
(24.03) 

Seasonal Recommendations

Chef’s recommended seasonal platter 
¥ 2,200 

Boiled crab meat and crown daisy dressed with Tofu lees, Young sea-bream petit Sushi 
Seared salmon and salmon roe, Boiled scallop with Miso sauce (Yuzu citrus pepper mixed) 
Soaked ocellated octopus and edible wild plants in broth

Sesame Tofu topped with steamed sea-urchin
¥ 1,000 

1,200 
Boiled scallop with Miso paste (Yuzu citrus pepper and vinegar mixed) 

Soaked ocellated octopus and edible wild plants in broth 
1,300 

Fried small shrimps and Japanese yam 

1,300 

Boiled snow crab meat and crown daisy dressed with Tofu lees 
1,300 

Soaked kelp with herring roe and Mizuna in broth 
1,400 

Grilled sablefish marinated with Miso and soy sauce 

2,000 

Grilled Miso-marinated yellowtail
1,800 

Grilled yellowtail (two pieces : salt and Teriyaki)
3,600 

 

All prices include 15% service charge and consumption tax. 



(24.03) 

Roasted Japanese duck with apple-mixed soy sauce
2,400 

Tempura of Japanese edible wild plants
2,000 

Deep-fried snow crab with Japanese rice cracker
1,800 

Deep-fried prawns with sea-urchin mixed batter 
1,800 

Simmered blowfish and turnip
2,600 

Steamed egg custard with Ezo abalone
2,200 

Steamed egg custard with blowfish
2,200 

Steamed rice with bamboo shoots
1,300 

Young sea bream petit Sushi (5 pieces)

1,600 

Seared salmon and salmon roe rice bowl
2,000 

Clear soup with clam
900 

All prices include 15% service charge and consumption tax. 



(24.03) 

Appetizer, Sashimi

3 kinds of appetizer of the day 
¥ 1,500 

Vinegared Mozuku seaweed 
900 

Salted sea bream guts 
1,300 

Tofu (organic soy beans)
1,200 

3 kinds of Sashimi
4,100 

Salad

Fresh salad 
 (with Miso dressing) 

¥ 1,650 
 
 
 

 1,500 

Vegetable salad with 
fried garlic and dried baby sardines 

All prices include 15% service charge and consumption tax. 



(24.03) 

Hot Dish

Steamed vegetables 
¥ 1,300 

 
 

Assorted Tempura 
2,600 

 
 

Deep-fried soft-shell prawns 1,800 
 

Japanese style omelet 
1,600 

Steamed egg custard with crab 
1,700 

Deep-fried fish paste 
1,700 

Tempura of Japanese yam 
1,600 

All prices include 15% service charge and consumption tax. 



(24.03) 

Meat Dish

120g
Wagyu steak 

¥ 7,400 
 

Teriyaki chicken 
¥ 2,500 

 

Fried chicken 
(seasoned with Yuzu pepper) 

¥ 2,200 
 

Simmered tender pork cube 
¥ 2,600 

 

All prices include 15% service charge and consumption tax. 



(24.03) 

Rice

Sushi (5 pieces) 
¥ 3,200 

 
 

Steamed rice, Red Miso soup, Japanese pickles 
1,000 

Noodles

Somen noodles with 
grilled wild duck Hot  

¥ 2,200 
 
 
 

Buckwheat noodles Cold  
1,300 

Udon noodles Cold or Hot  
1,300 

All prices include 15% service charge and consumption tax. 



(24.03) 

Children’s Menu

Children’s UDON noodle 
¥ 700 

 
 

Steamed egg custard 
1,100 

Fried chicken
1,200 

Rice ball 
500 

Steamed Rice
450 

Miso soup
600 

Dessert

Dessert of the month 
¥ 1,200 

Ice cream 
850 

Fruit
1,000 

All prices include 15% service charge and consumption tax. 


