Ry T ()
Sushi (5 Pieces)

fE WO DHAHE

Seared Salmon and Salmon Roe Rice Bowl

8- At - H W)

Steamed Rice, Red Miso Soup, Japanese Pickles

rill

Steamed Rice

IRME

Miso Soup

R
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b Dessert
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Dessert of the Month

TARLZY — L N5 B

Ice Cream Vanilla, Matcha Green Tea, or Brown Sugar
ARHD 7w —v

Fruit  * Please choose from “Today’s Fruit” list

¥3,400

2,200

1,000

450

600

¥1,800

850



TNWVTFy ) —A = a— Gluten-Free Menu

%#XKindly notify our staff in advance should you require gluten-free dishes.

RolEREs
Grilled fish with salt

* Please choose from “Fish Wagon” list

HETIE
Tofu (Organic Soy Beans) ¥1,200

fHDITIED
Sashimi of Tuna 3 ,60 0

BB =Y A b

3 Kinds of Sashimi 4,100
D H Y DRGAE
Fresh Salad 1,650
KLBEDOY X
Steamed Chicken Salad 1,800

FOFEDOTVWAIKL

Steamed Vegetables 1,300
DI ES

Grilled Chicken with Salt 2,500
REMNTHEBES (1200)

Wagyu Beef Steak 7,800
B & EiEY FFE (hE)

Sushi (5 Pieces) 3,400
fEV R

Steamed Rice 450
I

Miso Soup 600



JA—=H IV —A=a— Vegan-Friendly Menu

#Kindly notify our staff in advance should you require vegan-friendly dishes.

HEEE
Tofu (Organic Soy Beans) ¥1,200

DH Y DFFAE
Fresh Salad 1,650

FRDAV AV X
Vegetable Salad with Fried Garlic and Lotus Root Chips 1,500

VB BB EDBWAFKL

Steamed Vegetables 1,300
PPN S
Vegetable Tempura 2,000

HABEORKITE SHeRAT ~RsssRALY~
Japanese Yam Tempura 1,600

MHiE 218
Buckwheat Noodles (Cold) 1,400

KRS EA
Udon Noodles (Cold or Hot) 1,400

TR
Steamed Rice 450

RIELT
Miso Soup 600

No animal-derived ingredients are used. ¥4 —#>7v o F) —@ERR2HEHALTEH A,
No meat, fish, or poultry is used. May contain dairy product and eggs. XZ2 Y 7> (N B HZ AL TH D A,
P y y yp g8





