% | Miyabi
¥ 12,500

Jeft | Signature Dishes c
HRE2 CAADAKRTE <o BitYav

KOfEBIRL

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

Marinated Canola Flowers

& H | Seafood @c

B ZEEAE (B, LR ES. #0)

Seasonal Sash1m1 Selection (Sea Bream, Tuna, Amberjack)

B | Grill SOR®

fEMEREE ML B LU L EAR
Grilled Spanish Mackerel, Vinegared Vegetables, Lily Bulb

KiZ#| Tempura c

e L B RO KRIGH Ki&
Prawn and Spring Vegetables

3% | MainDish (oc- L)

[EEE A — 7 (KRR ARG ISPTHEAR 7 & BERT
Japanese Pork Steak, Grilled Vegetables, Dengaku-Miso Sauce

e

18R | Rice Dish c

RO BRET Fow
Sakura Shrimp Rice, Miso Soup, Japanese Pickles

HBk | Dessert (V)
7Yy bEEI5A EHEFLVY
Sakura Pudding, AMAOU Strawberry, Japanese Orange

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
TR =7 —=F IRy TV E‘—ﬁ/ 71vrx7j— ﬂ"y‘779— TA)—=7Y—

BMREOMAEIC XV ER L 568 vE T, HECTITREL T3 sRiFETEERTT,
BT LAF -2 BRLOBEMIL, oo DB AT LI,
AR ICIR13% D ¥ — e AR L 10% D HERSEEINTE Y T,
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.
Pricesare inclusive of 13% service charge and 10% consumption tax.



1€f& | Hana-Goyomi
¥ 17,500

Jeft | Signature Dishes c
HREZ A DHHEE <o Bty 2L

KofEBiRL

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

Marinated Canola Flowers

& H | Seafood @Q

By 3EEAE U\HEV LD, fHiE, it 2)
Seasonal Sashimi Selection 3 kinds (YAOHIME Flounder, Striped Jack, Tuna Toro)

B | Grill eO®®

A RPE H IR PRbE X Al FEY P Lo HaiR
Broiled Tilefish Wakasa Style, Fukuume Plum and Radish, Vinegared Vegetables, Lily Bulb

5% | Tempura O
e L FNT BURRE#E WLEy KE RIR
Prawn, Conger Eel, Spring Vegetables

8% | Main Dish (oc- L)

EEAY —o 4 AKEFREO X7 —F WIRAZ PR MEY —2 AR
Japanese Beef Sirloin Steak, HATSUKOI Negi, Grilled Vegetables, Japanese Sauce

#H18RY | Rice Dish c

FRgE » HRl(RHY —E v, \BHH 2 04k E3E) L A HEEY & ol % 4] %”}Fﬁ
Nigiri Sushi 3 pcs(Fukui Salmon Fukui Shrimp, etc.),

Thin Sushi Roll(NATASHO Japanese Pickles and Tuna), Miso Soup

HBE | Dessert 0
7Yy bEEIA EHEFL VY
Sakura Pudding, AMAOU Strawberry, Japanese Orange

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
TR =7 —=F IRy TV E—;’y‘/ 7}\/7‘/7)— %7‘779— TA)—=7Y—

BMREOMAEIC XV ER L 568 vE T, HECTITREL T3 sRiFETEERTT,
BT LAF -2 BRLOBEMIL, oo DB AT LI,
FLHURIRIC 1213% D Y — AR L 0% DWHEBIAEENTEY 3,
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.
Pricesare inclusive of 13% service charge and 10% consumption tax.



Fa]+t vy b [$5F] | SushiSet “Botan”
¥ 14,500

W 7 X R Ly v v s O®®

Seaweed Salad, Japanese Dressing

PO (- LTI

Sea Bream

B Y FaELE O®®

(Hrhme, HiR, B 2. EHR PLZR, 8, #88, JUEEESE R )
i % 77 F]
Nigiri Sushi 9pcs

(Sweet Prawn, Sea Bream, Tuna Toro, Splendid Alfonso Bream, Scallop,
Unagi Eel, Striped Jack, Hokkaido Sea Urchin etc.)

Thin Sushi Rolls

st @06

Miso Soup

MR ) v $9)
Japanese Pudding

XINTv7)—oE R CHELTEY 9,

*Can be changed to gluten-free soy sauce.

#* 7'+ a v | ADDITIONAL OPTION
KhwFERE + ¥2,200 IS
(e L B f, RER - Eny 25k CER =) SO

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

B3 IoEiEY) ZFE (FLEE, =i5) + ¥2,300 o

Seasonal Sashimi (Tuna, Sea Bream)

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
TR =7 —=F IRy TV E—ﬁ/ 71vrx7j— ﬂ"y‘779— TA)—=7Y—

BMREOMAEIC XV ER L 568 vE T, HECTITREL T3 sRiFETEERTT,
BT LAF -2 BRLOBEMIL, oo DB AT LI,
AR ICIR13% D ¥ — e AR L 10% D HERSEEINTE Y T,
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.
Pricesare inclusive of 13% service charge and 10% consumption tax.



RY £ YT v A=2a2—| Vegetarian Menu
¥ 6,300

HI% | Appetizer 0@
BEE (ZoE FHE JT74via EHoHt
Kudzu Tofu, Wolfberry, Green Vegetable and Radish with Vinegared Dashi

47 &'| Salad VIS

ZINALZZA FhuAf b=y ZTHE EEEFLy v
J7EEE DD SRR L

Frillice Iceberg Lettuce, Detroit Dark Red Beet,
Boiled Vegetables Sudachi Citrus Dressing, Boiled Spinach Seasoned with Roasted Sesame

PR KIRRE | Vegetable Tempura
AR At B bsocuALbE M LEv e00®®

7 Kinds including: Pumpkin, Sweet Potato, Mushroom, Beans, Salt and Lemon

#7)] | A Selection of Sushi

HA KRBT HMEARCEVHFEILE M&ExHA
K1 { * 00®®

5 Kinds including: Green Onion Sprouts, Lightly-Pickled Radish, Shiitake Mushroom,
Thin Rolled Vegetables Sushi, Miso Soup

k¥ | Dessert
A ORYIEY b

Assorted Seasonal Fruits 0@@

KB XY —HEMPEDL 2HER TS ET,

2 Some ingredients are subject to seasonality.

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
TR v=7—F RYRY TV E‘—;’J“/ ;W/w— 7L\y~y7u— FAY=7Y—

BMREOMAEIC XV ER L 568 vE T, HECTITREL T3 sRiFETEERTT,
BT LAF -2 BRLOBEMIL, oo DB AT LI,
AR ICIR13% D ¥ — e AR L 10% D HERSEEINTE Y T,
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.
Pricesare inclusive of 13% service charge and 10% consumption tax.



BzXFxy b [72AIKE]
Children’s Set Menu “DANDELION”
¥ 4,300

Nk NABIR L O®®
Mini Egg Custard

KELHEY b OR®

Assorted Tempura

H74LHF AL anRT—F OO
Beef Dice Steak

A S00®P®

Rice

g Fow eOR®

Miso Soup, Japanese Pickles

=ITARZ Y — L @

Vanilla Ice Cream

KBTHEOA—X—ICRY 7,
% Limited to Children

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
TR =7 —=F IRy TV E‘—ﬁ/ 7;vrz7j— 7Lv‘779— TA)—=7Y—

BMREOMAEIC XV ER L 568 vE T, HECTITREL T3 sRiFETEERTT,
BT LAF -2 BRLOBEMIL, oo DB AT LI,
AR ICIR13% D ¥ — e AR L 10% D HERSEEINTE Y T,
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.
Pricesare inclusive of 13% service charge and 10% consumption tax.



