7I3HIE a la carte

(Cold Dish) # % #}32

B)zak)eee kit @OOO ¥ 2,500

A Selection of Seasonal Sashimi 3 kinds

B)zawE)se k4 QOO ¥ 4,800

A Selection of Seasonal Sashimi 5 kinds

) susd) @OO® ¥ 1,600

Squid Sashimi

sumiindos) @O ¥ 900

Marinated Squid Yuzu—-Flavor

ARYIEAHEHE <o 5&;@»0@ ¥ 1,350

Homemade Tapioca Tofu, Salmon Roe, Dashi Jelly

% % hrikEH55earLyi 7 QOO ¥ 800

Gourd and Seaweed Salad, Japanese Dressing

ESEEE SUTRY T D) ¥ 650
Fish Paste, Wasabi

FFAS A @Q ¥ 800

Eggplant

Locally-Sourced °Seafood Vegetarian @Vagan ‘Gluten Free ‘Nut—Free Daily—Free
ELY ¥ 4 < —7—F Y2427 t—:—-iw 7)!&;7*)—- FovIY— F4)—2Yy—

BRHLEDBACE) X RE4DH A0 TE0ET, A TITRATVIBAULATRAA AT,
ARBTLLE—tBHLOEFRU HO0UHE PURFILLS,
RHHALAI3%DH —ERHMY 0% 2Tk B HSAINTE)ET,

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 0% consumption tax.



7I3HIE a la carte

(Hot Dish) 2% #| 32

Fousr s @OR®
Grilled Squid Tentacles

weims #29-2 @OR®

Broiled Seaperch Teriyaki, Edamame Sauce

mosin: @OOO

Spanish Mackerel Yuan Style

r2E—764ms Svr—-2 @OR®®

Noto Pork, Ginger Sauce

ez 2244 a056050-2rt—7 @GO
Roasted Noto Black Wagyu A4 Beef

B A4 7/LIARAEH 2T —F @Q@

Japanese Beef Tenderloin Steak

Locally-Sourced

LY ¥

°Seafood Vegetarian Vegan Gluten—Free @ Nut-Free
v—7—-F a2z 4 b =% TNFZ)— Fov79—
BRHLEDBACE) X RE4DH A0 TE0ET, A TITRATVIBAULATRAA AT,

ARBTLLE—tBHLOEFRU HO0UHE PURFILLS,
WHHDLLI3%DH—ERME 0% E k34T TE)E+,
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.

¥1,300

¥2,100

¥ 1,800

¥2,200

¥ 3,800

¥ 3,300

@ Daily-Free

FAY—7y—



7I5HI)tF ala carte

(Tempura) XA/ ZF2% 2psc

;&;ﬁnc ¥1,000 gzj@c ¥ 550
55 QRS ¥ 850 25 @O@® ¥ 600
Squid Shiitake Mushroom

im @OR® ¥ 950 +2@0P® ¥ 300

Sea Bream

Green Pepper

»+ @OXR® ¥ 550

Sweet Potato

srga @OO®  rveoo

Lotus Root

;’;nyai@c ¥300
eans

+580tx 45 @OH® ¥ 1,300

Squid Tentacles Tempura

%3 xuai)ebets @OOO ¥ 1,700

Assorted Vegetable Tempura (7 pcs)

x4 ax)4bets @OOO ¥ 3,000

Assorted Tempura (7 pcs)

Gluten-Free & Nut-Free Daily-Free

Locally-Sourced O Seafood Vegelarian @ Vegan
ik v=72-F _TPYTo E—% TRNF Y- FoU 29— F4Y—2Y—

AREEDPAE) Z R 42840578 0EF, FETITHRATC2E 234 TAA AT,
BRBTLAF - ERHLOEFHA B0 UHE PUFILS,
LMD CLA3%BD Y —EXHE10%PTE RBAINTE)ET,
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.



P3HNEF a la carte

(Sushi) #)E 9 Z1R] loc

23 () ¥ 650 s\ @Q ¥ 1,000
Egg Striped
wt ﬁs&@c ¥750 2 QO® ¥ 1,150

Squid Unagi Eel
22 @OO® ¥750 13 @OR® ¥1.150
Japanese Shad Tuna
-2 RO ¥750 3 @OO® ¥ 1,150
Salmon Sea Bream
5 @O® ¥750 2@OH® ¥ 1,400
Vinegared Mackerel Wh lk
7% @O®® ¥ 900 150 @OOO®  ¥1.400
Octopus Anago Eel
#nid OE® ¥ 900 paist QOO ¥ 1,400
Scallop Sweet Prawn
xzisx QOO ¥ 900 4oz QO® ¥ 1,850
Wild-Caught Prawn Tuna Toro
o @O® ¥ 1,000
Salmon Roe
HKITNFL ) E I +2F sk £33,
*Can be changed to gluten—free soy sauce.

Vegan Gluten—Free Daily—Free

Locally-Sourced OS eaf ood
eid =7—F

Vegetarian
XTIYPo

E—-%> 71D7"'/7U—

F4Y—-2Yy—

RARLEDARALE) X RELBBAGTECE Y, FETIRB/TCIEAALTAA AT,
BRBFLAF-LERHLOEFHA. B0 UHE PUFILS,
LMD CLL3%BD Y —E XL 10%P T8 RS INTE)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.



P3HNEF a la carte

(Roll Sushi) A&%&3F &1 Ipc
zﬂﬂ\?ﬂ@ ¥ 1.150 . SOP®
e una

Cucumber

“x:@Q0O0®® ¥ 1,150 s oh @O
Radish Pickles Anago Eel & Cucumber
NP IN--be D) ¥ 2,250 r28X O0®

Squid & Cucumber Tuna Toro

8% 4R i\ ° ¥2,250

Unagi Eel & Cucumber

{1/2Roll Sushi) ¥ A& &14 Ipc
2 x s LEI-X QOO

Shrimp Tempura Wasabi Mayonnaise

{Noodles Rise dish) S¥A 4&

s4-4t @OO®

Miso Soup

muizasrc OOR®

Inaniwa Udon Noodles

s x4 55c A Q&®

Prawn Tempura Udon Noodles

25 a5t @ONO

Corn Rice, Miso Soup

ot @OBO

Rice Set
# 2 iastrrst-git OO

Seasonal Seafood Donburi, Miso Soup

{Dessert) >H¥—F

01— @OO@RD

Assorted Fruits

BRREEDPAE) Z RO 42840578 0EF, FETITHRATC2E 234 TAA AT,
BRBFLAF-LERHLOEFHA. B0 UHE PUFILS,
LMD CLL3%BD Y —E XL 10%P T8 RS INTE)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.

¥2,250

¥2,250

¥3,700

¥1,800

¥ 600

¥ 1,300

¥ 1,800

¥1,000

¥ 800

¥ 4,600

¥ 1,000~



