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

FHEE BT 7B [eX] BRAD ¥ 2,200
Chef’s recommended seasonal platter

ThuwBrhkohStez, ATHEHED. RH&EL V(L

WSz Db FAMBEFRE, R L ) bbbz L

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

WHREE R, ALER ¥ 1,000

Sesame Tofu topped with steamed sea-urchin

PRS2 0> A T~ 4 B e ok o 1,200

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

RIL ) A VDBl 1,300
Soaked ocellated octopus and edible wild plants in broth

bR Y EEZARE ~HRAboREE~ 1,300

Fried small shrimps and Japanese yam

ThbuwBrikohpStz 1,300

Boiled snow crab meat and crown daisy dressed with Tofu lees

FHLIF Y RED BZ L 1,400
Soaked kelp with herring roe and Mizuna in broth

SR ok A AR X 2,000

Grilled sablefish marinated with Miso and soy sauce

B T T HE X 1,800

Grilled Miso-marinated yellowtail

HIOKKE X YIB ) HEX Dok 3,600
Grilled yellowtail (two pieces : salt and Teriyaki)

AROHRITNT15%0Y —EAR et erid,
All prices include 15% service charge and consumption tax. (24.03)



STGHBE S ~HGE WA Z ~

Roasted Japanese duck with apple-mixed soy sauce

DR AR

Tempura of Japanese edible wild plants

Thu&soniglt

Deep-fried snow crab with Japanese rice cracker

i EAkE S WEC AT

Deep-fried prawns with sea-urchin mixed batter

AR BOR So5bY

Simmered blowfish and turnip

WERE D K L

Steamed egg custard with Ezo abalone

RO BHE L
Steamed egg custard with blowfish

85 0 2 iR

Steamed rice with bamboo shoots

BT &% s

Young sea bream petit Sushi (5 pieces)

YW LoHTE

Seared salmon and salmon roe rice bowl

5D LR N

Clear soup with clam

AHOHSIITNT15%DH—E 2, #er e i id,

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

v 3 BF 900
Vinegared Mozuku seaweed

Wt 1,300
Salted sea bream guts

FH8E 1,200
Tofu (organic soy beans)

b ) MR bt 4,100
3 kinds of Sashimi

2hh DAL ¥ 1,650
Fresh salad
(with Miso dressing)

FROHNVH )T T4 1,500
Vegetable salad with
fried garlic and dried baby sardines

AROHRITNT15%0Y —EAR et arid,
All prices include 15% service charge and consumption tax. (24.03)



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
(N 1,700
Steamed egg custard with crab
AFXE XD IHT 1,700

Deep-fried fish paste

AREORBE $B4+HF 2T ~BEIIXERLY)~ 1,600

Tempura of Japanese yam

AHEOBRSIITNT15%DF —E 2, Heredrid,
All prices include 15% service charge and consumption tax. (24.03)



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

AHEOBSIETNT15%DH —EZH, Heredrid,
All prices include 15% service charge and consumption tax. (24.03)



ﬁ‘fl’ BRH ~Rice~

LIrdE)FSE (%) ¥ 3,200
Sushi (5 pieces)
R - Bt - Fow 1,000
Steamed rice, Red Miso soup, Japanese pickles
%8 $ ~Noodles~
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 EITTNT15%D S —EZXF, HeroLid,
All prices include 15% service charge and consumption tax. (24.03)



I]'o%ﬁ()‘ — 2. — ~Children’s Menu~

MINFARBOBTFHOLY IETWEESXTIT,

L BTt YA ¥ 700
Children’s UDON noodle

Rk L 1,100
Steamed egg custard
BB 1,200
Fried chicken
Bl2xEh (—@) 500
Rice ball
T A 450
Steamed Rice
L%zt 600

Miso soup

7 ¥ — M ~Dessert ~

AXbH 7% — | ¥ 1,200
Dessert of the month

TAAR7) — A 850

Ice cream

KOO TN — 1,000 ~
Fruit

AHEOBSIETNT15%DF —E 2, Heredsid,
All prices include 15% service charge and consumption tax. (24.03)



