
Appetizer

Sashimi dish

Simmered dish

Grilled dish

Fried dish

Steamed rice

Dessert

Snapper, amber jack and grunt �sh

Grilled eel with sweet soy-based sauce

Shrimp, Japanese whiting and summer vegetables Tempura
or small Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +3,800 ) 

Simmered eggplant, young taro and pumpkin 

Fruits

or Grilled Japanese Wagyu beef  ( +3,800 )

 Japanese course 
13,500

Soup Pureed corn soup with prawn and rice cake

酢　物
Vinegar dish

Loin with yolk vinegar, 
boiled mulukhiya with bonito dashi stock and pike conger sushi 

Mozuku seaweed with vinegar

Corn rice served by earthen pot,
pickled vegetables and  Miso soup



Yoshitune course 

  

17,000

 

菓    子
Dessert

水菓子　
Fruits

御　飯
Steamed rice

焚　合

Simmered dish

御　椀
Soup

合　肴
Fried dish

造　り
Sashimi dish

焼　肴
Grilled dish

鮎塩焼き
または　黒毛和牛網焼き80g （ ＋3,800 ）　

前　菜
Appetizer

 
or Grilled Japanese Wagyu beef  ( +3,800 )

鱸洗い　鱧ちり　太刀魚炙り
Sea bass, boiled pike conger and cutlass �sh

モロヘイヤお浸し　鱧寿司
鰻八幡巻き　山桃　枝豆　

玉蜀黍すり流し　海老　白玉　　　

冬瓜　小芋　湯葉

酢　物
Vinegar dish

無花果揚げ出し　
または　黒毛和牛肉すき小鍋（ ＋3,800 ）　

もずく酢

土鍋炊き玉蜀黍御飯　香の物　味噌汁
Corn rice served by earthen pot,  
pickled vegetables and  Miso soup

Grilled sweet �sh with salt

 Boiled mulukhiya with bonito dashi stock, pike conger sushi 

Pureed corn soup with prawn and rice cake

Simmered green melon, young taro and Yuba

Deep-fried �g in Japanese-style broth

Mozuku seaweed with vinegar

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

先　付
Small appetizer Soy milk-tofu 

滝川豆腐

eel rolled with burdock root, bay berry and green soy beans

とうもろこし

とうもろこし

いちじく



 Benkay course
23,000

菓    子
Dessert

水菓子　
Fruits

御　飯
Steamed rice

焚　合

Simmered dish

御　椀
Soup

合　肴
Fried dish

造　り
Sashimi dish

焼　肴
Grilled dish

鰻蒲焼き
または　黒毛和牛網焼き80g （ ＋3,800 ）　

前　菜
Appetizer

 
or Grilled Japanese Wagyu beef  ( +3,800 )

鱸洗い　中とろ　太刀魚炙り
Sea bass, fatty tuna and cutlass �sh

モロヘイヤお浸し　鱧寿司
鰻八幡巻き　山桃　枝豆　

甘鯛麺蒸し

冬瓜　小芋　蛸柔らか煮

酢　物
Vinegar dish

鮎唐揚げ　
または　黒毛和牛肉すき小鍋（ ＋3,800 ）　

鱧ちり

土鍋炊き玉蜀黍御飯　香の物　味噌汁
Corn rice served by earthen pot,  
pickled vegetables and  Miso soup

Grilled eel with sweet soy-based sauce

 Boiled mulukhiya with bonito dashi stock, pike conger sushi 

Savory clear soup with steamed tile�sh and Somen noodles

Simmered green melon, young taro and tender octopus

Deep-fried sweet �sh

Boiled pike conger

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

先　付
Small appetizer Soy milk-tofu 

滝川豆腐

eel rolled with burdock root, bay berry and green soy beans



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

Grilled Japanese Wagyu beef set

9,500

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, Sashimi(7 assorted), simmered dish, Tempura, 
steamed egg custard in a cup, rice, pickles, Miso soup and dessert 

9,200
Sashimi (7 assorted) set

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



Sukiyaki set

Small appetizer, Sashimi dish, small hot pot Shabushabu or small hot pot Sukiyaki, 

Shabushabu or Sukiyaki by small hot pot set

rice, pickles, Miso soup and dessert 

12,000

14,500

Japanese Wagyu beef 80g

Japanese Wagyu beef 120g

A５ランク黒毛和牛 120ｇ 18,500
A5 brand Wagyu beef 120g

Sukiyaki by small hot pot, 
fatty tuna sashimi and salmon roe rice bowl set

14,000

17,000

Japanese Wagyu beef 80g

Japanese Wagyu beef 120g

A５ランク黒毛和牛 120ｇ 21,000
A5 brand Wagyu beef 120g

Small appetizer, Sukiyaki by small hot pot, 
fatty tuna sashimi and salmon roe rice bowl, miso soup and dessert

Shabushabu small hot pot setSukiyaki by small hot pot, 
fatty tuna sashimi and salmon roe rice bowl set



 
 

 

Sushi special course 

Appetizer,  prawn Tempura, steamed egg custard in a cup , 
 Nigiri Sushi (16pieces), grilled Wagyu beef(80g), 

Miso soup and dessert 

30,000

with Tempura,Japanese Wagyu beef 

 

 ご提供いたします料理は 8品目のアレルゲン表示をしております。 
その他、食物アレルギーをお持ちの方はお気軽にご相談ください。 
 
We have a display item of 8 allergen (shrimp, crab, wheat, buckwheat, 
egg, milk, peanut, walnut) in our menu. Should you be allergic to any food 
ingredients, please ask restaurant manager for assistance. 



Sushi course ~Daihoji~

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

16,000

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

Sushi course

Appetizer, Sashimi, simmered dish,grilled dish, 
Nigiri Sushi (6pieces), Miso soup and dessert  

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

12,000

10,500
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