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MELz2| | SET MENU | #15E

2| §M =2 M E | Sushi Set | #51HIEE 120,000

A, AR, SH =8 105, 5Lz, Hesl (Lt £ £5), £5 ofo|A32

Seasonal Appetizer, Steamed Egg, Sushi, Deep Fried Dish, Noodle, Daily Dessert
SEORIS AL, Fts, 5, M(ZIEX S ER), 7 — b

ME MM3| ME | Sashimi Set | I B {EfE 110,000

AEMz, AZPE, ME 25 MM 78, Folee|, HZ e, To|X|2[ef AAf =X ofo| AT E
Seasonal Appetizer, Steamed Egg, Sashimi, Broiled Dish, Deep Fried Dish, Rice,

Clear Broth, Daily Dessert
SEDRI, BHEL, R, 15, B, By, ok, 7 — b

st AF|0F7| M E | Sukiyaki Set | 9 FBExE{EHEE 110,000

HEFzN, AzbE, HEMMS 55, AF|0FF|[(FLHAHSHSE:100g) 2 AlAL =X ofo| A &
Seasonal Appetizer, Steamed Egg, Sashimi, Sukiyaki, Rice, Miso Soup, Daily Dessert
SEDFIN, B L, BIE, TERE, 28k #7251+, 7+

0l2 X0{ 0| M E | Broiled Eel Set | #2855 55 = HEE 105,000

HHEAM, AlgbE, HEMMS| 58, Z0{70|2t AAL X ofo|A~=3 &
Seasonal Appetizer, Steamed Egg, Sashimi, Broiled Eel Teriyaki, Rice,

Miso Soup, Daily Dessert
SEHOFIR, FWEL, 7, EERE, R, #2575 — b

Ex| 7+HEH 0| 2] M E | Braised Sea Bream Set | #007=}rE{ERE 90,000
EXN 7 o] oj2|x2 ME (St 2t |

Braised Sea Bream Head Set | &= E1jE 100,000

AEHz, AZPE, MEMME] 58, To|HE| =21t AlAL =X oto| A3
Seasonal Appetizer, Steamed Egg, Sashimi, Braised Sea Bream, Rice,
Miso Soup, Daily Dessert

ZEIOHIR, &HHIZA L, ® 8, BORME, T8k, 75+, TH— b

& AAMTL0| M E | Brolled Fish Set | j5i = fafHpE 85,000

AEH, A2, MEMMS 58, MMT0|ef AlAL §[Z 2|, =X ofo|A = E
Seasonal Appetizer, Steamed Egg, Sashimi, Broiled Fish, Deep Fried Dish,

Rice, Miso Soup, Daily Dessert
FEIOHIR, ZHHIZA L, ®E, BRER, TR, H#Z+, 5, 7Y — b

& HH| 22| ME | Boled Fish Set | & ©) #1IjE 85,000

HEHzN, AZPE, MEMME] 55, H| e[t AAL §Z 22|, =X oto|AFH
Seasonal Appetizer, Steamed Egg, Sashimi, Boiled Fish, Rice, Deep Fried Dish, Daily Dessert
FTEORIR, FBEL, BF, B, 5 UM, R, 7Y —F

X34 2al=7|7} YA 50| B30l Y= DHAME HAoH 1]z LBFHAIL.
Please inform us on any food allergy or food intolerance you may have to assist your needs.

2d=Z22] | ALA CARTE | —@HE

kel

SASHIMI | $53& V)

At7toll EM 25 MM3E A PEVBRIEDEA 270,000
(3~4¢2l /| 2 EAH, & M5 £2 8 95)

Special Selection of Sashimi

ZE 4M3 B BEVRERYEDEB 200,000
(1~2¢/ & d5, =2 %3 8F)

Special Selection of Sashimi B

2= MM C BEVBRYEDEC 130,000
(1~2¢2l/ E2 *8 65)

Special Selection of Sashimi C

= (& A) 95,000
Toro Sashimi

St A2 M= i 90,000
Abalone Sashimi

g ISR (AFA|D| EE= B{E{F20]) AJA4Z- 500g 110,000
Lobster (Sashimi or Broiled with Butter) 700g 140,000
T0| L]

BROILED DISHES | &4

AT A ME 0| (ZFEHF0| = HE{ 0| EEFR Y EE, I\ -FEE 90,000
Broiled Abalone(Teriyaki Sauce or Butter)

S o4l 70| (Zuatste:160g) 71 L(1609) 80,000
Broiled Prime Tenderloin

= LH&H 2l &0 70| (1509) 855 (1509) 85,000
Broiled Eel with Teriyaki Sauce

HE MM o] SEIDBRER 55,000
Broiled Fish

A, oFxlf H{E{7LO| BRI\ —E 45,000

Broiled Shrimp with Butter

SHgAel L 27|17} UL S0l ¥HS0| s DHHAE Fo|H ojz] LHFHAIL.
Please inform us on any food allergy or food intolerance you may have to assist your needs.
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Toro / Broiled Toro

o2 Tuna

AT}t Fin of Halibut

0] Halibut

i) Sea Bream

=E} Blackthroat Seaperch
= ™Yol Banded Cavalla
150 Mackerel

=20 Eel

=30 Sea Eel

HE (MHME or£™) Abalone

= Clam

Ztzld] Scallop

e Ark Shell

ZER Scallop of pen shell
ot Salmon Roe
LA M Sea Urchin Roe
“U23of Cuttlefish

Azt Egg
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HZ=7H

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

A LA CARTE SUSHI | &1+ &

O/ bOxY
ff

AZhDD

a8

1]

DELH
LEHhL

250
EF

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

g2t A LA CARTE SUSHI (Seasonal) | Z&fRE 5

EFHBAEE) 39,000
EF(AHY T74IV=7) 23,000
HAIES 15,000
i 9,000
b8 9,000
&7z 15,000
8 9,000
1)\ 9,000
& 8,000
K2 VBE 30,000
BEYEE 25,000
HiEE 18,000
HHEY LD 15,000
PULD 13,000
c¥al) )=\ 15,000

Aol w2t 27t S g 5 AsHCh

ZEHICEOTHMHD ZADGWTELHBIET.
The ingredients can be changed seasonally

SYSH o] 2|7 UAL 5ol ghEo] A= 1

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

SUSHI | &

ZE|H EM BE FHH2E HER(CE ) fE 105,000
Assorted Sushi

T2 2=t b OfkAE 45,000
Toro Maki

T2 0| FOES 45,000
Toro Temaki

Zhx| =8 e 35,000
Tuna Maki

HH| & =

HOT POT & BRAISED DISHES | 84 & &E#)

SH AT|0FF| LIt (ZLAkst I EFER 90,000
Sukiyaki

A 51 ATF|OFF| (BuUiatetR:150g) T ERE (1¢l) 150,000

Sukiyaki(Minimum 2 persons)

Zo| oja|xg (Zeze £ 2

=

Braised Sea Bream Head in Soy Sauce

col =g

Braised Sea Bream in Soy Sauce

o] He| 22| (x|2] £ of

Boiled Sea Bream and Vegetables

SHg el 22 27|7} UALE So| ¥HSo|

ol= T17H

QBRRE VAN ET) (2212 o|d 7ts5)

R ERRE) 80,000

(B84

ERIRE 70,000
BBY, Ao RY) 55,000
M= ol nj2| L FHAI2.

Please inform us on any food allergy or food intolerance you may have to assist your needs.
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DEEP FRIED DISHES | 154

2= 5

Assorted Tempura

Al FH (6otal)

Tiger Prawns Tempura

ofxff £

Vegetables Tempura

Hl =
=hayn

HL

KIGFER W ED Y

BEXIGHE (6I)

B R KImE

45,000

45,000

40,000

LIGHT MEALS | £41

IUi = FojFo| HEY (RUF)

Eel Teriyaki on Rice

st 4| 77| cigt (;#LH&E.‘_F—CI’-WOQ)

Beef with Vegetables and Egg on Rice

HE dds] e

Sashimi on Rice

57l g

Tempura on Rice
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F

88,000

70,000

65,000

45,000

NOODLES | Zi$&8

| 25

Udon Hot Pot

o
s 25

Udon with Tempura

ojLtL et 25 (4, 2)
(Y& 30) 23 M2 7t=1 Hatetn] ZII5

o L—

Inaniwa Udon (Cold, Hot)

7HH ==
Udon

aH (d, 2)

Buckwheat Noodles (Cold, Hot)

SHgAel L2 27|7t UALE So| ¥rS0

H|EES EA

K> ER

HEES EACS, R)

A2)

==

MFSEA

ZIE0R, iR)

39,000

35,000

30,000

25,000

25,000

| A= DHHM = 2ol A o|2] Le{FAAI2.
Please inform us on any food allergy or food intolerance you may have to assist your needs.

2{AFX| Country of Origin

Aé!-
=LA
Rice - Product of Korea

[ |

T T

=LAE

Beans - Product of Korea

IF7t8
= L&
Red pepper powder- Product of Korea

==
=LA
Cabbage- Product of Korea

237
=LHAH(EHR)
Beef - Product of Korea

L= PN
A
Pork - Product of Korea

7|
=LA
Chicken - Product of Korea

QE| 17|
=LA
Duck Meat - Product of Korea

2o (gl
=LA
Halibut - Product of Korea

il

b=

=LA
Sea bream - Product of Korea

l=Z20]
=LA
Eel - Product of Korea

ZA|
=LA
Hairtail - Product of Korea

22i(xTlEe
=LA
Rockfish - Product of Korea

150
=LA
Mackerel - Product of Korea

27 0]
LA
Squid - Product of Korea

Ot
=LA
Anglerfish - Product of Korea

Z2A
=LA
Blue crab - Product of Korea

TIALEA|
ol H|A|o}
Katsuobushi - Product of Indonesia

4o

=LA

Web-footed Octopus
Product of korea

=HA

=LA

Long-legged Octopus
Product of korea

ool (E2)
=ERM
Toro - Product of the Malta

Fop2ho] (KA
AT Q1A

Tuna - Product of Spain

Ztz[H] (AFAlE], AAIE) @ LA
Scallop - Product of Korea

Zte[d| (AFA|O], AAIKR]) @ ofUzHEM
Scallop - Product of Ireland

HAH
LA
Sea Squirt - Product of Korea

e
=LA
Abalone - Product of Korea

2o
=LA
Yellowtail - Product of Korea

OB & O B ¢ & O 2

EEG MILK BUCKWHEAT PEANUT SOYBEAN WHEAT PINE NUT WALNUT CRAB SHRIMP

e 5 o g3 che E

g e Qo ey

¢ 35 Al A<

o 9 0

SsQuip MACKEREL  PEACH TOMATO SHELL CHICKEN PORK BEEF SULFITES

ex0 mso| =a0  EulE IR w@l

L2 PN in b B b

SS9 LY 2717t A7LE 50| HES0] U= THHME oA 0]2] YHFHAL
Please inform us on any food allergy or food intolerance you may have to assist your needs.
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