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Chef’s Signature Course 190,000
Z2|go| Za|0jd ANeHAE Q2|E SHEH 4 QU= sakae HHE A

H & HxH Today’s Seasonal Appetizer ZHEIDHIH
HA MM3| 5= Seasonal Sashimi ZEORIS
ez Japanese Stew LY
X2 R EM A Chef's Special Sushi R RS
20| Q2 Broiled Dish o)

Me o Boiled Dish =4

ZE|E 4 AA Chef's Special Sushi KB RYHEEE
=X HQ| Noodles ]

CNE Daily Dessert 7H-b

Minimum 2 person | 28K DEDRT

10%2] SAI=2F 10%2] MZ0] ILgt = 7HAYLICT,
10%DELHRET10%DFEHNEEN MG T,
10% service charge and 10% tax is included in the price.

EHSA LY 277t UAHLE 50| 80| Y= DHHM = ZH0|A 0|2 LHFHAIL.
Please inform us on any food allergy or food intolerance you may have to assist your needs.
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Today's Seasonal Appetizer

Steamed Egg

Seasonal Sashimi

Broiled Dish

Boiled Dish

Deep Fried Dish E2 Ll

Meal of Today IR E SAFHEER

Daily Dessert FH-k

2t FA | Rakuen COURSE | ;?é:—

HH AR Qe ME R2YS

Today's Seasonal Appetizer

Steamed Egg
Seasonal Sashimi
Broiled Dish
Sukiyaki

Deep Fried Dish
Seasonal fish stew

Daily Dessert

Minimum 2 person | 28K DED XY

EESAY L 27|17k A7AL E0] #E0] U= DHHM= R0 0]2] YHFHAIL.
Please inform us on any food allergy or food intolerance you may have to assist your needs.
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MEQE| | SET MENU | f#i&

2| EM = ME  Sushi Set #51HAE 98,000

AETH, A2, S8 =Y 105, HEQL, Ha2|(AH E= RF), =X 00|23 E

Seasonal Appetizer, Steamed Egg, Sushi, Deep Fried Dish, Noodle, Daily Dessert
SEHIOFISR AL, FRis, B, M(Z XX S EA), 7H—

M MMS| ME Sashimi Set #)SfHpE 95,000

AZREM, & 25 48| 88, 7022, FdR:|, EO|X|2|= AAf =X Ot0| AT
Seasonal Appetizer, Sashimi, Broiled Dish, Deep Fried Dish, Rice, Clear Broth,

Daily Dessert
FEDORINE, FI&, 5, B, /5, T8k, T — b

012 H0{FLO0|ME Broiled Eel Set #&5& /5t = 1A 89,000
HZBXZY, A2, HEUM3] 55, Z0{710[2t AL, =X Of0|AFE
Seasonal Appetizer, Steamed Egg, Sashimi, Broiled Eel Teriyaki, Rice,

Miso Soup, Daily Dessert
SEHOFIR, BHEL, 7, EERE, R, #7217 — b

AF|0F7| MIE Sukiyaki Set 9 EEEHAE 87,000
AZE Hr, AT, M MM 58, A7|0F7 |2 AlAL =X Of0|AFE
Seasonal Appetizer, Steamed Egg, Sashimi, Sukiyaki, Rice,

Miso Soup, Daily Dessert
SO, BBEL, B8, §ERkE, O, H2Z4, T —F

EX| 2+ =0|XZ MIE Braised Sea Bream Set #HDFAE HRE 85,000
HABEER, A, MEMME| 55, 0|22 AMAL X Ol0|ATE
Seasonal Appetizer, Steamed Egg, Sashimi, Braised Sea Bream, Rice,

Miso Soup, Daily Dessert
SEIDFIR, BHE L, B8, BOFINE, Tk, #7254, 7 —k

M| MM320| ME  Broiled Fish Set 1§t & ffEAE 79,000
HAZBETR, A2, HEMME 55, MM0| AAL Qe =X Ot0]ATE

Seasonal Appetizer, Steamed Egg, Sashimi, Broiled Fish, Deep Fried Dish,
Rice, Miso Soup, Daily Dessert
FEIDHIR, ZHHIZA L, ®E, BRER, TR, H+Z+. 5, 7 — b

SEFSA LU=7|7F AAL 50| 2HS0] U= DAHM= 2 EA 0]2] YAFHA L.
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Please inform us on any food allergy or food intolerance you may have to assist your needs.
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SASHIMI | &3& Y

AL7H0l| 22 M 3] A HEYBRYEDEA 250,000
(28 =&
Special Selection of Sashimi A

DEYH3 B PEVERYEDEB 190,000
Special Selection of Sashimi B

EEYM3|C HBiEYEYEHE C 120,000
Special Selection of Sashimi C

= (& A) 95,000
Toro Sashimi
St & M2 ff 90,000

Abalone Sashimi

St HISHZFRY (AFA|O] EE= H{E{510]) 07 Z4%- 500g 100,000
Lobster (Sashimi or Broiled with Butter) 700g 140,000
T0|22|

BROILED DISHES | 541

XHE0| 0] (AZF0]| E= HEF0]) WE/N\R-GEE 150,000
Broiled Pine mushrooms(Butter or Salt)

QA ME J10| (ZHRIF0| = HE{F0|) EBERW i, N\ 2-JEE 90,000
Broiled Abalone(Teriyaki Sauce or Butter)

HE 2= F0| HER 92,000
Broiled Sea Bream

ZLYAH OIS XH0{ 70| fESHREE 80,000
Broiled Eel with Teriyaki Sauce

M-S, OFX H{E{7L0] BE BN\ —RE 45,000
Broiled Shrimp with Butter

H& ABAM 10 FEIOBER 55,000
Broiled Fish

EGZ3A9 Y 2717} UL EO0] B1Z0] U= DHHAM = ZH0A O]2] YHFHUAL.
Please inform us on any food allergy or food intolerance you may have to assist your needs.




MEH=HE | A LA CARTE SUSHI
E= Toro

=207 Broiled Toro

o= Tuna

A7tet Fin of Halibut

20 Halibut

=0l Sea Bream

=EH Blackthroat Seaperch
ey Banded Cavalla
150 Mackerel

LSHO Eel

230 Sea Eel

=01 Octopus

M Steamed Shrimp
HME (™S or &) Abalone

e | Clam

SHIEI Northern Clam
712[H] Scallop

eS| Ark Shell

XL Scallop of pen shell
Ao Salmon Roe

T LHAE A Sea Urchin Roe
o Herring Roe

HEt Egg

A e =g
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0f 0x O 2 <2 of
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24 230]
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Sea Urchin Roe (USA)
Greater Amberjack
Yellow Tail

Bass

Sea Bream (Horse Head Fish)
Grouper

Spanish Mackerel
Gizzard Shad
Mackerel Pike
Humpback Shrimp
Tiger Prawn

Sweet Shrimp

Mantis Shrimp

White Squid

Arrow Squid

Cockle

Oyster
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18,000
19,000
8,000
10,000
9,000
9,000
16,000
14,000
8,000
15,000
10,000
7,000
7,000
18,000
13,000
12,000
10,000
9,000
7,000
15,000
14,000
10,000
4,000

| A LA CARTE SUSHI (Seasonal) | Z=EfRE #

EFAHY T FIVL77) 27,000
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The ingredients will be changed according to season.

YA DRI, BiF(F UL, =5
150, 80, 2% '01 U=
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14,000
8,000
8,000

15,000

13,000
7,000
6,000
6,000

30,000

23,000

15,000
9,000

13,000

11,000

13,000
6,000
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SUSHI | 5

T EMBE X125 ERRICEYEE 92,000
Assorted Sushi

E2 Zl=xd! b OgkAE 45,000
Toro Maki

=PNEAES #RAE 30,000
Tuna Maki

A (SA077)) (20|, IHA), HEX], ZHE) & 8,000
Maki Sushi(Cucumber, Plum, (rolE M LAT,

Pickled Radish, Fermented Beans) AT &S, )

0| (HI0p7)) (201, DHA, HHEX], REE) F& 7,000
Temaki(Cucumber, Plum, (rolE M LAT,

Pickled Radish,Fermented Beans) AT & D, )

C2 3| bOFE 22,000
Toro Temaki

HH| & =

HOT POT & BRAISED DISHES | #3471 & &4

A7|0F7) g EpEE 75,000
Sukiyaki

CO|HaE| X2 (MRS Ee IFET0]) ERRIAE(BEPRE) 65,000
Braised Sea Bream Head in Soy Sauce SHE4E)
EojxE ERFTIRE 55,000
Braised Sea Bream in Soy Sauce

0| HH| Q2] (X|2| = HRE) B(BY, Ao>3aY) 45,000

Boiled Sea Bream and Vegetables
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DEEP FRIED DISHES | #54

2= Fd RIFERVED € 40,000
Assorted Tempura

XML E|2(6012]) BEKIFHE (6IT) 40,000
Tiger Prawns Tempura

OFxf E|Z FRRIFE 35,000
Vegetables Tempura

(S l=1 3=

ITHTT

LIGHT MEALS | 41

LA IS Z070] B (RLIF) figs 75,000
Eel Teriyaki on Rice

ME dus| Y BRI St 55,000
Sashimi on Rice

St A1 7| HEt 5 45,000
Beef with Vegetables and Egg on Rice

g 38 X 39,000
Tempura on Rice

HF

NOODLES | %45

AHEME (R1H 43 Z3) ZFiE v bk 30,000
Buckwheat Noodles Set (with Tempura) (Ki##)

Hit| 3 #hES E A 29,000
Udon Hot Pot

B S KFE> ER 28,000
Udon with Tempura

o|LtL|et 23 (d, 2) BEES EACS, B) 25,000
(Y230 23 EQE 7ts1 HEoIH 225t AlZ)

Inaniwa Udon (Cold, Hot)

7HH 23 NS EA 20,000
Udon

AbH(YE, 2) ZIE0H, R) 20,000

Buckwheat Noodles (Cold, Hot)




