TLRFL4IT— X K%
Festive Season Hanagoyomi ¥ 17,000

K Signature Dishes> c
OREIEXDRAZE FH0 B FRiTTal

T B BT REERI RF

Homemade Tapioca Sesame Tofu, Boiled Crab, Dashi Jelly

Marinated Enoki Mushroom and Mizuna, Flying Fish Roe

<K Seafood > @O
BE)R) 4

Seasonal Sashimi Selection

<arit> @OBO
SEDHTHE HE BI-—X
Broiled Black Cod Miso Marinated Style, Green Onion Sauce

L Tempura> O
AP B HEXYBRE XE 4

Prawn, Squid, Vegetable Tempura

<Main dish> @ QOO
B A4 7LBRIBMRART—F HA¥ FE FRV-X
Japanese Beef Tenderloin Steak, Vegetable, Japanese Sauce

<Rice dish>QEO®
HEE)AH 3R rsa ki A7 g%Vt
Nigiri Sushi 3 pcs, Thin Sushi Roll, Miso Soup

<K Dessert>
22 Suo—Ls5—Frg
Matcha Roll Cake, Strawberry

Locally-Sourced °Seafood Vegetarian @chan .Gluten Free Nu.t—Free .Daity—Free
e ii <=7-F <TIY7o =5 & 71!«7/7')— +~y-)7u— -fﬂ")—?')—

AREEDAPANE) K R 423403 T80EF, BETITRATVIBAALTAL AT,
ABHTLLE L EHLOEZH U H60UHE P HFHIKEI,
EHHRCAIITHH—ERHE 0% K DINTE)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.



F2LRFL4I—RXy Fa—T3ac
Festive Season Fusion ¥ 13,500

& Signature Dishes> O
OREIEAHRARZE BALZE FRITTaL

T RFIFrEREFERI KT

Homemade Tapioca Sesame Tofu, Boiled Prawn, Dashi Jelly

Marinated Enoki Mushroom and Mizuna, Flying Fish Roe

&L Seafood > @O
B )K) S

Seasonal Sashimi Selection

<ari> @OR®
BEH RS EIE BI—X
Broiled Yellowtail Yuan Style, Green Onion Sauce

L Tempura> O
AP B B EXRYBR KE 4%

Prawn, Squid, Vegetable Tempura

< Main dish > @69 ®
Ao — B2 HRAF E FoRV—X
Roasted Duck, Vegetable, Japanese Sauce

<Rice dish> QEO®)
Fapdh At Fob

Mushroom Rice, Miso Soup, Japanese Pickles

<K Dessert>
22 bo—s—FrH
Matcha Roll Cake, Strawberry

Locally-Sourced °Seafood Vegetarian @chan .Gluten Free Nu.t—Free .Daity—Free
e ii <=7-F <TIY7o =5 & 71!«7/7')— +~y-)7u— -fﬂ")—?')—

AREEDAPANE) K R 423403 T80EF, BETITRATVIBAALTAL AT,
ABHTLLE L EHLOEZH U H60UHE P HFHIKEI,
EHHRCAIITHH—ERHE 0% K DINTE)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.



Locally-Sourced
ELY ¥ 3

<EH>
I2RFT4IT—X> AFybA=2—
Festive Season Sushi Set Botan
¥15,000

WHEYSY deRFLYICT
Seaweed Salad, Japanese Dressing

O®®

#)EIYPEEATANILE  HR)F As4E7)
Nigiri Sushi 9pcs (Hokkaido Sea Urchin etc.), Temaki Sushi

C&®

LR TE-RCN)

Broiled Sea Bream

eoR®

UPGRADE OPTION
TR BEA) AL 8 EZ R ¥I,800
Tempura: Prawn, White Fish, Vegetable (3 kinds)
C®®
‘B = AR ) b ¥1,800
Seasonal Sashimi (2 kinds)

C&®

Bopogit
Miso Soup

SO&®

05—t
Dessert

XKITNFo2)—n b E 2 +2F 0k 437,
*Can be changed to gluten—free soy sauce.

OSeafood Vegetarian Vegan @Gtuten Free Nut -Free
<=7-F <TIY7 E-%5> 7’1»-:—;7u— Fvu79—

BRRLEEDAPAE) Z RO 5235505580, FETITRBITCIERALTAA 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.

Daily-Free
F4Y)—79)—



XTPY7oA=2— Vegetarian Menu
¥ 6,800

<L Appetizer > @0
B2 EHF E754v 2%k
Kudzu Tofu, Wolfberry, Green Vegetable and Radish with Vinegared Dashi

< Salad > @0

ZINAFPARFTrofbE =Y R TUH FardrLy 7
LUHMmFTELA)NAE R

Frill Ice Iceberg Lettuce, Detroit Dark Red Beet,

Boiled Vegetables Sudachi Citrus Dressing and Black Pepper

Boiled Spinach Seasoned with Roasted Sesame

< Vegetable Tempura > @@0@

AT FI+FE2-22 AF At RaELED
7 Kinds including: Ebisu Pumpkin, Maruju Sweet Potato,
Romano Beans, Green Shiso Perilla served with Salt and Lemon

< A Selection of Sushi> Q@D E®
FRABERIANTVIBRFT X H)VE 3 A Fahs¥W 24578
5 Kinds including: Green Onion Sprouts, Lightly—Pickled Radish,

Bell Pepper, Shiitake Mushroom and Today's Special Thin Rolled Sushi

Miso Soup

<Dessert> (D@ ®
DRI A)ES b

Assorted Seasonal Fruits

MK EBRE)—BPARABG ZHLIB AL TESCE T,

s Some ingredients are subject to seasonality.

Locally-Sourced Seafood 0Vegetarian Vegan & Gluten—Free & Nut-Free @ Daily-Free

ii v—=2-F TIPS E—-%> TNF - Fvo29— F4Y—29)—

BRRLEDAPAME) R R 4235005 780EF, FAETITRR TV AAATAE AT,
RBTLAE—LBHLOLFHRE 560 UHE P UFILS,
RHHADL3%DHF—E ML 0% B4 T1TEB)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.



5233 &k CHILDREN'S SET MENU
7 A (XX DANDELION
¥ 4,300

sk D ST EL
Mini Egg Custard

O&®

PENY UE-h
Assorted Tempura

O&®

47249 3025—%
Beef Dice Steak

O&®

XA
Rice
S00®X®
2 Foh

Miso Soup, Japanese Pickles

O&@O

INZFGPLRT)— 4
Vanilla Ice Cream

@

KB FHOA—FT—(RR)ET,
¢Limited to Children

Locally-Sourced Seafood egetarian @Vegan .Gluten—Free Nut-Free Daily-Free
@ ri v—7—F XT9)To b & TIN5 29— @ Fvv2Y— F{Y—729)—

BRHEEDIPAE) K R 235 405780EF, FATIRATVIERAUATAZ AT,
ABTLLE—LEHLNEFHRE, HO0UHE P UFILLS,
LM CR3%D Y —E BT 0% P R #AENTE)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.



