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I COURSE a—= ##

A|ZYH FA CHEF'S SIGNATURE COURSE 300,000

AZ7L QAT ADE B0 AR E TheR 022 BAT SAKAE Al TUA 22

AL AR HZZBEL Steamed Egg with Snow Crab
AA AA 3% FHEIDRTR Today’s Seasonal Appetizer
Alztoll B4 ARA O] SEIORIE Seasonal Sashimi

(A ARA O] 229 5%)

ZE|F EA 2A] 5pes PERRYNEE Chef’s Special Sushi
3ES- QM S o] T4 LEMDF 58 Broiled Tenderloin and bamboo shoo

A AFE Q2] HZ Lo RLpR Snow Crab Shabu-Shabu
oA 524 H= 54 Snow Crab Tempura
A gor&st 1= IREAFHMEER Rice with Snow Crab in a Hot Pot

AR L} 2zt TIV—Y E&F Fruit and Monaka

Minimum 2 person 2&tx&WEIE Y

A7 Hrs UE 12 oK 2 2FELICH

Pre-order 1day in advance

A gl 4

ehal Zotolchol 71z
Ui A] o} £ 54 = Zofo]
T2 g £ = Fopo] F et

ato] S5

“SAKE PAIRING” 4 GLASSES 90,000 (121)

SESA L =77t A7ALE 50| BHS0| U= DA A = Z0l|A 0|2 L2 FHAL.
Please inform us on any food allergy or food intolerance you may have to assist your needs.

7}ol & FA KAIUN COURSE BE3—X 220,000

7hole=2 a2 = S5k, St E &< wetrol & SE Abollo A 2| 1] 28] AdARY T
Zge] Ze|u|d 2AHAE 22|18 SEA £ = At] 2A] ZAAY T

AA AA ZEIDFT Today’s Seasonal Appetizer
A Al HZ ZHEEL Steamed Egg with Snow Crab

A A3 5% SEORIS Seasonal Sashimi

ok = B Japanese Stew

ZEF EA 2A] 12F HEERRREAE Chef's Special Sushi

njue] A4 2Eto] DELS el Broiled Blackthroat Seaperch
22| EA 24 22k BIERRA R Chef's Special Sushi

AL 7teju] H2 B} & IF TR Sea Urchin Roe and Scallop Tempura
ek 2l RfeF—AY Pork Ramen

AA T 1} ofo] A7 2 IIWN—=YETART)— L Fruit and Ice cream

ol9nf= FA AOMATSU COURSE FHHAO—X 200,000

ohoutEL F2 2U4R'E Eatul, AURAY 23 HALL 1122 L 228 AN
AR A 22]S A 0.2 YA Aol 7ol 7] AU

AR AA FHEIDRTR Today’s Seasonal Appetizer
uk AR AlHA Iv AT FEEL Steamde Egg with Potato
A Y3 7% EEIDRE Seasonal Sashimi

o] SuIX2 H7 27

YR o] Jopy dFEY

AT} 2} opo] 2T

H—O1 & TS

H#BE L HLP R

INFEIDHLZ

R EIAIAHEER

TI—=YETART)— L

Broiled sirloin

Clam Shabu-Shabu

Sea Eel Tempura

Rice with Sea Bream in a Hot Pot

Fruit and Ice cream

Minimum 2 person 2&#k&EUAIE T

10%2| SAtZ2t10%2| M=Z0| gt &l 7kAL|Ct,
10%DELEI L 10%DHEH S KNIAMIETY
10% service charge and 10% tax is included in the price.

SHSAl9 2277t U7ALE 50| 8HE0| U= DM M= Zl2loj|7| 0|2] LeFHA 2.
Please inform us on any food allergy or food intolerance you may have to assist your needs.



MESZ| | SET MENU | fij&

X2 EM 8 ME | Sushi Set | #51EHAE 120,000

UZ22| | ALACARTE | —miiE

44|

HAEEA, A= EM X8 105, EZQ2], HRE|(AH £ 28), X Ol0|AF
Seasonal Appetizer, Steamed Egg, Sushi, Deep Fried Dish, Noodle, Daily Dessert
SEHIORISR A L, FRis, B, M(Z XS EA), 7H—

A MAM3| ME | Sashimi Set | ® S 1HRE 110,000

AZEA, A, M 25 MM3] 78, 70|28, FAQ:e], =0[X|2[2F AAL =X O0[ATH
Seasonal Appetizer, Steamed Egg, Sashimi, Broiled Dish, Deep Fried Dish, Rice,

Clear Broth, Daily Dessert
SEHIDFIR, BWE L, RS, 5, B, #@sY, ofk, 7 — b+

St A7|0F7| ME | Sukiyaki Set | 9 EBEE AR 110,000

AZTM, AZR, MEYMS| 58, A7|0F|(FLHASER:1100g)2t AlAL, =X OlO| AT E
Seasonal Appetizer, Steamed Egg, Sashimi, Sukiyaki, Rice, Miso Soup, Daily Dessert
SEHOFI, BWEL, BB, T EHRE, R H+Z2+, 7F—+

012 XI0]7L0|M|E | Broiled Eel Set | £&5& /5 = 1HfE 105,000

HZTRY, AZE, NEYME] 55, Z070|2k AlAL =H| Ol0]AZE
Seasonal Appetizer, Steamed Egg, Sashimi, Broiled Eel Teriyaki, Rice,

Miso Soup, Daily Dessert
EEOFIR, BB L, 78, BHERE, R H+T+, 75—+

Ex| 7 0| X2 MIE | Braised Sea Bream Set | SAD7eiiEEEE 90,000
EX 7t =0 H2| X8 HE (§Y2F) |
Braised Sea Bream Head Set | #&FLE fEHAE 100,000

SASHIMI | &3& Y

A1 E4 2= 2] A HEYBYEDEA 270,000
(3~421 /| & HAE # N5 & T 9T
Special Selection of Sashimi A

D= M3 B PEVBRYEDEB 200,000
(1~2Q /& H5 E2 2§ 8F)
Special Selection of Sashimi B

ZE MM3| C BEVBRYEDEC 130,000
(1~201 /| E2 2% 6F)
Special Selection of Sashimi C

= (& A) 95,000
Toro Sashimi
M et ME il 90,000

Abalone Sashimi

2t HIGHT XL (AFA|O] EE= H{E{FL0]) A7 A%Z- 500g 110,000
Lobster (Sashimi or Broiled with Butter) 700g 140,000
T0[22]

HZBXZY, A2, HEMMS] 58, 0|2 220 AAL =X| Ot0|AF
Seasonal Appetizer, Steamed Egg, Sashimi, Braised Sea Bream, Rice,

Miso Soup, Daily Dessert
SEHOFIR, BB L, B5, AOTNE, R, HZ4, 7=k

& MMIL0| ME | Broiled Fish Set | 88 = Az 85,000

AT, A, MEEMS] 55, dM720|= AL ElAQE|, =X 0to|AT
Seasonal Appetizer, Steamed Egg, Sashimi, Broiled Fish, Deep Fried Dish,

Rice, Miso Soup, Daily Dessert
TEHIDOFIN, FWEL, #18, TR, R 271 5, 7 —+

XA HH|22| ME | Boiled Fish Set | 5 ) 1A 85,000

AZTM, A2, MEYMS] 58, BHIQ2|9f HAL FHL2], =X 0l0|A3H

Seasonal Appetizer, Steamed Egg, Sashimi, Boiled Fish, Rice, Deep Fried Dish, Daily Dessert

TEIORIX, ABAL, RIS, Hi, BV, Rk 79—+

EFSAMY LYU=7|7F AAL 50| 2ES0] U= DAHM = 2 EA 0]2] YAFHA L.

[ i)

Please inform us on any food allergy or food intolerance you may have to assist your needs.

BROILED DISHES | 15847
QAL ME J10| (ZHRIFR0| E= HEJTL0]) BB GEE, N\Z-RE 90,000
Broiled Abalone(Teriyaki Sauce or Butter)

St OFal 0] (ZLHASHR:160g) 7 4 L(1609) 80,000
Broiled Prime Tenderloin

ZL{A BIZ B0 70| (150g) 885555 (1500) 85,000
Broiled Eel with Teriyaki Sauce

HI& MM JL0| FEHDRER 55,000
Broiled Fish
M-S, OFXH BH{E{520| B FR/NZ—EE 45,000

Broiled Shrimp with Butter

EFSAMY LYU=7|7F AL 50| 2FS0] U= DAHM = 2 E0A 02| YAFHA L.

[ i)

Please inform us on any food allergy or food intolerance you may have to assist your needs.




MEHZEE | A LA CARTE SUSHI | &t7d 5
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Toro / Broiled Toro
Tuna

Fin of Halibut
Halibut

Sea Bream
Blackthroat Seaperch
Banded Cavalla
Mackerel

Eel

Sea Eel

Abalone

Clam

Scallop

Ark Shell

Scallop of pen shell
Salmon Roe

Sea Urchin Roe
Cuttlefish

Egg

O/ bOxY
ARDD
&

]

DESAH
LEHL
&

INF

B (&, L)
»+5H8
=T

iN=1

T8

w5
250
7

21,000
10,000
11,000

9,000
10,000
21,000
15,000
10,000
16,000
12,000
18,000
15,000
10,000
11,000

8,000
16,000
15,000

9,000

5,000

| A LA CARTE SUSHI (Seasonal) | =&5RE 5

Sea Urchin Roe (JAPAN)
Sea Urchin Roe (USA)
Greater Amberjack
Yellow Tail

Bass

Grouper

Spanish Mackerel
Gizzard Shad
Mackerel Pike
Humpback Shrimp
Tiger Prawn

Sweet Shrimp

White Squid

Arrow Squid

Cockle

AZO Tt Mzt s E 4 U

EFHBERE)
ERAVTHIVZT)
hAESE

i

8

&z

8B

I)\EE

#Hea

N2 VEE
BEWBEE
e
HBY LD
PUYLH
E¥alV) =

SO

EHICLOTHRR Z2DBNTENBIET.
The ingredients can be changed seasonally

= HE0A 02 2AFYHA L.

39,000
23,000
15,000
9,000
9,000
15,000
9,000
9,000
8,000
30,000
25,000
18,000
15,000
13,000
15,000

Please inform us on any food allergy or food intolerance you may have to assist your needs.

=Ht
SUSHI | 5
XEXEM DE XEH2E HRRICE i 105,000

Assorted Sushi

C2 Zixg ~OSAE 45,000
Toro Maki

E2 | bOFES 45,000
Toro Temaki

=PRSS NS 35,000
Tuna Maki

tHH| & X2

HOT POT & BRAISED DISHES | #84 & &4

St A7|0F7| L] (SLHAHEt2:100g) TEBRER 90,000
Sukiyaki
X 5t A7|0F| (ZLHAHEHR:1508) IERE (1¢1) 150,000

Sukiyaki(Minimum 2 persons) QAEREVEVET) (222 0|4 7ts)

L0 M2 X (=Y £= 2FH70]) EErI A (B EPRE) 80,000
Braised Sea Bream Head in Soy Sauce (eH8=+3)
=0 =g ETIRE 70,000
Braised Sea Bream in Soy Sauce

Z0| YH| 2| (X|2] E= 1L fR(BY, XD 55,000

Boiled Sea Bream and Vegetables

SFS 49| Y2717} U7t 50| BHZ0| U= DAMAE S0 0]2) YAFHAIR,

e i

Please inform us on any food allergy or food intolerance you may have to assist your needs.




gzez]

DEEP FRIED DISHES | #5411

2= F

Assorted Tempura

XA F (6012))
Tiger Prawns Tempura

OFxH F&

Vegetables Tempura

(o =] =]
==l

KIGEEYED €

BEXRIRTE (6IT)

SN Fi

45,000

45,000

40,000

LIGHT MEALS | 47

LA 2IE Z0{70| R (L)
Eel Teriyaki on Rice

ot 2117| B (FuiEte:70g)

Beef with Vegetables and Egg on Rice

M dMe| He

Sashimi on Rice

E H
g

Tempura on Rice

=
HE

sRETURI S F

PR

88,000

70,000

65,000

45,000

NOODLES | 848

w25

Udon Hot Pot

5 23

Udon with Tempura
O|LiLI2t 25 (4, 2)

(22 30 95 PO JhsT Ll Y

Inaniwa Udon (Cold, Hot)

rok

A1)

A &=
Udon

2HE (S, 2)
Buckwheat Noodles (Cold, Hot)

WEES EA

KiF#E> Eh

MRS EACT, R)

NI EA

Z30s,8)

39,000

35,000

30,000

25,000

25,000

EFSA LA =77t U7 E0] B1E0] U= DA M= ZH0iA O]2] YHFHAIL.,
Please inform us on any food allergy or food intolerance you may have to assist your needs.

FAEX] Country of Origin

=
=LAt
Rice - Product of Korea

| e |

T T

TUMS

Beans - Product of Korea

e
LA
Red pepper powder- Product of Korea

CIES
LA
Cabbage- Product of Korea

A|117]
LY LH(EER)
Beef - Product of Korea

SHX|22 7|
=LAt
Pork - Product of Korea

17|
=LAt
Chicken - Product of Korea

2g|117]
=LAt
Duck Meat - Product of Korea

HOo(ER])
=LAt
Halibut - Product of Korea

ne o
Hr O

Ab

—

Sea bream - Product of Japan

QIS0
=LAt
Eel - Product of Korea

|
=LAt
Hairtail = Product of Korea

LE(XIO=Eh
=LAt
Rockfish = Product of Korea

O D0 & © B ¥

20
LA
Squid - Product of Korea

Ot
LA
Anglerfish - Product of Korea

Z
=LAt
Blue crab - Product of Korea

IES LN
ol A}

=2

katsuobushi - Product of Japan

40|

=LAt

Web-footed Octopus
Product of korea

=X

=LA

Long-legged Octopus
Product of korea

HoEo(=2)
=ER
Toro - Product of the Malta

FOHO{(HAD)
DZ M
Tuna - Product of Morocco

7tz
A=

Scallop - Product of Japan

A
LA
Sea Squirt - Product of Korea

s

=LAt
Abalone - Product of Korea

40f

UL
Yellowtail - Product of Japan
1504

=LAt
Mackerel - Product of Korea

AR

°9

EEG MILK BUCKWHEAT PEANUT SOYBEAN WHEAT PINE NUT WALNUT CRAB SHRIMP

o=
=7

28 Hu S

5t EX3 el e

0 Q000w

SQUID MACKEREL PEACH  TOMATO
2¥do 180 =a0t  EOlE

PORK BEEF SULFITES

x|y Am;r| ofEMR

SS9l 27|17} A7{LE 0] BES0] U= DHNME ZE0fA 0]2] LHFHAIL
Please inform us on any food allergy or food intolerance you may have to assist your needs.
REDENYDTLILE =i Hoteh) FRIIGD HEEHRIEIFAY v 7ICH56H L OBRISE IS0,

BXEFE RIS B A 5 IR R R 5D

RETE AT



