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18R | Cold Dish

BiEY Y DY

A Selection of Seasonal Sashimi 3 kinds

BiE ) LR Y Bbt

A Selection of Seasonal Sashimi 5 kinds

REERF EHE 2B ADE

Assorted Sashimi of Amami Tuna and Tuna Toro

AR A2 A AT Wb BHitvav

Homemade Tapioca Tofu, Salmon Roe, Dashi Jelly

Y72 ALy v

Seaweed Salad, Japanese Dressing

KELEDOBRL
Marinated Mizuna and Mushrooms

i BRI | Hot Dish

FEPE e Ry EEET #RA
Fried Japanese Spiny Lobster, Radish Sauce

figgE xR
Glazed-Grilled Eel

AKHOFER  BEILY B73%
Grilled Fish of the Day, Vinegared Vegetables

FEFEA 3 & e %
Japanese Beef, Sukiyaki Small Pot

EESWEREFABEO 7 4 L AT —F

Japanese Beef Tenderloin Steak

Locally-Sourced Seafood Vegetarian Vegan
M TRE v=7—F NYRYT v v—g

eOR®
OR®
OR®

OR®®

OR®
eC®®

OR®®

¥2,800

¥4,900

¥2,600

¥1,000

¥900

¥900

¥6,500

¥3,600

¥2,500

¥4,900

¥3,900

Gluten-Free Nut—Free % Dairy-Free
7»7/7}~ +w7uﬂ FAY=7 Y=

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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KiF# % _E | Tempura 2 pcs each

g O®® ¥1200 ke O®® ¥550

Prawn Squash

B O®® ¥950 Hetr QOP® ¥600

Squid Shiitake Mushroom

L SONPNE® ¥950 7 QOH® ¥350
Sea Bream Green Pepper

R QO® 600 oy ay O©®® ¥350
Sweet Potato Beans

UES P AR QOP® ¥650

Lotus Root

R I8 7 T SO®® ¥1,300

Squid Tentacles Tempura

BRI D b b @O  ¥1.900
Assorted Vegetable Tempura (7 pcs)

KIFHEE D b O@®® ¥3700
Assorted Tempura (7 pcs)

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free ’% Dairy-Free
HbTiE v—7—F _RYEY TV 1:“~77“/ 7»7/7)~ +»y'y7u~ FAY =7 Y —

BMREOMAIC XV EBRL 2 BANTS0ET, BETITREL Tv 2 BRkrETEEXTT,
BT LAF—%B5HbOBEMIR, HO2LOLERLAT LT,
FEHEIEIC 1213% D ¥ — € 2K L 10% DM EBIAEETNTE Y £F,
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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# Y #HHE (—H&) | Sushi (1 pceach)

ET ¥650 fd L

Egg Striped Jack
R I QOR® w50 @

Squid Unagi Eel
ci OR® w50 x¢s
Japanese Shad Tuna
oz OR® w0 @

Salmon Sea Bream
L o fif @O® ¥750 2 5H
Vinegared Mackerel °‘® Whelk

iy SO®® w00 BB
Octopus Anago Eel
i3z A OO® ¥1,100  fHrHmE
Scallop Sweet Prawn
KIRE O®® ¥1200  &Kffie»

Wild-Caught Prawn

Wb

Salmon Roe

Tuna Toro

QOO® ¥1.200

# & %7 (—Z4) | Roll Sushi (1 pc each)

SO®® ¥1.100
O®® .15

SO®® ¥1150

SOHE® w50

QEO® ¥1,600

QE® ¥1,400

QE® 1,650

O E® ¥1.850

SOH® w.250

Q® ¥2,250

O ¥3,700

}l{agjisi Pickles S00B® 1150 fn?gf%ﬁe}lﬁ& Cucumber
S cumper OB V2280 LB
%ffg)? Eel & Cucumber O®E w220

Locally-Sourced
HiTTRE

©

Seafood

Vegetarian Vegan Q Gluten-Free
y—7—F RYZY TV 1:“~77‘/ 9»7/7)~

Nut—Free
+777U“

BMELOHGIC X VAT L 22 BERISwET, HETTRHEL T2 B5RELTEERTT,

BT LAX—%2 B 0BEMKIE. HorLoBH LT LS,
SLEEEICTIR13% 0¥ — e 2B L 10% D BB A S ENTH Y £,

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
TAV=7)—



7o Hh N | AlaCarte

% (—Z&) | 1/2Roll Sushi (1 piece)

BEREE II¥E<3F—X
Shrimp Tempura Wasabi Mayonnaise o

%)

@ ¥1900

5 & A « ffk | Noodles, Rice Dish

BRI OO  ¥e00

Miso Soup

HEARER S & A O ¥1,300

Inaniwa Udon Noodles

WERIRES & A OO® v1.850

Prawn Tempura Udon Noodles

FER RS HOW O@®®  ¥1.000

Seasonal Rice, Miso Soup, Japanese Pickles

UL b BREiT O@®®  v4,90

Seasonal Seafood Donburi, Miso Soup

5% — b | Desssert

SRV v e EHES FT7APFaar—F RY-Y—2 O ¥s0
Soymilk Pudding with Strawberries, White Chocolate, Berry Sauce

SSFARL )Nt Faal— T Ty = O w00

Vanilla Ice Cream and Chocolate Brownie

ML =2 HTeaL—F VAV —2 EESE 2 O w1250

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

FHiO TN — VY Arbe QO®@O®  ¥1,000~

Assorted Seasonal Fruits

XINTv7)—0Emd CHELTEY T,

*Can be changed to gluten-free soy sauce.

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
Tz v—7—F _YRY TV E—ﬁ/ 7»7/7)— 7Lv'77u— FAY=7)—

BB EOMAICLVERL B2 BAATT0ET, WECTIREL T0 2 BRI TEERTT,
BT LAF—% 5L OBEMIR, HO2LOERLATCEE N,
FLRHRICI313% 0 % — € 2R L 10% O BB G ENTH 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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F#% (—4&) | 1/2Roll Sushi (1 piece)

mBEREE I¥E<aA—X
Shrimp Tempura Wasabi Mayonnaise c ¥1900

5 A - fHfR | Noodles, Rice Dish
IR OO w00

Miso Soup

REFREEE S ¥ A O® ¥1,300

Inaniwa Udon Noodles

WMERIRTED & A O®® ¥1,850

Prawn Tempura Udon Noodles

FHEE BRI Fow O@®®  ¥.00

Seasonal Rice, Miso Soup, Japanese Pickles

K BLRE: b BRET OP® 4,900

Seasonal Seafood Donburi, Miso Soup
7 ¥ — 1 | Desssert

ATV v EHES AT7APFaar—F <)—y—x (V) ¥750
Soymilk Pudding with Strawberries, White Chocolate, Berry Sauce

NEGTFARI )L FaaL— T o= (V) ¥800

Vanilla Ice Cream and Chocolate Brownie

WTHEL—% MFEAL—F VA== EER 2 (V) ¥1250
Yuzu Matcha Mousse, Dango and Sweet Soy Sauce, Strawberries, Gold Leaf

FHiO 7V — VY b QO®H® ¥1,000~

Assorted Seasonal Fruits

XINTv7)—0Emd CHELTEY T,

*Can be changed to gluten-free soy sauce.

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
Tz v—7—F _YRY TV E—ﬁ/ 7»7/7)— 7Lv'77u— FAY=7)—

BB EOMAICLVERL B2 BAATT0ET, WECTIREL T0 2 BRI TEERTT,
BT LAF—% 5L OBEMIR, HO2LOERLATCEE N,
FLRHRICI313% 0 % — € 2R L 10% O BB G ENTH 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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