REEHRE (D)

Seasonal Bento Box
¥ 6,000

eRAFI AT 5E PoRF ELFAEFH LAE
ENCEBENT ST FORFLYIZT
Eggplant from Noto, Seasonal Salad, Fish Cake, Bonito Flakes, Seafood and Gourd Salad
eO®®
L1234
Assorted Sashimi 3 kinds
C®®
S5 S M RSB F arRUN £ L1
Seasonal Grilled Fish, Dashi Rolled Egg, Vinegared Vegetables, Squid
eO®®
REEL)Sb

Selection of Assorted Seasonal Tempura

O®®

UPGRADE OPTION

SR LIRE + ¥ 3.300 O®®
Glaze—Grilled Eel

R K-7Edmse g% g +¥2200 @O
Miso—-Marinated Noto Pork, Senshu Vegetables

-BA4AREAEszT—% +¥290 @GO

Japanese Beef Tenderloin Steak, Wasabi

R
Steamed Rice
S00®R®
3k ST
Miso Soup
eO®®
5 HF—t

Dessert

#H 3 EnE4 35 Chef s Recommendation

ARSI R AT +¥1,650 Q@
Shrimp Tempura Salad Sushi Roll
A3 Reseks AT +¥1,800 @69
Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced o Seafood 0 Vegetarian @Vegan @ Gluten-Free .Nut—Free Daity—Free
ELY¥ 3 S=2—F _THYT E—%> 711«7-/7')-— FovIY— % F4Y—29y—
AREEDAPAE) K RE 42 A0 TE0EF, BETITRR (T2 AALTAE AT,
ABHTLLY 2 BEHLOBEZHU HS0UHE P LI,
MR I3%D S —E RBE 0% DI KA TE)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 3% service charge and 10% consumption tax.



REER L)yt
Tempura Sashimi Set
¥ 4,500

% B0 Ash OH®
Seasonal Appetizer
%8 %\ c

Chawanmushi Egg Custard
SEUES: & YRSty O®
Assorted Seasonal Sashimi 3 kinds

ABRER)SbE O®®

Selection of Assorted Seasonal Tempura

UPGRADE OPTION

SR EHLE
Glaze—Grilled Eel

+ ¥ 3.300

O®O

R BRR-7H A EMHEFE + ¥ 2,200
Miso—Marinated Noto Pork, Senshu Vegetables
O®®

B A% REIRIAENTIILRT—%+ ¥ 2,900
Japanese Beef Tenderloin Steak, Wasabi

O®O

B4ogt @c
Miso Soup

1A S00®X®
Steamed Rice

SH—t

Dessert

27—} - XP ALt
Beef Steak Tempura Set
¥ 6,500

5 $ordh OR®
Seasonal Appetizer
L2 E A\ O&®

Chawanmushi Egg Custard
B4 4 Qiningsr 25—+ @OEE
Japanese Beef Tenderloin Steak, Wasabi

AEBREAN)SbE c

Selection of Assorted Seasonal Tempura

UPGRADE OPTION

A
Glaze—Grilled Eel

+ ¥3.300

O&@O

CRERE -7 ERBEE JMH E 1 ¥ 2,200
Miso-Marinated Noto Pork, Senshu Vegetables

SO®®

cFefk LA GBI B ) 2R )4 b
Assorted Sashimi 2 kinds + ¥1,700

SO®®

B¢t

Miso Soup @c
2R

Steamed Rice @0@
FH¥—}

Dessert

# 32 &N+ 39 Chef s Recommendation

AR5 REET +¥1,650 @9
Shrimp Tempura Salad Sushi Roll

#) A3 B rsaks A7 +¥1,800

O®

Nigiri Sushi (3 pcs) and Sushi Roll

Vegetarian

Locally—-Sourced c Seafood
ELY ¥ 1 S—=2—F XTI 7L

0

Vegan @Gluten—Free .Nut—Free .Daily—Free
-4 7’»7«7'1— Fyv 29— -7-'4'*)—-7'J——

RRLEDRANEN) L BE 423540780 T, 3ETITBATCIBAULTRALZ AT,
ABTLLY-PBHLOEEFHRU HO0UHE PURFILLS,
RHHDULI3%D S —E B 0% Th ks AT\ TE)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 3% service charge and 10% consumption tax,



L<|>
FoFAYHH -y A=a—
Kaede Sushi Counter Lunch Set

¥7,000

T D54
Seasonal Appetizer

C@®
L5440

Sea Bream

eO®®
#)AEYNE
Nigiri Sushi 8 pcs
O&®
LSRR N
Rolled Sushi 3 pcs

O&®

UPGRADE OPTION

8% ks + ¥3.300
Glaze—Grilled Eel

O®O

R R K75 RHEr EMHE R + ¥2200
Miso—Marinated Noto Pork, Senshu Vegetables

SO®®

B A% AERAENRT—F + ¥2,900
Japanese Beef Tenderloin Steak, Wasabi

SO®®

B4t
Miso Soup

SO®®

SH—F
Dessert

HKITNFIN— Dbl E 2 T+2F 0543,

*Can be changed to gluten—free soy sauce.
Locally-Sourced os‘eafood 0Vegetar£an Vegan @Glutan—ﬁee Nut—Free Daily—Free
ELY¥ 3 S=2—F <TPY7 E-> 7»7«7')—- FvY2Y— F4Y—7Y)—

BRRLEDAPAME) R R 4235005 780EF, FAETITRR TV AAATAE AT,
RBTLAY—LBHLOLFHRE H60UHE P UFILS,
WHHLAI3%DH —E R 0% T4 K #os A1\ TE)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.



Tasakvh
Sukiyaki Set
XA BETHETF $H One-day prior reservation in required

¥ 6,500

% i n sk
Seasonal Appetizer

C®®

So %\
Chawanmushi Egg Custard

OO
G+ EBE R
Sukiyaki Small Pot

UPGRADE OPTION

‘8% EHEE 1 ¥3.300
Glaze—Grilled Eel

O®O

CRERR—7ARHAr R E 1 ¥2,200
Miso-Marinated Noto Pork, Senshu Vegetables

SO&®

B A4 RERARHNRT—F + ¥2,900
Japanese Beef Tenderloin Steak, Wasabi

S0&®

sobogit
Miso Soup

Lol

IR

Steamed Rice

S00®R®

SHF—}
Dessert

# 32 Ko+ 4% Chef s Recommendation

xR AR EY +¥1650 QOO
Shrimp Tempura Salad Sushi Roll
B)AE 73R s ks A3 +¥1.800 Q
Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced os‘eafood 0Vegetar£an Vegan @Glutan—Free Nut—Free Daily—Free
ELY¥ 3 S=2—F <TPY7 E-> 7»7/7')—- FvY2Y— F4Y—7Y)—

BRRLEDAPAME) R R 4235005 780EF, FAETITRR TV AAATAE AT,
ABTLAY LEH LB FRL 560 P I LI,
WHHLAI3%DH —E R 0% T4 K #os A1\ TE)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.



