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.



KA

Japanese course

¥13,500

WOE Ao Foasir MREBITIL @49
Appetizer Persimmon and mushroom mashed tofu salad,
boiled Japanese spinach with bonito stock and mackerel sushi

g0 & opRhee HiE

Sashimi dish Snapper,bonito and northern shrimp

o @E¥ HAZLE ¥ ak

Soup Savory clear soup with tofu, conger pike, Matsutake mushroom and rice dunpling

A &F #@N m¥E
Simmered dish Simmered yam, pumpkin and Yuba

Be A AhITVFERES  RIBHEX
Grilled dish $213 ERA4aEEx 80g (+¥3,800 )
Grilled Japanese threadfin bream with yuzu soy and roasted chestnut
or Grilled Japanese Wagyu beef (+¥3,800 )

e & D LR By | F

Fried dish $13 EERAHRT ) (+¥3,800)
Deep-fried sardine with red plum
or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 )

() P$—T Y RENT) R
Vinegar dish Marinated salmon with onion

i R Tt xR Fodr kgt
Steamed rice Matsutake mushroom rice served in earthen pot,
pickled vegetables and Miso soup

¥ 7 KEF

Dessert Fruit

@ EMTULNVX—2BFHLOBEMIT, BRIBIZTHFE(Z X, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHIHEN. Y —ERR LB ATY L)Y,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANDORIIZIHELTAZ2EL IR THIFESHTEWEF, We may change the menu depending on buying situation.



AR

Appetizer

o
Sashimi dish

(i
Soup

TR

Simmered dish

B A
Grilled dish

~
Fried dish

BE M0

Vinegar dish

o AR

Steamed rice

* 7T

Dessert

@ RMTUNF— 4 BRHLOBEMKIL, BRIBIZTAR LI,
@ ATHEILEER. V- EAR A LRBEEATEANET,
@ EANDRRICL)ILTHELRE I THFEH TIET,

Yoshitsune course

¥17,000

EXrforir®A ALET #@IAXRTEREZ
WX A AELARERL RS
Simmered Japanese Kuroge Wagyu beef, pickled yolk of an egg with miso,
trout cured with kelp dressed with plum vinegar, boiled taro,mackerel sushi,
gikgo nut and shimeji mushroom and sweet potato chips

BHER  RIREE B
Bonito, Wild Flounder and squid

R R A L

Matsutake mushrooms soup served in a Japanese tea pot

Wit BN AR AL
Simmered egg plant, pumpkin, Yuba and carrot

NITHERBEX  ALE RIEHEX

2 £ A48 %x80g ( +¥3,800)

F/-03

Grilled Grilled barracuda Wakasa style, steamed abalone and grilled chestnut with salt

or Grilled Japanese Wagyu beef ( +¥3,800 )

BELAKIFROH 31T
Izt BEAFRTE0 (+¥3,800)

Deep~fried shrimp and autumn vegetable fritter
or Sukiyaki hot pot with Japanese Wagyu beef in soup stock( +¥3,800 )

*R7] &%
Grilled pacific saury

T aR s AR Foth kgt
Matsutake mushroom rice served by earthen pot,

pickled vegetables and Miso soup

KT
Fruit

=N

»”

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

2 A
Soup

# o

Simmered dish

B &
Grilled dish

®mA

Hot pot

BE

Vinegar dish

R

Steamed rice

* T

Dessert

@ RMTULF— 2 BHLOBEMKIL, BRIBIZTAFE LIV,
@ ATHE RN V- EAR A LBRBEEATEANET,

R

Ben/zay course

¥23,000

ExAatrgiA ARLBRT

HBAAX R HEE A X

G AE] S LHARERL VST
Simmered Japanese Wagyu beef, pickled yolk of an egg with miso,
Trout Cured with kelp, taro, mackerel sushi,

gikgo nut and shimeji mushroom and sweet potato chips

ARG Rhe Hix
Wild Japanese flounder, bonito and northern shrimp

AL

Matsutake mushroom soup with pike conger and shrimp

wieF MmABE HE AL

Simmered eggplant, Matsutake mushroom, Yuba and carrot

ABE £ fat-4ANE X
Grilled Japanese Wagyu beef

FRHEAND @4 X055

Small Sukiyaki hot pot with pike conger and Matsutake mushroom in sweet soy sauce

CERL

Mozuku seaweed with vinegar

Tk EREER  FoM kgt
Matsutake mushroom rice served by earthen pot,
pickled vegetables and Miso soup

KT
Fruit

e

.-ﬁ

@ HEANDORIIZIHELTAZ2EL IR THIFESHTEWEF, We may change the menu depending on buying situation.

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.



RS R kY A57Y s REF4 120 13,500

Grilled Japanese Wagyu beef set A5 brand Wagyu beef 120g
kB L - b3 - ARERD
ZRHEDRTEELLLES Y, x4 120g 12,000

Grilled Japanese Wagyu beef 120g

EZx 4 80g 9.500
Grilled Japanese Wagyu beef §0g

A #B) HEZERFOMERE V7 KmAL
Wt FoW ket -

Small appetizer, Sashimi dish, grilled Japanese Wagyu beef, salad,
steamed egg custard in a cup, rice, pickles, Miso soup and dessert

LREEOEENIE

Sashimi (7 assorted) set
QOENLEECLICBRIRITEBRETT,

A EH(HE) S RFR RABIAL

atpiR  FoW kgt FH—b

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

}5%*«%&]’ H§' Wt FFRI2RIET

Children set
BFHRORIFELBRNERGREBENAALBRETT,

S WA BEREERE XEAL
%k (BRK - A k¥t FH— |
Small appetizer, grilled beef, shrimp Tempura, steamed egg custard in a cup,

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

@ AEMTULX—2bHLnBEAIZ.BRABIZTHHE(L X, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ KTHSIHEM. V—EAHLLLBHATEENE T,  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.



< ?’%?’?‘J‘%U*‘X > Sukiyaki set

FTELCEXNGHY ol 5)% A57v 72 %44 120g  ¥22,000
Sukiyaki by small hot pot, A5 brand Wagyu beef 120g

fatty tuna sashimi and salmon roe rice bowl set Zaxf4+ 1202 ¥18000
TEBRXDBL PO F O BRMLZWEETET, Japanese Wagyu beef 120g ’

&4+ 80g ¥15,000
Japanese Wagyu beef §0g

AR TEONNE hou(hh ket F¥—) £
Small appetizer, Sukiyaki by small hot pot,

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

O FECENBL WG FEEN PPN
Sukiyaki by small hot pot, Shabushabu small hot pot set

fatty tuna sashimi and salmon roe rice bowl set

LedileliiE 4013 T3C55
Shabushabu or Sukiyaki by small hot pot set
FRORMICEEN HONLEE-AKDDRBIETY . A7 7244 1202 ¥18500
A5 brand Wagyu beef 120g ’

244 1208 ¥14500
Japanese Wagyu beef 120g

E&4480g ¥12,000
Japanese Wagyu beef §0g

A D Lediledidh IAld TE0X20 gﬁ%
afpiR Fow kgt FY¥—b '
Small appetizer, Sashimi dish, small hot pot Shabushabu or small hot pot Sukiyaki,

rice, pickles, Miso soup and dessert

@ EMTILNVX—2bHLOBEAILBABICTHHE(Z X, Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHSIHTER. VA2 AR EATYA)ET,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ HEANOPIUITINEL TR R LRI CTHUFE 6 TX¥wEF,  We may change the menu depending on buying situation.



HFI 21— ~KEF~

Sushi course ~Daihoji~

GDBNFALIEETEL IR IMELITEL =,

N afEdEh) ‘BHEHINSbE KEAL
&S (HE) kgt FTY b

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

3| 2R

Sushi course

BT Chnfeaga—R,

XDOBHINIRE  XB, £, FO6FLBEHELENELETEIT,
R #&) RS A O ICXHEFS GNB) kwit FY—b
Appetizer, Sashimi, simmered dish,grilled dish,

Nigiri Sushi (6pieces), Miso soup and dessert

HICEYVBRY Sbd ~FEH~

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

A 1cEhAE (HR) sk ofgit TY b
Small appetizer, Nigiri Sushi (10pieces), Miso soup and dessert

@ AMTULX—2bHLOoBEAILBRBIZTHABE(~Z3,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHAIIEEM. V-2 ALBBATELNE T, All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ EANDRIRIZINZILTAZE AR I TTAOH A4 T WEYT,  We may change the menu depending on buying situation.



BIngFERI—A ¥30000

Sushi special course

with Tempura,Japanese Wagyu beef

MR FREBEERGRE ikl
bireA3168 ZERMF4A8%(80g)
kit T —V RS
Appetizer, prawn Tempum, steamed egg custard in a cup ,

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

@ AMTILNVX —2BHLOB R BPRBIZTHEFEZ3v,  Should you be allergic to any food ingredients, please ask restaurant manager for assistance.
@ ATHAEE. V2B A LBBATE LI T,  All prices listed are inclusive of service charge and consumption tax unless otherwise stated.
@ EANDRRIZINZILTAR AR LI TTHOIF S T WEY, We may change the menu depending on buying situation.
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