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Seasonal Bento Box
¥ 6,500

AR 2 © A AHIREIE b Sty 2L O®®

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

Ao —20% 7% MEEEZNL Yy v Q

Roasted Duck Salad, Japanese Vegetables Dressing

Bt SHEY &b . B & =) OR®

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

ke x MLEXET 0
Broiled Spanish Mackerel Yuan Style, Dashi Rolled Egg °®

KA Y b GEE. FISf. HH ST O®®

Selection of Assorted Seasonal Tempura (Prawn, White Fish, Green Pepper, etc.)
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Steamed Rice
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Miso Soup

FIA 7 ) v & e (V)
Japanese Pudding, Strawberry

# 7> a v | ADDITIONAL OPTION

fEHgE % (LA + ¥ 3,500 $9)
Glazed-Grilled Eel °®

EEFAERRTED 7 4 LA T —F%  +¥3,600 9
Japanese Beef Tenderloin Steak, Wasabi @°®

FIHE D393 | Chef's Recommendation

ERY 7 X% & + ¥1,650 $9)
Shrimp Tempura Salad Sushi Roll c
18 O Fp ] = & il % ¢ ] + ¥1,800 O®

Nigiri Sushi (3 pcs) and Sushi Roll

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.
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Beef Steak and Tempura Set
¥ 6,800

ARE 2 A AHRGIE 7 2 0% Bty 21 &
Homemade Tapioca Sesame Tofu, Wolfberry, Dashi Jelly °.®
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Chawanmushi Egg Custard
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Japanese Beef Tenderloin Steak

TR ) &b (BE. (4. AfEE. T0v a0k YT OH®

Selection of Assorted Seasonal Tempura (Prawn, White Fish, Squash, Beans etc.)
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Steamed Rice
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Miso Soup
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Japanese Pudding, Strawberry

A7+ a v | ADDITIONAL OPTION

fETHRE 2 + ¥3,500 )
Glazed-Grilled Eel °®

MHILESE E s E 2B Y —E  + ¥1,700 $9)
Assorted Sashimi 2 kinds (Tuna, etc.) @°®

FIHE D B9 | Chef's Recommendation

BERY 7 X& & FHH +¥1,650 <
Shrimp Tempura Salad Sushi Roll c
29 Jpml =8 &l = A +¥1,800 O

Nigiri Sushi (3 pcs) and Sushi Roll

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.
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Tempura and Sashimi Set

¥ 4,800
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Homemade Tapioca Sesame Tofu, Wolfberry, Dashi Jelly
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Chawanmushi Egg Custard
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Assorted Seasonal Sashimi 3 kinds (Sea Bream, Tuna, etc.)
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Selection of Assorted Seasonal Tempura (Prawn, White Fish, Squash, Beans, etc.)
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Steamed Rice

BRI
Miso Soup

ME 7Y v & EpEA
Japanese Pudding, Strawberry

A7+ a v | ADDITIONAL OPTION

fEHTJoE % + ¥3,500
Glazed-Grilled Eel

EEAPERREO 7 1 L AT =% + ¥3,600
Japanese Beef Tenderloin Steak, Wasabi

FIHE D B9 | Chef's Recommendation

IBERY 7 X6 % HT] +¥1,650
Shrimp Tempura Salad Sushi Roll
29 Jpml =8 &l = A +¥1,800

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Q
It v—7—F _YRY TV E‘—ﬁ/

Gluten-Free
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Nut—Free % Dairy-Free
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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.
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Kaede Sushi Lunch Set
¥ 8,000
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Seaweed Salad, Japanese Dressing

EHAA T

Sea Bream

By FENE (B, 08, e, XoE. . B/ hrE,
Nigiri Sushi 8 pcs (Squid, Sea Bream, Silver Skinned Fish,
Wild-Caught Prawn, Tuna, Amber Jack, Scallop, Unagi Eel)

s = Apm] = H
Rolled Sushi 3 pcs

BRI
Miso Soup

FE 7D v & EEAT
Japanese Pudding, Strawberry

XINT v 7 ) —0E R CHELTEY 9,

*Can be changed to gluten-free soy sauce.

A7+ a v | ADDITIONAL OPTION

fig e % + ¥3,500
Glazed-Grilled Eel
B 2K Y Sbw + ¥ 1,800

Assorted Sashimi 2 kinds

EFEAPUKIRGREE D 7 4 L AT —F  + ¥3,600
Japanese Beef Tenderloin Steak, Wasabi

KHEED B33 | Chef's Recommendation

ERY 7 X% 2% +¥1,650
Shrimp Tempura Salad Sushi Roll
18 0 % a] 3 H LAl & A ] +¥ 1,800

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free
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Nut—Free
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BYTLAFX -2 BHbOBERII. HOLLOBHLMNTZET 0,
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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.
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Dairy-Free
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