RAETHS
Seasonal Bento Box
¥6,500

ARBIEXHRAEZE KS §hitTal
Homemade Tapioca Sesame Tofu, c

Salmon Roe, Dashi Jelly

BA40—RAE—I455 FeBRLAFLYICT

Roasted Japanese Beef Salad, O@

Japanese Wasabi Dressing

L) A )Sbe

(B3R, Fodk b & Bh%4Y = 48)
Assorted Seasonal Sashimi 3 kinds
(Sea Bream, Tuna, etc.)

O®®

2@ddd e hlAs2d ORO

Broiled Yellowtail Yuan Style, Dashi Rolled Egg

REERBA)Sb OH®
(5%, &6 Abx, Tovaz)

Selection of Assorted Seasonal Tempura
(Prawn, White Fish, Squash, Beans)

ADDITIONAL OPTION

T AN Y] ¥ 3.500
Glazed-Grilled Eel é

B A4 REIRAENTILRT—F+ ¥ 3,600
Japanese Beef Tenderloin Steak, Wasabi

S»®
Faotit @020
Lso Joup

o 006

Steamed Rice

SH—F dRZIHTVCBE R
Dessert Soy Pudding, Strawberry

<>
525 & YevbA=a—
Kaede Sushi Lunch Set
¥7,000
wEH55 FRLEFLYI7 QO

Seaweed Salad, Japanese Dressing

L E T SO&®
Sea Bream
#)HYNE

OR®
(1% Ba%. L%a, 4. RAEEL. 6. Bhi\,
RE A, 83)

Nigiri Sushi 8 pcs

(Squid, Sea Bream, Silver Skinned Fish,
Wild—Caught Prawn, Tuna, Amber jack, Scallop,
Unagi Eel)

fa k& AT Z K
Rolled Sushi 3 pcs

O&®

ADDITIONAL OPTION

V53 ML + ¥ 3,500
Glazed—Grilled Eel o

CEBE)2iEK) 46

+¥1 800
Assorted Sashini 2 kinds  EDEEO®)

CB &4 AEIRIGEHNTILR5T—F 1 ¥ 3,600
Japanese Beef Tenderloin Steak, Wasabi

Se®
i S eo®®

SH—F FORZHTICBEER
Dessert Soy Pudding, Strawberry

MKITNFLI)— DGl E I+ 2F 053,

*Can be changed to gluten—free soy sauce.

#32 KknE 33 Chef s Recommendation
AR5 REET] +¥1,650 Q
Shrimp Tempura Salad Sushi Roll

®B)E73Resaks 47 +¥1,800 O
Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced O Seafood
et A =2—F

Vegetarian
XTH9Y7>

Vegan @Gtuten—Free .Nut—Free .Dairy—Free
E—-%> ITNF )~ @ Fvo7Y— ?’{'J—?'J—

RRLEDRANEN) L BE 423540780 T, 3ETITBATCIBAULTRALZ AT,
ABTLLY—LEHLNE ZHE HO0UHE P UIFILLEI,
RHMADLR3%BDH—E XL 0% K RS2 FITE)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 3% service charge and 10% consumption tax,



REER L)t
Tempura Sashimi Set
¥ 4,800

ORYIEAHNARZE 7anE Fhytial
Homemade Tapioca Sesame Tofu, c

Wolfberry, Dashi Jelly

S E
Chawanmushi Egg Custard

O®®

ERCUER: 3 qIF-N 8y

(B3R, dodkb A BR%GE 2 48)
Assorted Seasonal Sashimi 3 kinds
(Sea Bream, Tuna, etc.)

OX®®

RIERA) b & O®®
(6% 646 Abs. AF tor2z)

Selection of Assorted Seasonal Tempura

(Prawn, White Fish, Squash, Shiitake Mushroom,

Beans)

ADDITIONAL OPTION

A ¥ 3.500
Glazed—Grilled Eel @

B A G REIRIAEDTIILRT—%+ ¥ 3,600
Japanese Beef Tenderloin Steak, Wasabi

OX®®

ﬁi:fg;oz @c
e S00®R®

Steamed Rice

SH—F FRAZLITI B EE
Dessert Soy Pudding, Strawberry

7% - XRP ALt
Beef Steak Tempura Set
¥ 6,800

ARYIEAHRAEZE 7a0F § HitTl

Homemade Tapioca Sesame Tofu, c
Wolfberry, Dashi Jelly

S E
Chawanmushi Egg Custard

O&®

1B A& 4 A BIRIAENTIIL AT —F FoR ) — R
Japanese Beef Tenderloin Steak@EEDE®

Japanese Sauce
REBA) b

(&, 648 Nbx. #£F. {D/j

Selection of Assorted Seasonal Tempura
(Prawn, White Fish, Squash, Shiitake
Mushroom, Beans)

ADDITIONAL OPTION
S R A + ¥3.500
GlazedGrilled Eel ON®

“Feik LA GBI B 2R )4 b
Assorted Sashimi 2kinds(Tune, etc.)+ ¥ 1,700

SO®®

©o@s
A S00®®®

Steamed Rice

SH—F FRZHINTI B AEH
Dessert Soy Pudding, Strawberry

# 32 &N+ 39 Chef s Recommendation

A x5y RsET +¥1650 O6
Shrimp Tempura Salad Sushi Roll

#) A3 B s ks A7 +¥1,800

O®

Nigiri Sushi (3 pcs) and Sushi Roll

Vegetarian
XTH7>

Locally—-Sourced
YY1

OSeafood
P—2—-F

o)

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

RRLEDRANEN) L BE 423540780 T, 3ETITBATCIBAULTRALZ AT,
ABTLLY—LEHLNE ZHE HO0UHE P UIFILLEI,
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,



