%5
Hanagoyomi ¥ 16,500

K Signature Dishes> c

EFn &bzl

O RBEIEADRAZE 6 §hitTal
Marinated Canola Flowers

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

<L Seafood > @O
BE)R)AS (Lt L LG5 Z4%)

Seasonal Sashimi Selection 3kinds (Sea Bream, Tuna, etc.)

<G> @OR®
TARBTHE 52 kRN 2
Broiled Miso-Marinated Kichiji Rockfish, Fava Beans, Vinegared Vegetables

L Tempura> O
wHErO LS HBERXRBRE RKE 43
Prawn, White Fish, Vegetables

<Main dish> @ QOO
B A4 7/LIBIRMENRT—F WBAiHE LEI-—X
Japanese Beef Tenderloin Steak, Vegetable, Wasabi Sauce

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

<<Dessert>>0
FEFrIL—VR) b

Japanese Sweets, Seasonal Fruits

Locally-Sourced °Seafood Vegetarian @chan .Gtuten Free Nu.t—Free .Dai.ry—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.



Ja—T3ac

Fusion ¥ 12,000

& Signature Dishes> O

EXOF X

ORBIEX2RAEZE <6 §Fhitial
Marinated Canola Flowers

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

&L Seafood > @O
BRO)K)ASS (L, L Leh%5Y = 4%)

Seasonal Sashimi Selection (Sea Bream, Tuna, etc.)

<gritt> @OR®
E#L)hs 42 648 LIALHIII—X
Yellowtail Teriyaki Style, Fava Beans, Japanese Pepper Soy Sauce

L Tempura> O
wHErOFE BERXRYBRE KE 4%
Prawn, White Fish, Vegetables

<Main dish> @) ®
BZ4o—XrE—78R F HA¥NE LEV-X
Roasted Japanese Beef, Vegetable, Wasabi Sauce

<Rice dish> QEO®)
WA R Fob

Sea Bream Rice, Miso Soup, Japanese Pickles

<<Dessert>>0
Fe B FrIN—VR) bbb

Japanese Sweets, Seasonal Fruits

Locally-Sourced °Seafood Vegetarian @chan @Gtuten Free Nu.t—Free Dairy—Free
e ii T=7—F _XTHIY7e -5 7»7/7')— +~y~)7u— F4Y—7Y—

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.



LBEE&>
A3 ybA=a—
Sushi Set Botan

¥13,500

HEFSY FeBRLEAFLYICT
Seaweed Salad, Japanese Wasabi Dressing

O®O®

LEUERS )

Sea Bream

Lol

1) 4% %)
(BAEH. L%, 2852 £20% MEA 3 A% iEELZTALAR)
FHR)F AEET
Nigiri Sushi 9pcs
(Sweet Prawn, Sea Bream, Tuna Toro, Red Bream, Scallop,
Unagi Eel, Striped Jack, Hokkaido Sea Urchin etc.)
Temaki Sushi

C@®

ADDITIONAL OPTION
KRB BR) (kO F L AHFT - BovIZHLEHEER) ¥2,200

Selection of Assorted Seasonal Tempura
(Prawn, White Fish, 3 kinds of Vegetable(Squash, Beans etc.) )

OCX¥®

BT THEE) = R) b ¢ (Fedk L & Y L5) ¥2,300
Seasonal Sashimi (Tuna, Sea Bream)

C@®

Logvt
Miso Soup

eOox®

SH—F dRZITI B E R
Dessert Soy Pudding, Strawberry

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

Locally-Sourced Seafood Vegetarian Vegan .Gtuten Free Nut -Free Dairy-Free
LY ¥ 3 °~>—7—F _THY7 -5 & 71»-;—;70— FyuIY - @ F4Y—-79—-

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.



XTPY7oA=2— Vegetarian Menu
¥ 6,800

<L Appetizer > @0
BE2BLAInE F% 754002 #) &L
Kudzu Tofu, Wolfberry, Green Vegetable and Radish with Vinegared Dashi

<Sdad> QPO

YN FLR FhofrE—Y H2TH £ ardh FLui 7
LU FE L A)RARERL

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@

ABHFT A+ F 23522 K§ 4Kt & a3 LES
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®

FB A KRET XTIV BT CCHBIVANAER ki B E 457 B
5 Kinds including: Green Onion Sprouts, Lightly—Pickled Radish,

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

KDessert> (MDD EO®)
DHERBHA) S
Assorted Seasonal Fruits

K EBCE) P RR RSB L0 TEET,

s Some ingredients are subject to seasonality.

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

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

RREEDIPAME) R REE2B 40 TE 0T, FETIRATVIERAARATAL 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 Dairy-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.



