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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. 



\6,800

Bento box 

Dessert

Second box

First box

Small appetizer

Soup

Fried dish

�ird box

Rice cake covered with red bean and hot green tea

Bonito and sea bream

Scattered Sushi

Squid and seasoned cod roe, Japanese omelette, �sh paste,

Savory clear soup with pike conger and Matsutake mushroom

mackerel with yuzu sauce, taro, sweetened boiled chestnut, deep-fried chicken,
fried ginkgo nut, rice craker, eggplant, Yuba, sweet�sh with roe and wheat gluten

Boiled spinach

Mushroom tempura, deep-fried shrimp and sweet potato

法蓮草菊花浸し



Aoi course 

菓    子
Dessert

水菓子
Fruit

御　飯
Steamed rice

焚　合
Simmered dish

御　椀
Soup

合　肴
Fried dish

造　り
Sashimi dish

焼　肴
Grilled dish

秋鮭胡麻柚庵焼き
　または　黒毛和牛網焼き 80g（ ＋\3,800 ）

\8,800

　or Grilled Japanese Wagyu beef  ( +¥3,800 )

鯛　鰹　烏賊　

田舎茄子　南瓜　粟麩

Deep-fried taro in dashi broth

Grilled autumn salmon with sesame and yuzu sauce

味噌汁
Steamed rice with sweet potato or Nigiri Sushi
Miso soup

 Sea bream, bonito and squid 

 

Simmered eggplant, pumpkin and wheat gluten

 
 

前　菜
Appetizer

　or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 ) 

Vinegar dish Persimmon, turnip and shimeji mushrooms with sweet vinegar

Pumpkin tofu, boiled spinach with grilled maitake mushrooms
and simmered Japanese Wagyu beef

木の子沢煮椀　または　松茸土瓶蒸し （ ＋\2,000 )　
Savory clear soup with assorted mushrooms
　or Matsutake mushrooms soup served in a Japanese tea pot( +¥2,000 ) 



Appetizer

Sashimi dish

Simmered dish

Grilled dish

Fried dish

Steamed rice

Dessert

Sea bream, bonito and seared cutlass�sh

Grilled golden eye snapper with yuzu sauce

Deep-fried scallop with nori batter
　or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 ) 

Simmered taro, wheat gluten and sweet�sh with roe

Fruit

　or Grilled Japanese Wagyu beef  ( +¥3,800 )

 Japanese course 
\13,500

Soup

酢　物
Vinegar dish

Pumpkin tofu, squid and seasoned cod roe and paci�c saury sushi

Mozuku seaweed with vinegar

Matsutake mushroom rice served in earthen pot,
pickled vegetables and Miso soup

Savory clear soup with assorted mushrooms
　or Matsutake mushrooms soup served in a Japanese tea pot( +¥2,000 ) 



 Yoshitsune course
\17,000

菓    子
Dessert

水菓子　
Fruit

御　飯
Steamed rice

焚　合
Simmered dish

御　椀
Soup

合　肴
Fried dish

造　り
Sashimi dish

焼　肴
Grilled dish

宝楽盛り　甘鯛若狭焼き　絹担ぎ
　または　黒毛和牛網焼き80g （ ＋\3,800 ）

前　菜
Appetizer

Grilled tile�sh with Wakasa style and taro

天然鯛　引下　皮はぎ
Wild sea bream, young tuna and �le�sh

烏賊紅葉和え　秋刀魚寿司　柿玉子　揚げ銀杏　
鯛皮煎餅　渋皮栗伊賀射込み　組松葉蕎麦　
子持ち鮎煮浸し　紅葉銀杏煎餅　

松茸土瓶蒸し

菊花蕪　蟹射込み　

酢　物
Vinegar dish

松茸入り木の子天婦羅
　または　黒毛和牛肉すき小鍋（ ＋\3,800 ）

　

柿と長芋の酢のもの

Matsutake mushroom rice served by earthen pot,
pickled vegetables and Miso soup

Squid and seasoned cod roe, paci�c saury sushi, pickled yolk of an egg with miso  
 fried ginkgo nuts, fried sea bream skin chips, chest nuts, crispy soba noodle,
simmered sweet�sh with roe and sweet potato chips 

Matsutake mushrooms soup served in a Japanese tea pot

Simmered turnip stu�ed with crab meat in savory broth

Assorted mushrooms and Matsutake mushroom Tempura
　or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 ) 

　or Grilled Japanese Wagyu beef  ( +¥3,800 )

Persimmon and Japanese yam in sweet vinegar

土鍋炊き松茸御飯　香の物　味噌汁



 Benkay course 
\23,000

           菓　子
Dessert

水菓子　
Fruit

          御　飯
Steamed rice

焚　合
Simmered dish

御　椀
Soup

造　り
Sashimi dish

焼　肴
Grilled dish

秋刀魚塩焼き　帆立照り焼き　焼松茸
　または　黒毛和牛網焼き80g （ ＋\3,800 ）

前　菜
Appetizer

天然鯛　引下　生雲丹

烏賊紅葉和え　秋刀魚寿司　柿玉子　揚げ銀杏　
鯛皮煎餅　渋皮栗伊賀射込み　組松葉蕎麦　
松茸艶煮　紅葉銀杏煎餅

　

松茸土瓶蒸し　

菊花蕪　蟹射込み　

強　肴
Hot pot

松茸入り肉すき小鍋
　

Matsutake mushroom rice served by earthen pot,
pickled vegetables and Miso soup

Squid and seasoned cod roe, paci�c saury sushi, pickled yolk of an egg with miso  
 fried ginkgo nuts, fried sea bream skin chips, chest nuts, crispy soba noodle,  
Simmered matsutake mushrooms with sweet soy sauce and sweet potato chips

Matsutake mushrooms soup served in a Japanese tea pot

Simmered turnip stu�ed with crab meat in savory broth

イセ海老塩蒸し　

Grilled paci�c saury with glazed scallop and grilled matsutake mushrooms
　or Grilled Japanese Wagyu beef  ( +¥3,800 ) 
 

Small Sukiyaki hot pot with Matsutake mushroom in sweet soy sauce　

土鍋炊き松茸御飯　香の物　味噌汁

Wild sea bream, young tuna and sea urchin

替　鉢
Hot dish Steamed spiny lobster with salt



Small appetizer, Sashimi dish, grilled Japanese Wagyu beef, salad,

Small appetizer, Sashimi of  5 kinds, simmered dish, fried dish 

 

Grilled Japanese Wagyu beef set

Sashimi (5 assorted) lunch set
5,800

Small appetizer, grilled beef, shrimp Tempura, steamed egg custard in a cup,  
tuna Sushi rolls, cucumber Sushi rolls, Miso soup and dessert 

Children set
 

3,800

9,500

steamed egg custard in a cup, rice, pickles, Miso soup and dessert
 

steamed egg custard in a cup, rice, pickles, Miso soup and dessert

12,000

13,500

Grilled Japanese Wagyu beef 80g

Grilled Japanese Wagyu beef 120g

A5 brand Wagyu beef 120g





Small appetizer, Nigiri Sushi (10pieces), Sushi rolls, Miso soup and dessert 

Small appetizer, Nigiri Sushi (8pieces), Sushi rolls, steamed egg custard in a cup, 
Miso soup and dessert 

Small appetizer, scattered Sushi, steamed egg custard in a cup, 
Miso soup  and dessert

Assorted deluxe Nigiri Sushi (hand-formed sushi 10 pieces) 

Assorted Nigiri Sushi (hand-formed Sushi 8 pieces)

Chirashi Sushi (raw cooked �sh scattered over vinegared rice)

10,500

6,300

5,500

Sushi course ~Daihoji~

Small appetizer,  Sashimi dish, steamed egg custard in a cup, 
Nigiri Sushi (10pieces), Miso soup and dessert 

16,000






