
Appetizer

Soup

1,100

1,100

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

Boiled spinach

 

3,800

2,400
Appetizer(5 assorted)
季節の食材をお楽しみいただける、おまかせ前菜五種。

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

1,200

1,300
Water shield with vinegar  

2,300
Pureed corn soup with prawn amd rice cake

1,100

Boiled mulukhiya with bonito dashi stock

Corn tofu

Soy milk-tofu 

Savory clear soup with cold savory egg custard

Savory clear soup with steamed tile�sh and Somen noodles
2,500

1,900

1,100

とうもろこし

とうもろこし



Sashimi dishes

Simmered dishes

6,500

4,500

3,000

3,200

3,000

2,500

2,400

 Fatty tuna Sashimi

Amber jack Sashimi
濃い旨みとほどよい脂、しっかりとした身をお楽しみ下さい。

Sashimi(5 assorted)

Grunt �sh Sashimi   

Striped jack Sashimi 

Simmered young tuber (hot or cold)

Simmered vegetable(�ree kinds)

2,300
Simmered tender octopus

Sea bass Sashimi
3,200



Grilled dishes

Fried dishes

2,500

2,800
Grilled sweet�sh with salt

5,500
Grilled eel with sweet soy-based sauce

Grilled grunt with salt

 3,800

1,800

Assorted Tempura(Prawns, �sh and vegetables)

Deep-fried �g in Japanese-style broth

Additional prawns  
 1,300

Deep-fried corn and shrimp 
1,900

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

8,500

11,000

Grilled Japanese Wagyu beef 120g

A5 brand Wagyu beef 120g

1,700
Assorted vegetable Tempura 

1,900
Grilled sea bass favored with Yuzu citrus

すずき

とうもろこし

いちじく



Small hot pot

Vinegared dishes

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

6,000 8,500
Additional Japanese Wagyu beef  

Additional Udon noodles 
900

10,000
Japanese Wagyu beef 120g

8,500 120g 12,500

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

14,000
A5 brand Wagyu beef 120g

Additional A5 brand Wagyu beef 

2,800
Boiled pike conger 

1,150
Mozuku seaweed  from Okinawa 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

3,800
Corn rice served by earthen pot(for 3~4 persons)



NIGIRI A LA CARTE 

SUSHI ROLL ( 1 roll )

One piece also available.

O-toro (Fatty tuna)
1,800

Hikarimono (Silver �sh)
      800～

Maguro (Tuna)
 1,200

Kurumaebi (Boiled prawn)
1,500

Ikura (Salmon roe)
2,000

Awabi (Abalone)
2,000

Menegi (Sprout green onionn)
  550

Chyutoro (Fatty tuna)
  1,800

Ika (Squid)
    800

Kazunoko (Herring roe)
    1,200

Unagi ( Eel)
    1,300

Anago (Conger eel)
    1,200

Uni (Sea urchin)
   1,900

Tako (Octopus)
    600

Toro Tekka Maki (Fatty tuna roll)
1,900

Tekka Maki (Tuna roll)
1,100

Kyuri Maki (Cucumber roll)
  750

Torotaku Maki 
1,900

Kanpyou Maki
  700

Negitoro Maki (Minced fatty tuna and green onion roll)
1,900

Ika Maki (Squid roll)
1,050

Shinko Maki
   600

Anakyu Maki (Conger eel and cucumber roll)
1,100

Shiromi (White �sh)
  1,100

Tamago (Rolled egg)
    500

Shiso Maki
   500

(Fatty tuna and Daikon radish roll)

(Dried grourd roll)

(Pickled raddish roll)

(Pickled ume and perilla-leaf roll)
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