73 HI)F a la carte

Cold Dish) # % # 32

B Z48) 4 Kk
A Selection of Seasonal Sashimi 3 kinds

) 2488)46H¢ kb
A Selection of Seasonal Sashimi 5 kinds

OARBIEAHZHE KS Fhlial
Homemade Tapioka Tofu, Salmon Roe, Dashi Jelly

O RYEBELYILT SNYEEYSS
Seafood and Seaweed Salad, Homemade Ponzu Dressing

BN3FENHINNRvFa B EFLYICT
3 kinds of Seafood Salad, Dried Mullet Roe Dressing

(Hot Dish) 2% # 32

4 AWMy EHE ENEE2 WMWFEEIILIIL
Broiled Alfonsino Bream Yuan Style, Yuzu Miso Tartar

AVo—2na> 74— KIBkFLwi T
Duck Confit, Ponzu Dressing

BAXK-—7BFHE EMEISITHL
Miso—marinated Japanese Pork, Senshu Vegetable Salad

BA40—-XE—7)8 LE FR)—R
Japanese Beef Roast Beef Style, Japanese Sauce, Wasabi

BZ4Fo-2+EE %~
Japanese Beef Sirloin, Vegetable

BHEEDAPANE) K R 23078 0EF, FATITRATVIEALATAL AT,
RBTLLE—tBHEDEFRA 500U HE P UL,
A3 %DH —E R 0% 7 K #HSAINTE)EF,
The menu may change without prior notice. We use domestic rice.

Please notify us in advance if you have any allergy to specific food items such as gluten or lactose,

Prices are inclusive of 13% service charge and 10% consumption tax.

¥2,500

¥ 4,800

¥ 1,350

¥2,000

¥2,500

¥2,300

¥ 1,800

¥2,200

¥ 3,200

¥ 3,800



77%HI)F a la carte

(Tempura) X¥ER/ &2/ 2psc

A ¥1,000 ABHT

Prawn Squash

Y ¥850 #wF

Squid Shiitake Mushroom
A ¥950 B

Sea Bream Green Pepper
+ ¥ 550 Eovag

Sweet Potato Beans

B 4% ¥600

Lotus Root

&L FroI5{ 2 2I¥—FU—2

Medium—fatty Amami Bluefin Tuna, Mustard Sauce

BEXHBERN)SHbE LR
Assorted Tempura (7 pcs)

B RER) bbb LR
Assorted Tempura (7 pcs)

BRREEDPAE) Z R 42840578 0EF, FETITHATC2E 234 TAA AT,
ABTLAE—LEHFLNEFHRE, HO0UHE P UFILLSY,
AL I%DF —ERBE 0% D7 ks AENTE)EF,

The menu may change without prior notice. We use domestic rice.

Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.

Prices are inclusive of 13% service charge and 10% consumption tax.

¥550

¥600

¥300

¥300

¥ 3,500

¥1,700

¥ 3,000



(Sushi) #£)% % Z1R Ipc

7ZI3HI)F a la carte

»F ¥650 -2

Egg Striped Jack
214 &A% ¥750 8%

Swordtip Squid Unagi Eel
2% ¥750 3<3
Japanese Shad Tuna
H—x> ¥750 %8

Salmon Sea Bream
(&5 ¥750 N |
Vinegared Mackerel Whelk

*K ¥900 EH%T
Octopus Anago Eel
R2 A ¥900 [eRR N7 A
Scallop Sweet Prawn
X KigA ¥900 A2
Wild-caught Prawn Tuna Toro
W5 ¥1000

Salmon Roe

BRREEDAPAE) Z RO 523405580+, FETITRBITCIERAELTAA AT,
ABTLAYLEH LB FHAL 5600 P I LEI,
BB ALI3%BDH—E B 10% DT R #sA4I1TE)EH,
The menu may change without prior notice. We use domestic rice.

Please notify us in advance if you have any allergy to specific food items such as gluten or lactose,

Prices are inclusive of 13% service charge and 10% consumption tax.

¥1,000

¥1,150

¥1,150

¥1,150

¥1,400

¥1,400

¥1,400

¥1,850



7ZI3HI)F a la carte

(Roll Sushi) A&24%&3 &1 Ipc

A ¥1,150
Cucumber

A2 ¥1,150
Radish Pickles

B A i ¥2,250
Squid & Cucumber

8% 3R A\ ¥2,250

Unagi Eel & Cucumber

{1/2 Roll Sushi) ¥ A& &1% Ipc

H)kAN=7o—I ¥1,800

California Roll

{Noodles Rise dish) S¥A 4&

EACH SBLXEHRES
Clear Soup

femICA (Y, AY)
Inaniwa Udon Noodles (Hot/Cold)

HiE N gt
Seafood Donburi, Miso Soup

& Ttat ot
Rice Set

{Dessert) ¥ —F

R o720 —
Assorted Fruits

¥ PN ¥2,250
Tuna

5% TP ¥2,250
Anago Eel & Cucumber

¥ 24% K ¥3,700
Tuna Toro

oA RAEE LEF—X ¥1,750

Shrimp Tempura Wasabi Mayonnaise

¥1,300

¥ 1,300

¥ 3,800

¥ 800

¥1,000~

BRREEDAPAE) Z RO 523405580+, FETITRBITCIERAELTAA AT,

ABTLAYLEH LB FHAL 5600 P I LEI,
RHMA R I3%DF—E BT 0% I KRS AFNTE)EF,
The menu may change without prior notice. We use domestic rice.

Please notify us in advance if you have any allergy to specific food items such as gluten or lactose,

Prices are inclusive of 13% service charge and 10% consumption tax.



