BREBT T

ZEDORT Z R Y

Bento box
¥6,800

AR

Appetizer

W
Fried dish

,_./ﬁ

First box

ey 3

Second box

=/%

Third box

wm
Hot dish

¥ 7T

Dessert

@ RMTULNVF—2BFHLOBEKIL BRIBICTRHE(LZ I,
@ LTHAILHERR. Y —EAR AL BEEATER)ET,
@ EANDRITITINEILTAREE LI TG EA TE VT,

bzl B80T L9(HEF

Boiled vegetables, simmered cod roe, Mozuku seaweed with vinegar

GRm I AR

Crab meat and shrimp Tempura

BRI ET BERESE AV T777—rBoX) -4
Shokedihly  HILE MEARX SCEET
wEFEAS  EXriAoBES

Japanese omelette, steamed fish paste served, cauliflower and crab Jelly terrine
grilled spanish mackerel with Miso, simmered furnip,

herring with kelp, deep~fried globefish, burdock and plum wrapped in chicken and

simmered taro and pumpkin with crab meat amber sause

wimh el

Sea bream and tuna Sashimi

LA RXF B KEX

Conger eel Sushi, shrimp Sushi and Sushi roll

WIANIIHEH KR ZH AE

Duck hot pot with potherb mustard, Tofu and Yuba

Bean soft Mochi filled with sweet bean paste, hot green tea

Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
All prices listed are inclusive of service charge and consumption tax unless otherwise stated.

We may change the menu depending on buying situation.



Appetizer

&
Sashimi dish

o M
Soup

# o

Simmered dish

BE A
Grilled dish

& &
Fried dish

BE

Vinegar dish

B R

Steamed rice

* 7

Dessert

BATE Hbu

Aot course

¥8,800

HNVT7 77— Bn¥)—F4
B Y IAND E G BB T
A8 T — Z k4 F MR — A HMN T

Cauliflower and crab Jelly terrine
squid and cucumber with egg yolk vinegar dressing

and sliced duck roast with Yuzu chili paste sauce

ELphly &4

Tuna with yam and sea bream

Mok BRAET afF

Savory clear soup with turnip, soft cod roe and white Maitake mushroom

2¥ BT 2

Simmered taro, cod roe and gluten bread

WA HE
Fr213 2EFF4ABES 80g ( +¥3,800 )
Grilled yellowtail with salted rice malt
or Grilled Japanese Wagyu beef (+¥3,800)

FIR T
F213 FBRAFWNT S0 (+¥3,800 )
Deep—fried blowfish
or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 )

ERL

Mozuku seaweed with vinegar

PR X213 XD AS =R
kel 7t

Steamed rice with sea bream or Nigiri Sushi

Miso soup

KT

Fruir

@ AMTULX—2bHLNBEkIE. BABIZTHIB(Z X\,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHASIEFR. Y —ERE AL BEEATY ALY,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ EANDKRINICEIDILTAREAEEIE TS TX WY, We may change the menu depending on buying situation.



Al R

Appetizer

%o
Sashimi dish

B W
Soup

TP

Simmered dish

Be A&
Grilled dish

e A

Fried dish

w5k

Steamed dish

R

Steamed rice

* T

Dessert

AR
Japanese course

¥13,500

AT 77— BDE) —F
BOTAREZ  HAMT O EED 2 LT
Cauliflower and crab Jelly terrine, herring roe with Miso
monkfish liver with Ponzu jelly

& 3T TEM

Sea bream, young tuna and squid

a® FF

Savory clear soup with white fish and Wakame seaweed

¥ aonF 2R

Simmered taro, cod roe and gluten bread

ESNNSFSY S-S
$7213 EBERAF4EBEX 80g ( +¥3,800 )
Grilled butterfish with Miso
or Grilled Japanese Wagyu beef (+¥3,800)

G Riar i
I3 ERAFWT S04 (+¥3,800)
Crab meat Tempura
or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 )

BERETRHZL

Steamed egg custard and soft cod roe in a cup

LK SE e BtiR Fody kgt
Yellowtail and Shimeji mushrooms rice served in earthen pot,

pickled vegetables and Miso soup

RIETF

Fruit

@ EMTULX—2bHLNBEkIE, BABIZTHB{Z X\,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHAIEFR. Y —ERE AL BEMATY ALY,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDOKIICINILTABREEE IR THALHESH»TXWET, We may change the menu depending on buying situation.
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ﬁ‘]‘ A

Appetizer

#
Sashimi dish

(I
Soup

% &
Simmered dish

B A
Grilled dish

Z
Fried dish

2

Hot dish

B AR

Steamed rice

T

Dessert

Yoshitune course

¥17,000

FIRAER) iR AeZ
AE—IH—ErhEZEAEX BBR XKoTHS

Puffer fish Jelly terrine, boiled mizuna in mustard sauce, egg Matukaze

turnip wrapped with smoked salmon, herring roe and cucumber sand

RA# 51T &

Natural sea bream, young tuna and yellowtail

a® ¥

Savory clear soup with white fish and Wakame seaweed

¥ GE AENA
Simmered taro, yuba and duck with wheat flour

XZTLEWh BB
Frx EERA4HEEX80g ( +%¥3,800 )
Grilled round-cut young Spanish mackerel with Teriyaki sause
or Grilled Japanese Wagyu beef ( +¥3,800 )

TF RIGHE
Iz EEAFHNTEINSE (+H¥3,800)

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

EAL

TN NN

Savory steamed grated turnip

Ttk x#r B3R F o kgt

Yellowtail and Shimeji mushrooms rice served in earthen pot,

pickled vegetables and Miso soup

KEF

Frui

@ AMTULX—2bHLNBEkIE. BABIZTHIB(Z X\,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHASIEFR. Y —ERE AL BEEATY ALY,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ EANDKRINICEIDILTAREAEEIE TS TX WY, We may change the menu depending on buying situation.
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Appetizer

#
Sashimi dish

(I
Soup

% &
Simmered dish

B A
Grilled dish

Z
Fried dish

2

Hot dish

B AR

Steamed rice

T

Dessert

Yoshitune course

¥17,000

FIRAER) iR AeZ
AE—IH—ErhEZEAEX BBR XKoTHS

Puffer fish Jelly terrine, boiled mizuna in mustard sauce, egg Matukaze

turnip wrapped with smoked salmon, herring roe and cucumber sand

RA# 51T &

Natural sea bream, young tuna and yellowtail

a® ¥

Savory clear soup with white fish and Wakame seaweed

¥ GE AENA
Simmered taro, yuba and duck with wheat flour

XZTLEWh BB
Frx EERA4HEEX80g ( +%¥3,800 )
Grilled round-cut young Spanish mackerel with Teriyaki sause
or Grilled Japanese Wagyu beef ( +¥3,800 )

TF RIGHE
Iz EEAFHNTEINSE (+H¥3,800)

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

EAL

TN NN

Savory steamed grated turnip

Ttk x#r B3R F o kgt

Yellowtail and Shimeji mushrooms rice served in earthen pot,

pickled vegetables and Miso soup

KEF

Frui

@ AMTULX—2bHLNBEkIE. BABIZTHIB(Z X\,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHASIEFR. Y —ERE AL BEEATY ALY,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ EANDKRINICEIDILTAREAEEIE TS TX WY, We may change the menu depending on buying situation.



Ex A aFniEEExhE A55Y /2 A4 120g 13,500

Grilled Japanese Wagyu beef set A5 brand Wagyu beef 120g
gL - Lb 3 - AREBRD
ZHBEDRTEELAEI N, E&44 120g 12,000

Grilled Japanese Wagyu beef 120g

ExAf4 80g 9500
Grilled Japanese Wagyu beef §0g

|
R #) BREIZENFOM@EEEX Y75 Rkl

iR Fo kgt FH—b

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

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

AREBEOBE) B 5,800
Sashimi (5 assorted) lunch set ! .
CDOBN 2 EFECICRINITEBETT, - ‘ : ﬁ

A EHhAKE RS B AmAL

iR Aot kgt FY—b

Small appetizer, Sashimi of 5 kinds, simmered dish, fried dish
steamed egg custard in a cup, rice, pickles, Miso soup and dessert

BT HBAE  srrmnnic 3,800
Children set ,

bTRORFELBRERGRLENRDALBRETT,

S WA x BEREER XEAL
wmAk (BkK - AMN) %R+ T — |
Small appetizer, grilled beef, shrimp Tempura, steamed egg custard in a cup,

tuna Sushi rolls, cucumber Sushi rolls, Miso soup and dessert

@ RMTULX—2bHLOBEKITBRABIZTHEFEZ X, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHESIIHRM. VAR LS LBREEATEENEY,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDRIITINEILHE X E B3I CTAFS 2 TEWET,  We may change the menu depending on buying situation.



< ?%%’é'J‘%j"‘Z > Sukiyaki set

> > AS57y7EZF A4 120g 21,000
13?3‘1\%Z I‘D\l\< L)# A5 brand Wagyu beef 120g
Sukiyaki by small hot pot,

fatty tuna sashimi and salmon roe rice bowl set 2244 120g  17.000
TEREDBL oD F 2 BRLANEZETET, Japanese Wagyu beef 120g ’

Z&1480g 14,000
Japanese Wagyu beef §0g

o
A TECENE bou(LH kgt FY—L ,-.j;

Small appetizer, Sukiyaki by small hot pot,

fatty tuna sashimi and salmon roe rice bowl, miso soup and dessert

C FERENBL WG H PEBNIFEN;
Sukiyaki by small hot pot, Shabushabu small hot pot set

fatty tuna sashimi and salmon roe rice bowl set

LedileliE 213 73038
Shabushabu or Sukiyaki by small hot pot set
FHOEMICBE) V' OWEB—AKRDODNBETYT ., A57 7Z%F0 120g 18500
A5 brand Wagyu beef 120g ’

&M% 1202 14,500
Japanese Wagyu beef 120g

E&4280g 12,000
Japanese Wagyu beef 80g

=
A ED Lellesdl 213 T30%0%E %g
atgtR Hoth kgt T

Small appetizer, Sashimi dish, small hot pot Shabushabu or small hot pot Sukiyaki,
rice, pickles, Miso soup and dessert

@ AMTULX —2bHLOBEMKITBABIZTHFE(LZ I, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ LTHSITERM. T—EXAH 2L BB ATEENE T,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ EANDRINICINILTHR L EE XL THAOFLS 4 TXWEY, We may change the menu depending on buying situation.



Fa TR ~RKREF~

Sushi course ~Daihoji~

DN BAETE L IR LTI,

At afet) EHAHNSbY RAmAL IXYEI (HE) %kt 7L
Small appetizer, Sashimi dish, steamed egg custard in a cup,
Nigiri Sushi (10pieces), Miso soup and dessert

LIcEYBEY S ~fpEH~ 10,50
Assorted deluxe Nigiri Sushi (hand-formed sushi 10 pieces) s
ro2 bR ELZTEE2IAELILA,

A ISXNAEF (HR)  wmEk okegit T
Small appetizer, Nigiri Sushi (10pieces), Sushi rolls, Miso soup and dessert

1XYW B b ~QEB~ 6,300
Assorted Nigiri Sushi (handformed Sushi 8 pieces) o
TVFIALDTHFICET T 0,
NEEDBHIAL2BELAZNEEITET,

FAF ICEYWHE] ONE)  fWmE XAl kit FY—b
Small appetizer, Nigiri Sushi (8pieces), Sushi rolls, steamed egg custard in a cup,
Miso soup and dessert

EL5L ~Fe~ 5,500

Chirashi Sushi (raw cooked fish scattered over vinegared rice)
BOFLB)AALFERRAOLLLLTT,

A bLLLAEE] AmiAL kgt FY—b
Small appetizer, scattered Sushi, steamed egg custard in a cup,
Miso soup and dessert

@ AMTULX —2bHL0BEAILBRBICTABE(Z3,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHAEEM. V-2 ALBBATELNET,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ EANDOPRIIZINZILTABE AR Z I TTEOG A4 T WET,  We may change the menu depending on buying situation.



BLIngFERI—A 30000
- £

Sushi special course

with Tempura,Japanese Wagyu beef

MR FRBERGRE Fwikl
bInretAa16q ZEAF485580g)
ke it 7 —V B Sbt
Appez‘izer, prawn Tempum, steamed egg custard in a cup ,

Nigiri Sushi (16pieces), grilled Wagyu beef{80g),
Miso soup and dessert

6 § 4t

IE h= hE 58 ZiE b EEE <(BH
Shrimp Crab Wheat Ege  Buckwheat Milk Peanut  Walnut

CREOLVEUETHRIEF 8 MBOF LIS VR RZLTHEDET,
Zoft, BMT7LILF—Z2BHEOAEHRE(CTHEHIIZE0.
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.

Should you be allergic to any food ingredients, please ask restaurant manager for assistance.

@ RITVLX -2 bFHLOBERILBRBIZTHHZ I,
@ AFHEERH. V- EAR LS LRERTYANET,
@ EANDRIRIZINZILTAZE AR I TTAOH A4 T WEYT,  We may change the menu depending on buying situation.

All prices listed are inclusive of service charge and consumption tax unless otherwise stated.



	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ
	空白ページ



