MIEE Y

Seasonal Bento Box
¥ 6,300

AR eARHKEIE w<{(bo HHitYaL O®®

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

DT TE RAFL Yy OR®

Seafood Salad, Japanese Dressing

B SR Abw . B L ) OR®

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

FEMPRIGEREE HLBEET OH®
Boiled Yellowtail Yuan Style, Dashi Rolled Egg

FIRFIE Y b (BE. (18 f. R, EoM) O®

Selection of Assorted Seasonal Tempura (Prawn, White Fish, Pumpkin, Canola Flowers)

- S00®XO

Steamed Rice

BRI FoY) OP®

Miso Soup, Japanese Pickles

SRTY v HES k74 FFaar—b RY—y-—2 (V)
Soymilk Pudding with Strawberry, White Chocolate, Berry Sauce

#7v a v | ADDITIONAL OPTION

BSPEZ (LR +¥3,600 P
Glazed-Grilled Eel O

EEAARIERAHO 7 4 L A7 —%  +¥3,900 SOR®

Japanese Beef Tenderloin Steak, Wasabi

FEE DI 3% | Chef's Recommendation

WERY 5 X% % H] + ¥1,900 O®®
Shrimp Tempura Salad Sushi Roll

18 v Fal =H L& & A + ¥1,800 Q
Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV l:“——?:r‘/ 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.



AT —% « R v b
Beef Steak and Tempura Set
¥7,300

ARW A CAHEIRTIE 2 0% EhiFYaL C@®
Homemade Tapioca Sesame Tofu, Wolfberry, Dashi Jelly

NABIEL MY BE L O®®

Chawanmushi Simmered Crab, Gingo, Ginger Sauce

A PR D 7 4 L 25 — & OR®

Japanese Beef Tenderloin Steak

KRR Y bt (BE, Mg, SMIFEL L) OH®

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

R S00®XO

Steamed Rice

S Fow 0RO
Miso Soup, Japanese Pickles

SISV v EHERF FUYAPFaar—F RY-—Y—X 0
Soymilk Pudding with Strawberries, White Chocolate, Berry Sauce

# 7+ a v | ADDITIONAL OPTION

e % + ¥3,600 O®®
Glazed-Grilled Eel

BEOEBEY HEY Gbe + ¥1,800 SORE
Assorted Sashimi 2 kinds

FBIHEE D333 | Chef's Recommendation

WER I 7 X% % ] +¥ 1,900 O®®
Shrimp Tempura Salad Sushi Roll
B Y HE =8 &% x +¥1,800 O®®

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV l:“——?:r‘/ 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.



KIgi - BEYV &Y b
Tempura and Sashimi Set
¥4,900

ARWA AT 2 30%  EhiFYaL O®®
Homemade Tapioca Sesame Tofu, Wolfberry, Dashi Jelly

INEWIZE L B RE R O®®

Chawanmushi Simmered Crab, Gingo, Ginger Sauce

B SRR Ab (B, 87 L =) O¥®

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

KGRI Y Arb (g, AYf, =ML L) 9.
t

Selection of Assorted Seasonal Tempura (Prawn, White Fish, 3 kinds Vegetable etc

AR S00®@®

Steamed Rice

BIKIGH  HoW OH®
Miso Soup, Japanese Pickles

ATV v EHES F7APFaar—F RY-—Y—2 (V)
Soymilk Pudding with Strawberries, White Chocolate, Berry Sauce

# 7+ a v | ADDITIONAL OPTION

B + ¥3.600 OX®

Glazed-Grilled Eel

EEAF AR O 7 4 L A7 —%  + ¥3,900 PO
Japanese Beef Tenderloin Steak, Wasabi @o

FBIHEE D333 | Chef's Recommendation

ERY 7 26 & +¥1,900
Shrimp Tempura Salad Sushi Roll o
Y Ha] =H L s & & +¥ 1,800 o

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV l:“——?:r‘/ 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.



I vFHFEEY b
Kaede Sushi Lunch Set

¥ 8,000

HEy o4 MEFLy> v

Seaweed Salad, Japanese Dressing

HHHFA T

Sea Bream

B0 FE\E (B, 88, e, R\mgE. 86, B\, a2 A,

Nigiri Sushi 8 pcs (Squid, Sea Bream, Silver Skinned Fish,
Wild-Caught Prawn, Tuna, Amber Jack, Scallop, Unagi Eel)

Mg x Fa =5
Rolled Sushi 3 pcs

BURMET
Miso Soup

ATV v e HES K74 FFaar—t

Y=y =%

=]
&)

Soymilk Pudding with Strawberries, White Chocolate, Berry Sauce

X7V Tv7)—DE R CHELTEY I3,

*Can be changed to gluten-free soy sauce.

A7 a v | ADDITIONAL OPTION

fETHE % + ¥3,600
Glazed-Grilled Eel
BiE) K EbY + ¥1,800

Assorted Sashimi 2 kinds

EFEAPUKIRFABED 7 4 L AT —F  + ¥3,900
Japanese Beef Tenderloin Steak, Wasabi

BEEREDI3T® | Chef's Recommendation

IERY 7 X% & FFH] +¥ 1,900
Shrimp Tempura Salad Sushi Roll
B0 Fra =H Ll FA +¥ 1,800

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Q
HTTE v—7—F RERYT Y l:“——?:r‘/

Gluten-Free
7»7/7)~

OCX®®
eOox®

O®O

O®O

O®O
OO®®

O®®
SO®R®
SO®®

O&®
C&®

Nut—Free % Dairy-Free
+y77u~ (5 FAV=7Y—

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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