¥ | Miyabi
¥ 12,500

Jeft | Signature Dishes OP®
HERE L A DREE <o gHitYav
KOfEHIRL

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly
Marinated Canola Flowers

& H | Seafood SOH®
Bl ) R AE (B, faLRES. #V)

Seasonal Sash1m1 Selection (Sea Bream, Tuna, Amberjack)

8% | Grill SO®®

fEMIARER MEIY B fEU L HAR
Grilled Spanish Mackerel, Vinegared Vegetables, Lily Bulb

Ki@F#| Tempura (e

e LRI OKRIGHE Kig i
Prawn and Spring Vegetables

7% | Main Dish SON®

[EPE R — 7 {Kim AP HIEIRNG  ISFTHAR 7 &BERT
Japanese Pork Steak, Grilled Vegetables, Dengaku-Miso Sauce

HfRY) | Rice Dish O

P EiR BWRIEH H oY)
Sakura Shrimp Rice, Miso Soup, Japanese Pickles

HBE | Dessert 0®

7V bhEEIA EHEFL VY
Sakura Pudding, AMAOU Strawberry, Japanese Orange

Locally-Sourced Seafood Vegetarian Vegan % Gluten-Free Nut—Free % Dairy-Free
HbyE v—7—F NYRY TV 1:*~7j‘/ 7/»7/7)— %7‘77U~ TAV=7Y—

BMaEOMAEICIVERL K2R ET, YECIRIL T3 RIS TEEXRTT,
BYTLAF -2 BRLOBEMKIL. HO2rLOBRLAT LT,
FUEURHE I 12 13% DY — e 2R L 10% DHERBE TN TEY £5,
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.



~EHRBZE - HRT7 =T~
{LJE | Hana-Goyom1
¥ 17,500

Seft | Signature Dishes O®®
AR A AAREE Wb BHifvaL
KDEBIRL

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly
Marinated Canola Flowers

& H | Seafood SOHN®

BiE) 3HEERAYE U\HEVL®, HiE, fEhe 5)
Seasonal Sashimi Selection 3 kinds (YAOHIME Flounder, Striped Jack, Tuna Toro)

8% | Grill SOX®

PR e HHE P 2 SR FEIY 3P (B o AR
Broiled Tilefish Wakasa Style, Fukuume Plum and Radish, Vinegared Vegetables, Lily Bulb

%) | Tempura O®

e L FNT BEXRIERE WNRLEY K R
Prawn, Conger Eel, Spring Vegetables

3% | Main Dish SOX®

EPEAY —u A VIKEREO X7 —% PIBEZA BEEREE MmEy -2 MaAiR
Japanese Beef Sirloin Steak, HATSUKOI Negi, Grilled Vegetables, Japanese Sauce

f@I8RY) | Rice Dish OH®

FHER O ARl(EHYy — v BHH AU E3E) L AHEEY L ifoflE & Fh]  BWIEH
Nigiri Sushi 3 pcs(Fukui Salmon, Fukui Shrimp, etc.),

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

HK | Dessert (V%)

M7y v HEES5H EEALVY
Sakura Pudding, AMAOU Strawberry, Japanese Orange

Locally-Sourced Seafood Vegetarian Vegan % Gluten-Free Nut—Free % Dairy-Free
HoTRE y—=7—F RYRYT v l:°~7j/ 7/1/7‘/7)— %7‘77U~ TAYV—=7Y—

BMaEOMAEICIVERL K2R ET, YECIRIL T3 RIS TEEXRTT,
BYTLAF -2 BRLOBEMKIL. HO2rLOBRLAT LT,
FUEURHE I 12 13% DY — e 2R L 10% DHERBE TN TEY £5,
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.



a2y b [#HF}] | Sushi Set “Botan”
¥ 14,500

WY S X RN L Yy v 7 OP®

Seaweed Salad, Japanese Dressing

B A SOP®

Sea Bream

12 Y F LI ) | O®®
CHFHIEE. S, BEEE 5. SHEN. BL7H. 68, f65, JLWBEIESF: O)

il = A7\l

Nigiri Sushi 9pcs
(Sweet Prawn, Sea Bream, Tuna Toro, Splendid Alfonso Bream, Scallop,
Unagi Eel, Striped Jack, Hokkaido Sea Urchin etc.)

Thin Sushi Rolls

kI eo®®
Miso Soup

MR 7Y v
Japanese Pudding

X777 v7)—oEmb CHELTCEY 7,

*Can be changed to gluten-free soy sauce.

# 7V a v | ADDITIONAL OPTION

KIGHERE D B + ¥2,200 OP®
(EZeAHfa, AR - T0y 3Gk CHE=M)

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

BITOBEY M (RHILES. FH) +¥2,300 O®®

Seasonal Sashimi (Tuna, Sea Bream)

Locally-Sourced Seafood Vegetarian Vegan % Gluten-Free Nut—Free % Dairy-Free
Hh T v—7—F NYRY TV 1:*~7j‘/ 7/»7/7)~ %7‘77U~ TAV=7Y—

BMaEOMAEICIVERL K2R ET, YECIRIL T3 RIS TEEXRTT,
BYTLAF -2 BRLOBEMKIL. HO2rLOBRLAT LT,
FUEURHE I 12 13% DY — e 2R L 10% DHERBE TN TEY £5,
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.



RY &) T v A=a2— | Vegetarian Menu
¥ 6,800

A | Appetizer
HEE (COE HE IF4vva HOHI 00®®
Kudzu Tofu, Wolfberry, Green Vegetable and Radish with Vinegared Dashi

¥ 7 & | Salad

ZIALEZR Frodbe—y HoHE BREFLys vy 00®®
J75EEL WD EARRGE L

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

PP K52 | Vegetable Tempura
AR A+ H dr-ocHALEW A vev 200H®

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

# 7] | A Selection of Sushi

%? KA T MEALIEYEFAAE W% xHA QO0O®®
Ba L

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

7K#) | Dessert
ROV &bH SO00®®

Assorted Seasonal Fruits

%éﬁ’ﬁ 6C J: lo gglgﬁ*)j'ﬁi‘%b Z)i%é|\7b§ C‘ é“b‘ i j_o

*Some ingredients are subject to seasonality.

Locally-Sourced Seafood Vegetarian Vegan % Gluten-Free Nut—Free % Dairy-Free
HbyE v—7—F NYRY TV 1:*~7j‘/ 7/»7/7)~ %7‘77U~ TAV=7Y—

BMaEOMAEICIVERL K2R ET, YECIRIL T3 RIS TEEXRTT,
BYTLAF -2 BRLOBEMKIL. HO2rLOBRLAT LT,
FUEURHE I 12 13% DY — e 2R L 10% DHERBE TN TEY £5,
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.



