HE | Miyabi
¥12,500

5eft | Signature Dishes

ARB2 eALHAREE w<b BHilvav ON®
INIRBEZR L BEHEES T BRAE

Homemade Tapioca Lily Bulb Tofu, Salmon Roe, Dashi Jelly

Chawanmushi Simmered Crab, Ginger Sauce

& H | Seafood
BiE ) SHRAE (FIHH. M. AKY) O®®

Seasonal Sashimi Selection (Sea Bream, Amami Tuna, Seared Amberjack)

B4 | Grill
FEUiMERE S WFED B HoBEL O®E

Broiled Yellowtail Yuan Style, Vinegared Vegetable, Marinated Vegetable

Ki##| Tempura
WL RIS AT WEEER KB AU OX®

Prawn and Lotus Root, Vegetable Tempura

8% | Main Dish

Hgu —2E RAOVIT— FE b 2779+ My —-x Fexx-—F
Braised Duck Breast, Grilled Vegetables, Duck Dashi Sauce, Mustard o

FHIERY) | Rice Dish
B s%E Fow O®

Mushroom Rice, Miso Soup, Japanese Pickles

HBE | Dessert
ML — 2 BEEMTE A4 —F VAV —2 [EHEN 2% (V)

Yuzu Matcha Mousse, Dango and Sweet Soy Sauce, Strawberries, Gold Leaf

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV e‘—ﬁ/ 9»7/7)~ +»y'y7u~ FAY =7 —

BMELOHGIC X VAT L 22 BERISwET, HETTRHEL T2 B5RELTEERTT,
BT LAF—%B5HbOBEMIR, HO2LOLERLAT LT,
AUIRHEICIZ13% D ¥ — e AR L 10% DM BRI E I TE 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.
Prices are inclusive of 13% service charge and 10% consumption tax.



SEDFERFIER | Hana Goyomi
¥ 19,500

ZFIRTTEERAR] - Available period
2026/12/26-2026/12/31
54+ | Signature Dishes
HRE2 eAAEAREE £ wi(b FlilLYalL OH®
ThHhLEORBIAL > SEOEMT  BAE
Homemade Tapioca Lily Bulb Tofu, Salmon Roe, Dashi Jelly
Snow Crab Chawanmushi, Kyoto Turnip Starchy Sauce, Ginger

& H | Seafood
i) SEEAY (R, LA S, HIITY) OX®

Seasonal Sashimi Selection 3 kinds(Sea Bream, Amami Tuna Toro, Seared Abalone)

Be& | Grill
TR T o & HSHPE 00 % BN EE BRI D P BRI % O®
Grilled Splendid Alfonsino Bream Saikyo-style

Vinegared Vegetable, Mentaiko Spicy Cod Roe

Ktk | Tempura
WL TIRE X A WEKRE KB A O®®

Prawn and Lotus Root, Vegetable Tempura

%% | Main Dish
KEE MR —=2& BHLY -2 HJEY 77— Fzxhh AZE #HFEeT
Osaka Kawachi Braised Duck Breast , Duck Broth Sauce, Grilled Vegetables c

#1874 | Rice Dish
PR » Fal ZH (WSS HrhEE EfRfA.) EHlEEEE sKREH

Nigiri Sushi 3pcs (Squid, Sweet Prawn, Sea Bream ) o
Thin Sushi Roll (Unagi Eel and Cucumber), Miso Soup

HBk | Dessert
MTHEL—% BEET e —F VAV —2 [EHEE 4% (V)

Yuzu Matcha Mousse, Dango and Sweet Soy Sauce, Strawberries, Gold Leaf

Locally-Sourced Seafood Vegetarian Vegan Gluten-Free Q Nut-Free % Dairy-Free
HTT#E v—=7—F RYXYT v v—y 7*/»%y7y~ %v‘y7u~ TAY=7Y -

BMAREOBAIC X VERL R HAEFTE0ET, HETIREL T2 BRFETEERTT,
BT LAF—%s5HbOBEKE, o2 LOEHLATFZ I,
AUIRHEICIZ13% D ¥ — e AR L 10% DM BRI E I TE 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.
Prices are inclusive of 13% service charge and 10% consumption tax.



{£/& | Hana Goyomi
¥ 18,000

ZHIFATT#EHAR - Available period
2026/12/1-2026/12/25

5eft | Signature Dishes

AEBA U AEOMEE b SliFval OO
INETIZE L BEREEH T BAEE c..
Homemade Tapioca Lily Bulb Tofu, Salmon Roe, Dashi Jelly

Chawanmushi Simmered Crab, Ginger Sauce

& H | Seafood
B SEEAE (RO, GEEEEE 5. M) OX®

Seasonal Sashimi Selection 3 kinds, (Sea Bream, Amami Tuna Toro, Seared Abalone )

BeF | Grill
FHBH T 04 HIRFhE S B B ke B L OC®®
Grilled Spendid Alfosino Bream Saikyo-style, Vinegared Vegetable

Marinated Mizuna and Mushrooms

KiF#E | Tempura
WL TRI X 2T WERBE KB AU OX®

Prawn and Lotus Root, Vegetable Tempura

8% | Main Dish
EESR7 4 VKRR O R T —F FAOYFT— X779+ MHEY—R ZHLZE
Japanese Beef Tenderloin Steak, Grilled Vegetables, Japanese Sauce o

8k | Rice Dish
FREE ) FEEZE  EHAE T ER BRgHTt o
Nigiri Sushi 3pcs, Thin Sushi Roll (Unagi Eel and Cucumber), Miso Soup

HBE | Dessert
MTHFL—= BEEETEAA4— bV AV —2 HEHE &8 (V)

Yuzu Matcha Mousse, Dango and Sweet Soy Sauce, Strawberries, Gold Leaf

Locally-Sourced Seafood Vegetarian Vegan Gluten-Free Q Nut-Free %
HTCRE v—=7—F RYXYT v v—y INT VT Y — Q %7‘77U~

BMAREOBAIC X VERL R HAEFTE0ET, HETIREL T2 BRFETEERTT,
BT LAF—%s5HbOBEKE, o2 LOEHLATFZ I,
AUIRHEICIZ13% D ¥ — e AR L 10% DM BRI E I TE 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.
Prices are inclusive of 13% service charge and 10% consumption tax.

Dairy-Free
TAY=7Y -



Fa]+2 v b [HF+] | Sushi Set “Botan”
¥ 14,500

WY 7 24 ARV Y > v 2 OB

Seaweed Salad, Japanese Dressing

PO 1T SOP®

Sea Bream

ARSIV
(Hryfms, B, BEGe 20 SHH, WZHE, 8, &8, AtBEESEr 2 L)

s = OB
ngm Sushi 9pcs

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

Thin Sushi Rolls

BRI OR®

Miso Soup

TRV v EHESF k74 FFaar—F Y-V -x O
Soymilk Pudding with Strawberries, White Chocolate, Berry Sauce

XINTv7)—oEmbCHELTEY T,

*Can be changed to gluten-free soy sauce.

A7 a v | ADDITIONAL OPTION
KRR Y (BEEEEf. Rl Tnyaga rHEom +¥230 2 @@O®

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

B CHEY &b +¥2,300 O®®
Assorted Sashimi 2 kinds

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV e‘—ﬁ/ 9»7/7}~ +y77u~ FAY =7 —

BMELOHGIC X VAT L 22 BERISwET, HETTRHEL T2 B5RELTEERTT,
BT LAF—%B5HbOBEMIR, HO2LOLERLAT LT,
SRR 1313% D ¥ — e AR L 10% D WERA G LR TH Y £ 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 &Y T VA= a— | Vegetarian Menu
¥ 6,800

A% | Appetizer
AEFNTGHE (0% HE IT4vva #HYHH O0®®
Tapioca Tofu, Wolfberry, Green Vegetable and Radish with Dashi

¥ 7 & | Salad

ZYALEAA Frufbr—y #HTHE MEFLy v VIS
FiEE BT YRR L

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

PRI | Vegetable Tempura
BE At B brocuariE W LTy Q00RO
7 Kinds including: Pumpkin, Sweet Potato, Mushroom, Beans, etc.

Salt and Lemon

#7] | A Selection of Sushi

S KSR MR CE Y BRI % E 5 VIS
K1

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

k¥ | Dessert
NZTGTFTARIZY)—LEFaal— 777 =— 0

Vanilla Ice Cream and Chocolate Brownie

KEFIC L) —HBEMPED 25ARTTET,

»¢Some ingredients are subject to seasonahty

Locally-Sourced Seafood Vegetarian Vegan Gluten Free Nut»Free % Dairy-Free
v v—7—F RYRYT v E—ﬁ‘/ /VT/7)*‘ %7‘779— FAY—=7Y—

BMELOHGIC X VAT L 22 BERISwET, HETTRHEL T2 B5RELTEERTT,
BT LAF—%B5HbOBEMIR, HO2LOLERLAT LT,
AUIRHEICIZ13% D ¥ — e AR L 10% DM BRI E I TE 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.
Prices are inclusive of 13% service charge and 10% consumption tax.



BZXFky [7ZAIEIE]
Children’s Set Menu “DANDELION”
¥ 4,500

NgENASBEL OR®
Mini Egg Custard

KELEKY &b OH®

Assorted Tempura

T4 fan T —F O
Beef Diced Steak

i3 A SO00®P®

Rice

Wi o OP®
Miso Soup, Japanese Pickles

=ITARI ) =Lt Faal— 7Ty =— 0

Vanilla Ice Cream and Chocolate Brownie

XKI2KE COBTHROA—X—ICRY £3,
2 Limited to children aged 12 and under.

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV e‘—ﬁ/ »7/7J~ +y77u~ FAY =7V —

BMELOHGIC X VAT L 22 BERISwET, HETTRHEL T2 B5RELTEERTT,
BT LAF—%B5HbOBEMIR, HO2LOLERLAT LT,
SRR 1313% D ¥ — e AR L 10% D WERA G LR TH Y £ 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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