? ﬁl’a 7D I‘Zw‘:"a ~Seasonal Recommendations~

FHEE BT 7B A5 BRAY ¥ 2,200
Chef’s recommended seasonal platter

HHRAZ RH@HE] LPNRRYEILOBEE

FHLEA LRROBBG Z NLAZ a2

Monkfish dressed with monkfish liver, Soaked spinach and fried shrimps in broth
Seared salmon petit Sushi, Kelp with herring roe and Mizuna dressed with fish guts

Boiled scallop, mandarin and cucumber dressed with grated radish

ARG Bexdhkd R, w5 ¥ 1,000

Sesame Tofu with mushroom mixed Miso paste

WLSE 2 7 A 2 1,200

Boiled scallop, mandarin and cucumber dressed with grated radish

T 5 Z ok ¥ 1,200
Grilled duck meatballs with Miso sauce

TP NIRE Y dtbo B 1,300

Soaked Japanese spinach and fried shrimps in broth

TH LA L AKRRORF 2 1,400

Kelp with herring roe and Mizuna dressed with fish guts

B K e 7 1,500
Monkfish dressed with monkfish liver

WAT X A B 2,200

Monkfish liver with Ponzu sauce

S5 ok A AR X 2,000

Grilled sablefish marinated with Miso and soy sauce

STEFRHE X ~fh FHAMBLEENT ~ 2,400

Roasted Japanese duck with citrus pepper mixed cheese paste

AHOHSIITNT1I5%DH—EZXH, BerdisIid,
All prices include 15% service charge and consumption tax.



HEE ) BE X
Yellowtail Teriyaki

BiOMGPES LR )BEES DGV
Grilled yellowtail (two pieces : salt and Teriyaki)

EEEAN £2KiFSCIY

Deep-fried snow crab with sesame batter

Z DR AE T

Deep-fried prawns with sesame batter

BIFEh s
Deep-fried bulbils

XD oORBE

Mushrooms Tempura

AR BETOR G DLE

Simmered prawn, taro and vegetables

BrEFToORTERAL
Steamed egg custard with codfish and cod milt

RFEE D ERE L

Steamed egg custard with Ezo abalone

HEHL & 283 WBHKR

Steamed rice with dried young sardines and Japanese pepper

ZhEEHFs (b

Seared salmon petit Sushi with salmon roe (5 pieces)

FIREK O BR N

Clear soup with Fugu meat dumpling

AHOHSIITNT1I5%DH—EZXH, BerdisIid,
All prices include 15% service charge and consumption tax.
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A ;ﬁ ~Appetizer, Sashimi~

HO KA ¥ 1,500
3 kinds of appetizer of the day
vt CBF 900
Vinegared Mozuku seaweed
@t 1,300
Salted sea bream guts
FHa g 1,200
Tofu (organic soy beans)
BN ZHE) ObY 4,100
3 kinds of Sashimi
Y745 ~Salad~
Phh) DR 2R ¥ 1,650
Fresh salad
(with Miso dressing)
HEoOH VA VY T 1,500

Vegetable salad with

AROFLIITNT15% DY —E R¥}, Hetr b Lid,
All prices include 15% service charge and consumption tax.

Fried garlic and young sardines



pi- 3 ;ﬁ ~Hot Dish~

HHHEOEWBEL ¥ 1,300

Steamed vegetables

2,600
L LEED BT
k ~_a Deep-fried soft-shell prawns 1,800
FLASXRT 1,600
Japanese style omelet
BAREA L 1,700
Steamed egg custard with crab
ARE IS IH 1,700

Deep-fried fish paste

AREORBE $B4HF 2T ~BEIIXERLY)~ 1,600

Tempura of Japanese yam

AHEOHDIITNT1I5%DH —EAR, Wer e isIiT,
All prices include 15% service charge and consumption tax.



WFEE ~Meat Dish ~

ER s <120g> ¥ 7,400
Wagyu steak

oW ) BE X ¥ 2,500
Teriyaki chicken

=12k WECIL
Fried chicken ¥ 2,200
(seasoned with Yuzu pepper)

RO A ¥ 2,600

Simmered tender pork cube

EHEOFLII T NT15%DH —E 2R}, et eLid,
All prices include 15% service charge and consumption tax.



ﬁ‘fl’ BRH ~Rice~

bIrEHEHAS (%) ¥ 3,200
Sushi (5 pieces)
R - kT - FoW 1,000
Steamed rice, Red Miso soup, Japanese pickles
#8 $ ~Noodle~
29 b A ¥ 2.200
Somen noodles with
grilled wild duck <Hot>
R ¢ 1,300
Buckwheat noodles < Cold >
KA ¥ A 1,300

Udon noodles < Cold or Hot>

RO SIITNT15%DH—E 2, #er e iaid,

All prices include 15% service charge and consumption tax.



j'o%ﬁ()‘ — 2. — ~Children’s Menu~

MINFARBOBTFHOLY IETWEESXTIT,

| BETHI YA ¥ 700
Children’s UDON noodle

Rmik L 1,100
Steamed egg custard
o ERIT 1,200
Fried chicken
Bl2xh (—@) 500
Rice ball
I A 450
Steamed Rice
Lzt 600

Miso soup

7 ¥ — b ~Dessert~

A#pbh 7% — | ¥ 1,200
Dessert of the month

TAAR7) — A 850

Ice cream

KAD 7L — 1,000 ~
Fruit

EHEOFLII T NT15%DH —E R}, et eLid,
All prices include 15% service charge and consumption tax.



