%8
Hanagoyomi ¥ 18,500

L Signature Dishes> O

BAFLCR T/ 04 £ LB

ORYIEASRAEZE K6 §hitTal

Kelp—cured Sweet Prawn, Marinated Canola Flowers, Ginger Sauce

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

«Seafood> @OHE
B3R AS (BB, L2, LEL32)
Seasonal Sashimi Selection 3kinds (Fukui Salmon, Sea Bream, Tuna Toro)

<arin> @OR®
INPAkBRHE 22 BrRIFE Z2WART
Broiled Miso-Marinated Grouper, Fava Beans, Vinegared Vegetables, Pickles

<L Tempura > o
wACO G HEXUBE XE KEni
Prawn, White Fish, Vegetables

<Main dish> @O E®

BA4 7L 1BREEHNRT—F HBAiBE LEI—X

Japanese Beef Tenderloin Steak, Vegetable, Wasabi Sauce

<Rice dish > QEO®
HiRB)A 3R s ki A7) L4yt
Nigiri Sushi 3 pcs, Thin Sushi Roll, Miso Soup

K Dessert> 0 @

REFETIL—VR)ESbE
Japanese Sweets Yokan, Seasonal Fruits

Locally—-Sourced Seafood Vegetarian @Vagan Gluten-Free ' Nut-Free 'Dairy—Free
Y v=7-F <TIY7 E—% @ 7’11«5;70—- FoUIY— -:—'»fu-—yu—-

BHREEDILE) K REE DB A0 TECES, A TIRATC 2B 2EATRA LTS,
ARBHTLAF-LERFLOEFHA H60UHE P HFIKSC,
REMDLI3B D —ERMX 0% kA AFNTE)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.



2a—T3ac

Fusion ¥ 12,000

<L Signature Dishes> o

EX P R

ORYIEAHRAEZE 6 §hytTal
Marinated Canola Flowers

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

L Seafood > @o
BRI3FRAC (R €, L5, )

Seasonal Sashimi Selection (Fukui Salmon, Sea Bream, Squid)

<arit> @OR®
EEL)HEE 42 048 LRAZ»III—X
Yellowtail Teriyaki Style, Fava Beans, Japanese Pepper Soy Sauce

<L Tempura> c@
wACO LS NKBEXBE XE FKEni
Prawn, White Fish, Vegetables

< Main dish’>
BA4o0—RAE—7R F Bi¥ E LEI-X
Roasted Japanese Beef, Vegetable, Wasabi Sauce

<Rice dish > @O ®)
R B4Vt Hoi
Sea Bream Rice, Miso Soup, Japanese Pickles

K Dessert> 0@

REErIL—VA) A

Japanese Sweets Yokan, Seasonal Fruits

Locally—-Sourced Seafood Vegetarian @Vagan Gluten-Free . Nut-Free .Dairy—Free
Y —7-F <TIY7 E—% 7’11«5;70—- FoUIY— -:—'»fu-—yu—-

BHREEDILE) K REE DB A0 TECES, A TIRATC 2B 2EATRA LTS,
ARBHTLAF-LERFLOEFHA H60UHE P HFIKSC,
REMDLI3B D —ERMX 0% kA AFNTE)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.



<EH/>
A3 obA=a—
Sushi Set Botan

¥13,500

xRV I FRLEAFLYILT
Seaweed Salad, Japanese Wasabi Dressing

O®®

ERLERL )

Sea Bream

SO®®

#)47)
(BAEA, § 28v2 0% M2 8B A% HEEATALAE)
FR)F AEAET
Nigiri Sushi 9pcs
(Sweet Prawn, Sea Bream, Tuna Toro, Red Bream, Scallop,
Unagi Eel, Striped Jack, Hokkaido Sea Urchin etc.)
Temaki Sushi

O&RO®

ADDITIONAL OPTION
KB BA)(ACO L L. ADHF-EOVIZLEH FZR) ¥2,200
Selection of Assorted Seasonal Tempura
(Prawn, White Fish, 3 kinds of Vegetable(Squash, Beans etc.) )

OCX®

B THEd) A ) A (Fesk b A ShE A 8) ¥2,300
Seasonal Sashimi (Tuna, Sea Bream)

O&®

£t
Miso Soup

O®®

SY—F FRAZIHTIC A EF
Dessert Soymilk Pudding, Strawberry

HKITNFTL2)—DEblE 2 +2F05h &3+,

*Can be changed to gluten—free soy sauce,

Locally-Sourced oSeafood Vegetarian @Vegan Gluten—Free ‘Nut—Free Dairy-Free
LT 1 =7—F <TIYT E—% @ TNF7Y— & FoU7Y— @

F4V—29—

BRRGEDIBAEN K R 20T T, FETITRATCIEAARATRAA AT,
ABFLAYLEH LB FHRUL, H50HE P UFIKLI,
REHDL3% DS —E 2B 10% D7 R #SATNTE)ES,

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.



XTPY 7o A=2— Vegetarian Menu
¥ 6,800

<hppetizer> QORD
B2 20K §% 55102 #)al
Kudzu Tofu, Wolfberry, Green Vegetable and Radish with Vinegared Dashi

<Saad> QP& ®

YL FAR FrofbE—Y LT & afdb FLyil T
2ok & $ A)RAREZL

Frill Ice Iceberg Lettuce, Detroit Dark Red Beet,

Boiled Vegetables Sudachi Citrus Dressing and Black Pepper
Boiled Spinach Seasoned with Roasted Sesame

K Vegetable Tempura > @@0@

AOHF A+t F2-22 AF 4¥t&k 43 LED
7 Kinds including: Ebisu Pumpkin, Maruju Sweet Potato,
Romano Beans, Green Shiso Perilla served with Salt and Lemon

<L A Selection of Sushi> @0@

FRB AW KET NFVY BF VAT EE sk B 1247 Bk
5 Kinds including: Green Onion Sprouts, Lightly-Pickled Radish,

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

KDessert> (DDPXEI®
DHEBHA)Sb

Assorted Seasonal Fruits

2R T IRTES S SEPAE SRS R NARCAE S

s Some ingredients are subject to seasonality.

Locally—Sourced Seafood Vegetarian @Vegan Gluten—Free @ Nut-Free Dairy-Free
ik T=7-F <THYP (SLad TIN5 IY—- FouI2Y— F4Y—-7Y-—

RREEDAPAME) Z REEDHASTECEF, FEATIRATCIERUALTRAATT,
ABFLAF-LEHLOEFHE, HO0HE P UFILESC,
REMDILLIIBD S —ERBX 0% 07h KA SDENTE)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.



¥232&vl CHILDREN'S SET MENU
% A (XX DANDELION
¥ 4,300

sk ST EL
Mini Egg Custard

OR®

R 368) b
Assorted Tempura

O&®

474l #3025 —%
Beef Dice Steak

OX®®
LA
Rice
S00XDN®

Lk Foi
Miso Soup, Japanese Pickles

eCR®

INZSFPLRT)— 4
Vanilla Ice Cream

®

KEF#HoA—5—(1&)EF,
eLimited to Children

Locally-Sourced °Seafood egetarian @Vegan Gluten-Free Nut-Free Dairy-Free
ik =7—F RIHIY7P E—%7 7’»5;7'1— -r-yypu— #40—7u—

RREEDAPAME) K REEDHASTECEF, FEATITRATCIERUALTRAATT,
ABFLAF-LEHLOEFHE, HO0UHE P UHFILEIC,
REMDLLI3BDH —ERBX 0% 7E KA SAFNTE)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.



