NG
Seasonal Bento Box
¥ 6,800

AFBA CANERETHE < b Bl YaL PO
Homemade Tapioca Corn Tofu, Salmon Roe, Dashi Jelly c‘.

HADOFS X FAFL Yy O®®

Seafood Salad, Japanese Dressing

i) SRR Sba (B, 7 & =) O®

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

BEREXIRL HMLBEET E
Grilled Sea Bass Wakasa Style, Dashi Rolled Egg c

KIRHEE Y b (. AFEL W LI OH®

Selection of Assorted Seasonal Tempura (Prawn, Pumkin, Green Pepper, etc.)

AR S00®H®

Steamed Rice

BRIGH FOY OR®

Miso Soup, Japanese Pickles

A= Lty ) I 0
Mango Pudding

# 7V a v | ADDITIONAL OPTION

figPEE L +¥ 3,600 R
Glazed-Grilled Eel °

E A AR D 7 4 LA T =% +¥3,600 O
Japanese Beef Tenderloin Steak, Wasabi @O

RIEE D33 | Chef's Recommendation

ERY 7 X% & FFH] + ¥ 1,650 Q)
Shrimp Tempura Salad Sushi Roll °

18 0 A A =8 &l & A + ¥1,800 O®)
Nigiri Sushi (3 pcs) and Sushi Roll c

Locally-Sourced Seafood Vegetarian Vegan % Gluten-Free Q Nut-Free % Dairy-Free
Hh T v—7—F NYRY TV I:“~7:f‘y 7“1»-7v7u~ %7‘77U~ TAV=7Y—

BMAREOWMEIC IV ERL 2503 wET, YETITREL w2 skizecEHEXRTT,
BT L AXF—2BRbOBEMKIE. HO1LLOBRLATIEZI N,
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.



AT —% « Rlmfe v b
Beef Steak and Tempura Set
¥ 7,000

ARBA AN FHRFEE 730% Filitval O&®
Homemade Tapioca Corn Tofu, Wolfberry, Dashi Jelly

WAL kARG MTE» T O®
Cold Chawanmushi Egg Custard, Yuba Tofu Skin, Yuzu-Flavored Starchy Sauceo

A YRR D 7 4 L 27 — % OX®

Japanese Beef Tenderloin Steak

KRG rb¢ (¥, [9f. KHER. Tovauk SRk OH®

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

1 @00®RO

Steamed Rice

SO FOW
Miso Soup, Japanese Pickles O

~va—=7) v S9)
Mango Pudding 0

# 7Y a v | ADDITIONAL OPTION

AE e % + ¥ 3,600 DD
Glazed-Grilled Eel O

BEErEgEiE) 2K 5D + ¥1,800 @o
Assorted Sashimi 2 kinds

R E D33 | Chef’s Recommendation

MRS 7 2% & 5] +¥ 1,650 O®
Shrimp Tempura Salad Sushi Roll

20 Fa =H L ills x5 +¥1,800 0
Nigiri Sushi (3 pcs) and Sushi Roll °‘®

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—

BMAREOWMEIC IV ERL 2503 wET, YETITREL w2 skizecEHEXRTT,
BT L AXF—2BRbOBEMKIE. HO1LLOBRLATIEZI N,
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.



KigiE - BEY v b
Tempura and Sashimi Set
¥4,900

AR ek ERFELN 730Kk Hilityay o
Homemade Tapioca Corn Tofu, Wolfberry, Dashi Jelly °®

WUEABIEL WM LTI TS OR®
Cold Chawanmushi Egg Custard, Yuba Tofu Skin, Yuzu-Flavored Starchy Sauce

BYED SRR D b (W, 67 &) O9®

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

FIRBERIE ) b (BEE. AYf. RN, oy ooz i) O®

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

EUER S00®PE

Steamed Rice

BRI FOY O®®
Miso Soup, Japanese Pickles

vy T=7 ) v L FHORY &
Mango Pudding, Seasonal Fruit 0.

# 7Y a v | ADDITIONAL OPTION

gk & + ¥3,600 SO
Glazed-Grilled Eel O
FEFEFAEEFAEO 7 s L AT —F  + ¥3,600 9

Japanese Beef Tenderloin Steak, Wasabi @°®

RIHE D 943 % | Chef’s Recommendation
WERY 7 2% & FFH] +¥ 1,650 Q

Shrimp Tempura Salad Sushi Roll

18 Y J5Fl =8 & ifll& & A7 + ¥ 1,800
Nigiri Sushi (3 pcs) and Sushi Roll °

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—

BMAREOWMEIC IV ERL 2503 wET, YETITREL w2 skizecEHEXRTT,
BT L AXF—2BRbOBEMKIE. HO1LLOBRLATIEZI N,
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.



7 vFFHalky +
Kaede Sushi Lunch Set
¥ 8,000
HEY 7 £ HAFLy sy O®®

Seaweed Salad, Japanese Dressing

PO SOX®

Sea Bream

7o Fa/\E (Bk, 08, e, ReRE, 6, B\ Wz H, 68) ()
Nigiri Sushi 8 pcs (Squid, Sea Bream, Silver Skinned Fish, c
Wild-Caught Prawn, Tuna, Amber Jack, Scallop, Unagi Eel)

M= Ha =8 OH®

Rolled Sushi 3 pcs
Bk O®®
Miso Soup

~va=7Y v @9
Mango Pudding 0‘

X7 v7)—0E mb CHELTCEY 7,

*Can be changed to gluten-free soy sauce.

#7°v a v | ADDITIONAL OPTION

BEbE = + ¥3,600 )
Glazed-Grilled Eel °®

BiE 0 2R ) b ¥ + ¥1,800 $®)
Assorted Sashimi 2 kinds @°®

FEFEAPKERREED 7 4 LAT =% + ¥3,600 9)
Japanese Beef Tenderloin Steak, Wasabi @°®

R E DI 33 | Chef’s Recommendation

RS 7 28 & JF] + ¥ 1,650 -
Shrimp Tempura Salad Sushi Roll
Y % 3 L & 1 % A +¥1,800

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan % Gluten-Free Q Nut-Free % Dairy-Free
Hh T v—7—F NYRY TV 1:°~7fy 7“1»-7v7u~ %7‘77U~ TAV=7Y—

BMAREOWMEIC IV ERL 2503 wET, YETITREL w2 skizecEHEXRTT,
BT L AXF—2BRbOBEMKIE. HO1LLOBRLATIEZI N,
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.



