ot

h= Ik ZiE hE gL EEE 5B {BH HYa—FvY
Crab Shrimp  Buckwheat Wheat Milk Peanut Egg Walnut  Cashew nut

TREVEULEIRIRZE I mBO7UILS > FRRZELTEDET,
Zofth. BT LILF—Z2BFE0HEHRECTHHRIIZES0,
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.

@ AMTULY =42 bHLOBEKIE BABIZTHHELL X, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHAEEM. V2B LA LBBATE LI T,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ EANDRRIZINZILTAR AR LI TTHUIF S T WEYT, We may change the menu depending on buying situation.



< }/}\“ﬁ’\' ﬁﬁ% > Appetizer

ok = it
Appetizer (Salted squid, salted sea cucumber guts and herring roe)
ARBORICET TOOEWOEF, Zobl ZOTFOE)&bETT,

A R AR )
Appetizer(5 assorted)
EHoRMEBE LAWEETS, BECREAM,

A H YA N A IR EEFa 2.

Jellyfish and cucumber dressed with sesame vinegar
CHho Y LEBADARRBRYFIELVWAROE) 1 E LB S —TT,

HEF9. 8
Boiled peas
ArBRULI¥E—%TT, MFoFHhrEItBELAT IV,

AX e NV Uik ENEIZL
Boiled cabbage and Sakura shrimp

EX»\VOHBUBRBLXZOFILL X2 ELHL—~RTT,

EEEBZL
Boiled spinach
hAopnwiiERE0BiZL,

FLRE BRI
‘Enrei” tofu (made with soybean from Enrei, Toyama)
OCCHhTELVWGLORERT, KERROHRVELDHIT,

< %F% > Soup
HEHBLET AL

Pureed soup of peas
HHAHILLTIIDOHAEE) ¢ CECH LRI TT,

BEEIML LY B o hiil
Scallop and wakame seaweed purée soup

FELXYBOFYHBESFBEL WhkbWTT,

GoREEsL T %85 HE 222
White Miso soup with soft mugwort-flavored tofu, Shiitake mushroom
HhREDHADFIZADFN) 3 b ) L 2O—TT,

@ AMTULX—2bHLOBEKILBRBIZTHETEY,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHAIIHEEN. Y- AR ALBB AT a)E T,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDKRIZINILTHE L L E X THGFS T8 wEY,  We may change the menu depending on buying situation.



5—%’) > Sashimi dishes

Y 5% ¥6,500
Fatty tuna Sashimi
REBLRDOYLE B WEELZHLTBEEL L) T,

o B ¥4600

Thinly sliced Sashimi of sea bream
Lo hy Limgl 2w gs, ARERVEFTBE L L) T I,

2 5 ) ¥4,500
Sashimi(5 assorted)

AHBOBGLETICELOAEN R b,

P ¥3 800

Sea bream sashimi
Lo h¥ LT -2Y580WH4,

AL E SR ) B ¥3,500

Bamboo shoots Sashimi
FARLMEDTZ LIS v X ¥ LEET 20BN 5. Efoki: THRL X0,

ez F/-132 Px ¥3,000

Bonito Sashimi or seared bonito
WMENELELY LERREEBELALLES W,

%/\ A L% ,m’f‘,]' > Simmered dishes
FTARL R E AR D) B L AL A ¥35oo

Simmered bamboo shoots with bonito flakes
FHLBEDRL v X v LB RZ0MBH 5. ZHokt: TERESN,

n \‘ /Iu% 3& ¥3,3QO

Simmered natural sea bream head and burdock o
BBAYDOMESIKE, FEY—I X LT AN L0RAEETY, | 0

RREAFAL ¥3,300

Sitmmered natural sea bream bone

LR TR FALTT, ARBE B TEEL LA )T,
A = AR ¥2,409
Simmered vegetable("Ihree kinds) ._@ &

—DO—OTHEIKRELITEBINrE =M,

X2k ¥2,200
Simmered cod roe e

EEDFN IO BRI G XLOEITT, 6

@ RMTUNX—42bHLOBEMKILBRBIZTHE TSI, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHASIIHEEM. YA LB AT RN ET,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDERIICINILTHE L2 E E XL TGS T8 WEY,  We may change the menu depending on buying situation.



< BEH > Grilled dishes

R O R Sk e A57 /2% 44 120g ¥11,000

(a)j:\mg’y L bbbl é] 5K /@:iﬁ) A5 brand Wagyu beef 120g
Grilled Japanese Wagyu beef 2 t4 120g ¥8500

with Miso sauce, ]apanexe horseradish and salt Gril[ed]apanese Wagyu beef]ZOg

ZHHEDRTEELLT IV, '
£

P @A 5 ¥2,500

Grilled trout flavored with yuzu citrus gf
WTFOFENVIEADYNENNVHEDERET > XN XFIZLTET, i
AEGLIRBE X ¥2,000
Grilled spring mackerel Wakasa style ")
I ESEAGLERAL2BTHFIT LRI EIFTEL A,
FIL B ¥1,700
Grilled turban shell !
BOFYCFBHANI) IVELAERELBELAT IV, g

< %C?% > Fried dishes

A H=AE (ER A2 81 - FRAT) ¥3,800
Assorted Tempura(Prawns, fish and vegetables) : ;'}”’ q“ﬁ
R, B FRORGFRETT, |

s

it e EREAE ¥1,300
Additional prawns -»*"u_:

FFENDHE EST ¥3,000

e
Deep~fried rockfish served in a crispy somen noodle basket -0 g ,fv ‘3;{
RanafBoOGREELOIT, )

¥ = ¥2,000
LA 000
Wild vegetable Tempura i? _51'3.‘1

TS B 0 2 T ¥1900
Deep-fried sakura shrimp from Suruga Bay ;"’ 1:‘;;
WEEOEITL S LB AL BT, o NS

Ol S *1,700

Bamboo shoots tempura with Nori seaweed ,Th =1
BDIIL o LEHAYFRELSOBOEFEY A HET, "." g xjj
BPIR R AT ¥1,700
Assorted vegetable Tempura : -
N L= BBEDHDRIFRTT, e g— I&_J;}

@ AMTULLY =t bHL0NBEEKILBRBICTHMBETEY,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHSHEEM. V-2 BB ATELNET,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDRIIZINELTAE 2 E L X TTHGE S T8 WEY,  We may change the menu depending on buying situation.



< IJ\;%@J > Small hot pot
B2 AR 30 $213 BRAFAL #3000

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

ZxFF AL 0BT, B
AS57 72 F %4 120¢g
A5 brand Wagyu beef 120g

Zx A 120g
Japanese Wagyu beef 120g

6 A7 7 EEFat 80g  ¥8,500 120g
Additional A5 brand Wagyu beef
it o R Fafy 80g  ¥6,000 120g

Additional Japanese Wagyu beef

I A (CHEOFSEBEFOIZRY 97 ETIELTIN,) 60¢g
Additional Udon noodles

T EEE X5
Small Sukiyaki hot pot

< E’Fcﬁ] > Vinegared dishes

28T LT EEEBNT
Boiled whitebait with daikon-radish vinegar sauce
LoTnBELWERICERED X ITh Y LEBERE2RZIL =,

TR ED T (B

Mozuku seaweed from Okinawa with vinegar
DL TLDRBEEBELLE I,

¥14,000

¥10,000

¥12,500
¥38,500

¥900

with Japanese Wagyu beef in sweet soy sauce

@ REMTUNLF —2bHLoB R BRBIZTAFELESY,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHEIIHEM. Y —EAHLSLBEATEENET,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.

@ HEANDRIITINELTHE L E X TGS TXWEY,  We may change the menu depending on buying situation.



Eék\ $ > Rice and noodles

KX B ikl 2R (=8 )
Bamboo shoots and Sakura shrimp rice served by earthen pot(for 3~4 persons)
HDEORELABEDEAEBEL LTIV,

BV R ( =4 ) B EE LU
Steamed white rice (for 3~4 persons) from Shiga
RELETORREBHEL LSV,

IR E TFRFIP) 0 B FHEIR

Rice porridge with Sekisairan egg and vegetables
T E (RBP4 A LRI TR X I 240K,

R E T

Rice in hot green tea with salmon flake
et L IF s e 248

HERENT - KRV
Ochazuke served in hot tea ( Nori seaweed or Japanese plum)
BEREEZILONY RAEBES. Fadk i E RS2 E

wmyhA 7213 X2 CR-A)
Hot Udon noodles or green tea flavored Soba noodles (hot or cold)
VBDELY NG LY BRI T,

affrtR kwegit FoWm

Steamed white rice, Miso soup and Japanese pickles
HAEEILOA) A,

'f"‘j"“]‘ > Dessert
EZgDTI—Y ¥1,300

Seasonal fruit
EHOIN—Y 2 ZTRAELTENET, ARIIRT 9 ZICTHAT IV,

TARZ) —=L(N=F KK -FEFDOTAR) ¥700
Ice cream

Fa T ¥500

Japanese sweet
FHoFRTEIAELTB)IT WEIEARS 9 7ICTHERT 3w,

@ RMTUNX—42bHLOB R BABIZTHEHEEZ X, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHASIIHEEM. YA LB AT RN ET,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDERIICINILTHE L2 E E XL TGS T8 WEY,  We may change the menu depending on buying situation.
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