B EF2Y
Seasonal Bento Box

¥ 6,500
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Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

ailir—20¥ 74 MEFXFLy v
Roasted Duck Salad, Japanese Vegetables Dressing
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Assorted Seasonal Sashimi 3 kinds (Sea Bream, Tuna, etc.)
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Broiled Spanish Mackerel Yuan Style, Dashi Rolled Egg
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Selection of Assorted Seasonal Tempura (Prawn, White Fish, Green Pepper, etc.)
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Steamed Rice
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Miso Soup, Japanese Pickles
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Mango Pudding

A 7Y = v | ADDITIONAL OPTION

fig i bE = LA +¥3,500
Glazed-Grilled Eel

EEEFPERFAEO 7 4 LAT—F  +¥3,600
Japanese Beef Tenderloin Steak, Wasabi

B ED 3T | Chef's Recommendation

IERY 7 26X F] + ¥1,650
Shrimp Tempura Salad Sushi Roll
12 0 Fp Al = H & il& & A + ¥1,800

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan
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Gluten-Free
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Nut-Free % Dairy-Free
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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.
Prices are inclusive of 13% service charge and 10% consumption tax.
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Beef Steak and Tempura Set
¥ 6,800
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Homemade Tapioca Sesame Tofu, Wolfberry, Dashi Jelly
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Chawanmushi Egg Custard

EPEAE AR D 7 4 L 2T —* SO®®

Japanese Beef Tenderloin Steak
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Selection of Assorted Seasonal Tempura (Prawn, White Fish, Squash, Beans etc.
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Steamed Rice
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Miso Soup, Japanese Pickles
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Mango Pudding
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Glazed-Grilled Eel
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Assorted Sashimi 2 kinds (Tuna, etc.)

KIEE D33 | Chef’'s Recommendation

ERY 7 X & FFH] +¥ 1,650 OH®
Shrimp Tempura Salad Sushi Roll
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Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan % Gluten-Free Nut—Free % Dairy-Free
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BMaEOMAEICIVERL K2R ET, YECIRIL T3 RIS TEEXRTT,
BYTLAF -2 BRLOBEMKIL. HO2rLOBRLAT LT,
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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.
Prices are 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
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Miso Soup, Japanese Pickles
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Mango Pudding

#4 7Y a v | ADDITIONAL OPTION
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Glazed-Grilled Eel
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Japanese Beef Tenderloin Steak, Wasabi

R E D33 | Chef's Recommendation

ERY 7 X% & FFH] +¥ 1,650 OH®
Shrimp Tempura Salad Sushi Roll
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Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan % Gluten-Free Nut—Free % Dairy-Free
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BMaEOMAEICIVERL K2R ET, YECIRIL T3 RIS TEEXRTT,
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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.
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Kaede Sushi Lunch Set
¥ 8,000
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Seaweed Salad, Japanese Dressing

B AT T
Sea Bream
By HERNE (B, 81, e, RRW\E. GG, B/ Wz, 18)

Nigiri Sushi 8 pcs (Squld Sea Bream, Silver Skinned Fish,
Wild-Caught Prawn, Tuna, Amber Jack, Scallop, Unagi Eel)
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Rolled Sushi 3 pcs
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Miso Soup
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Mango Pudding
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*Can be changed to gluten-free soy sauce.
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Glazed-Grilled Eel
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Assorted Sashimi 2 kinds
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Japanese Beef Tenderloin Steak, Wasabi

RIEE D B33 | Chef's Recommendation
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Shrimp Tempura Salad Sushi Roll
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Nigiri Sushi (3 pcs) and Sushi Roll
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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—
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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.



