< 5’2\ "7}\ Hﬁ%{\ > Appetizer

ZoR = ¥3,800
Appetizer (Salted squid, salted sea cucumber guts and herring roe)
BRBEOHICBT TOOEMDEFE, Cobl, KO FOBE)SbETT,

W R AAE B )
Apfez‘izer( 5 assorted)
HORMEBELAWEETS, bBIvEil e,

RHBZL ¥1,200

Boiled rape blossom with savory broth
Rt WEEENBZLTT,

Sk %E 5 ¥1,100

‘Enrei” tofu (made with soybean from Enrei, Toyama)
OCCHTELWGLORERE, KEARARDOHARIELHIT,

FEBREBZ1L ¥1,100
Boiled spinach
BhiTopnWiERE0BZL, ;‘

< '&F% > Soup

gL ¥2,600

Pu;:eed saugﬁ with crab nfeat ) N ‘ ‘ (% g
BECLEFLWBOL NS 2R BEZTOBENTT, .

%%

Scwory clear soup with crab meat balls

EonMPIEL DT F L@ LREAATF > HEFOERMTT,

ag ¥HE KoiF ¥2,000
Savory clear soup with white fish and rapeseed

&N LD LRbVWEBELAT IV,

@ RMTULX—2bHLoBEAILBABIZTMFELEX,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ KTHE IR, VAR AL MBEATLANET,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDORIRIZINZILTAE R E L3 A S T8 wEF,  We may change the menu depending on buying situation.



3‘-%:,) > Sashimi dishes

)
Fatty tuna Sashimi
RBRADY DR ENEHEEFLZHLTEEL LMD EE 0,

4 \ A ‘ /ﬁ‘ ¥4, 800

779172/_)} slzced Sashimi of natsural flounder g
Lo WYLl 2vivwEhs, ARBRVEETEGL AN (S, '

&) AR ¥4,500
Sas/azmz( 5 assarz‘ed)

BB LK L b ) A b, -5 g
K RO ¥3,800

Natural ﬂaunder sashimi
HaThHh o Lohelizskbu,

ﬁ/\ AN L% ,m’ﬁ' > Simmered dishes

A= AERD ¥2,400

Simmered vegetable(Three kinds) g
—DO—DTHEIZKRELTEBIVE =M,

2N ¥2,200
Simmered cod roe

X X0E WAk FANA R AT X /Ao
=¥ ¥2,200
Simmered taro g'
BRIV BZRAAALERITVORFOHLEBELALEI N,

A& L

Steamed egg custard with Yuba, Nanzenji Style
EIERSRBALTT,

B HT A,

Simmered Wakame seaweed and bamboo shoot
BrBUSRLBCH,LFNER L) LREOEN T,

@ EMTULX—2bHLOBEMKILBABIZTHHE(ZS v, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHAIIHEN. VLA ALBBATELNET,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDOBIIZINELTAE L E LI A S T8 wEF,  We may change the menu depending on buying situation.



< BEEH > Grilled dishes

Z X o B X A57v72%42 120g ¥11,000
(R L - b3 ARER) A5 brand Wagyu beef 120g
Grilled Japanese Wagyu beef 24404 120g ¥8,5OO

with Miso sauce, Japanese horseradish and salt ;17,4 Japanese Wagyu beef 120g

ZAEHEORTEELLLEI N, :
- LI

& H R ReE ¥4,000

Grilled white tilefish with Miso sauce

OHALFRREGIC_AMBETRAL LY LAEF O RERIELITF B 2T, g-
HREE ) BE X ¥2,200
Grilled yellowtail with Teriyaki sause

BEDHRR2ARBI LV THEI LT (BT,
2 EH#R-g T ¥1,800
Grilled golden eye snapper flavored with Miso paste _
SHALEREI I _AMFETALL YWY LR LA BRRIEEITFTIBY 4,

< %37 H’% > Fried dishes
RIGHEZAE (FRB 2R - 818 - FFRAE) ¥3,800

Assorted Tempura(Prawns, fish and vegetables)
HERRE, BCHRORGRTT,

il
itAe EgEAE1A  ¥1,300

Additional prawns ¢
e A

RAYGFRES T
Deep-fried Wild-caught tiger blowfish
FHEIEOWMY LAERALLGFAROERHIT T,

&) R T

Bamboo shoot Tempura
BICTREDT TRFRICLTENET,

B IR R A H

Assorted vegetable Tempum
Y —LBHRDEDRGETT,

@ AMTUVLX—2BHLOBEZILBREBEIZTMABE(Z 3, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHSEEM, V—ERB LS LMBEATEANEY,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDKIIZINILTAZE 2 LI THEIF S TXwEY,  We may change the menu depending on buying situation.



< JJ\% > Small hot pot
B Fo T X0 20T BEFANL o500 a0

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

2R AL ENETT,
AS577EZF % 120g ¥14,000
A5 brand Wagyu beef 120g

E&A4 120g  ¥10,000
Japanese Wagyu beef 120g

itdm AS7 7 ZEFat 80g  ¥8500 120g  ¥12,500
Additional A5 brand Wagyu beef

e B AW 80g  ¥6,000 120g  ¥8,500
Additional Japanese Wagyu beef

@I A (CHEEOBLIBFTBIIAY 9 7ETITEXTIW,) 60g ¥900

Additional Udon noodles

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

Y ACE:: ¥3,200

Haz‘poz‘ with green onion and tuna ;
KV IO BEEADERE2RELLNE—%TT, ‘

< Q’F% > Vinegared dishes

8 &% BF ¥1,800

White fish and Wakame seaweed with vinegar .
GRYEFDISIEN L ZBEOH T, ‘

PLBE L T(EE ¥1,150
Mozuku seaweed from Okinawa with vinegar

MéaD L TLORBEBELLE SN,

@ RMTULLX—2bHLOBEAILPABICTHHE(LS v, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHESIIHEH, VY —EAREALBHERTLLNET,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDORINIZINELTHE L E L3 TAGFE 4 T8 WEY,  We may change the menu depending on buying situation.



< & ﬁ‘? > Rice and noodles
Lok @R (=S ) ¥3,800

Sea bream rice served in earthen pot (for 3~4 persons)
BEWERAREHOARY LR 2IR) —41c S LIF 2 2@ IREBE L LA (30w,

Bv) LR ( =6 ) BRRE ZLOD ¥2,400
Steamed white rice (for 3~4 persons) from Shiga -2
REETORFEBEL L3,

FTIH B E [FFF59F) OETHK ¥2,200
Rice porridge with Sekisairan egg and vegetables . a
R B [FRF00] 240 A LRRTH X LIF 240K,

BEXRTRT ¥1,800

Rice in hot green tea with salmanﬂake
B3 LT 04 EE %18

BYRET L2 BRED ¥1,500
Ochazuke served in hot tea ( Nori seaweed or Japanese plum) A
BREEZILON) HARBEEY. fodk i E RIEL IR,

MY h E7-13 XZ21L0R-4) ¥1,600
Hot Udon noodles or green tea flavored Soba noodles (hot or cold) e
IBBELY ST LYo BRI T, = a

ik kgt Fop ¥1,500
Steamed white rice, Miso soup and Japanese pickles TR
BREEZ LU 2R, P

< '7"‘7"‘]‘ > Dessert
ZED T — ¥1,300

Seasonal fruit
EZHOT7N—YEZRAELTENEIT ABIIRS v ZICTHEAT I,

TARI ) —LO3=F7 -3 EK - FEDTAR) ¥700
Ice cream

Fa3F ¥500

Japanese sweet
FHnlEFLIAELBENET. ARIZRZ 9 ZICTHERAT 3V,

@ EMTULX—2bHLOBEMKILBABIZTHHE(ZS v, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHAIEENR. YRR S BMATYRY)EY,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDOBIIZINELTAE L E LI A S T8 wEF,  We may change the menu depending on buying situation.
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