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

 

￥3,800

￥2,800
Squid and seasoned cod roe, chest nut, soba noodle,
paci�c saury sushi, fried ginkgo, fried sea bream skin
simmered sweet�sh with roe, pickled yolk of an egg with miso 
sweet potato chips and ear of  rice

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

￥1,100
Boiled spinach with chrysanthemum 

￥1,800
Savory clear soup with assorted mushrooms

￥1,100
Pumpkin tofu

Matsutake mushroom soup with pike conger and shrimp
￥3,800

千代口入り烏賊紅葉和え　渋皮栗　組松葉　秋刀魚寿司　揚げ銀杏

鯛皮煎餅　子持ち鮎煮浸し　柿玉子　銀杏・紅葉煎餅　稲穂



Sashimi dishes

Simmered dishes

￥2,200
Simmered turnip stu�ed with crab in savory broth

 Fatty tuna Sashimi

Sashimi(5 assorted)

￥6,500

￥4,600

￥4,500

Wild sea bream sashimi
￥3,800

�inly sliced Sashimi of wild sea bream
しっかりとした歯ごたえと強い旨み。自家製ポン酢でお召し上がりください。

Young tuna Sashimi
￥3,500

￥1,600

￥2,400
Simmered vegetable(�ree kinds)

Simmered taro

￥3,300
Simmered wild sea bream head and burdock

￥3,300
Steamed wild sea bream on the bone 

Bonito Sashimi
￥3,500

￥1,800
Simmered sweet�sh with roe

友地庵でお召し上がり下さい。



Grilled dishes

Fried dishes

￥11,000
A5 brand Wagyu beef 120g

￥3,800
Assorted Tempura(Prawns, �sh and vegetables)

￥1,700
Deep-fried assorted vegetables  

Grilled Japanese Wagyu beef 
with Miso sauce, Japanese horseradish and salt

￥2,000

￥8,500
Grilled Matsutake mushroom

￥2,500
Grilled paci�c saury with salt

Grilled sweet�sh with roe Wakasa style

￥8,500
Grilled Japanese Wagyu beef 120g

￥2,000
Grilled golden eye snapper with yuzu citrus

Grilled salmon with sesame and yuzu citrus

￥1,800

￥2,000
Assorted mushrooms and Matsutake mushroom Tempura

 Matsutake mushroom Tempura

￥1,800
Fried ginkgo nuts

Additional prawns  
 ￥1,300

 ￥3,800

￥1,600
Deep-fried taro



Small hot pot

Vinegared dishes

6,000 ￥8,500
Additional Japanese Wagyu beef  

Additional Udon noodles 
￥900

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

8,500 120g ￥12,500
Additional A5 brand Wagyu beef 

￥1,150
Mozuku seaweed  from Okinawa with vinegar

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

You can add matsutake mushrooms for 2,000 yen

￥10,000
Japanese Wagyu beef 120g

￥14,000
A5 brand Wagyu beef 120g

￥1,300
Persimmon and radish with vinegar



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
￥700

Japanese sweet
￥500

￥4,200
Matsutake mushroom rice served by earthen pot(for 3~4 persons)




