ES

SAKAE,

MH|AZ BAIZSLIC




FAEX| country of Origin

-

Rice - Product of Korea

S8 _ U2

Beans - Product of Korea

InES/ERETY

Red pepper powder- Product of Korea

HiZ= - =LA
Cabbage- Product of Korea

A37| - 2L Bt

Beef - Product of Korea

E{X|07| - LA
Pork - Product of Korea

I - =LA

Chicken - Product of Korea

Q2|1n7| - LA
Duck Meat - Product of Korea

O ('EK[) - FLHA
Halibut - Product of Korea

S - 3upa

Sea bream - Product of Korea

USZO(HZO]) - I

Eel - Product of Korea

K| - =LHA
Hairtail - Product of Korea

Q2|(x1|2a) - Uj

Rockfish - Product of Korea

IS0 - LY
Mackerel - Product of Korea

ot - 2{AOpAt
Pollack Roe - Product of Russia

O D a6 O % ¥

EEG MILK BUCKWHEAT PEANUT SOYBEAN WHEAT

HE R E A ths

RFO0| - Lt
Squid - Product of Korea

OF# — =LH&F
Anglerfish - Product of Korea

EA - =LHA
Blue crab - Product of Korea

ZICHOE - 2
Katsuobushi - Product of Japan

30| - FLjdt
Web-footed Octopus - Product of Korea

S| - =LA
Long-legged Octopus - Product of Korea

YO (Z2) - SER
Toro - Product of the Malta

HOHEof (K) - FILIX &

Tuna - Product of Tunisia

Zt2[H] (AFA[D], AA[E) - T LALE

Scallop (Sashimi, Sushi) - Product of Korea

Zt2[H| (AFA[D], AAH|2[) - S=4t
Scallop - Product of China

WA - B
Sea Squirt - Product of Korea

HE - 2

Abalone - Product of Korea

Yol - =24t

Yellowtail - Product of Japan

Yo - L2

Greater Amberjack - Product of Japan

HX|OfE - SLHA
Tuna - Product of Korea

O 2B

PINE NUT WALNUT CRAB SHRIMP

5t 5 A A

0 Q00 o wf

SQUID MACKEREL PEACH  TOMATO
2¥ol 180 =530t EOE

S5 S0 Y2ARZE YLt So| 80|

CHICKEN PORK BEEF SULFITES

H17|  =X|mrl A;y| olMiR

U4 Z2 ZH0A| 0[2] L2A4ZFA|7| HEELICH

Please inform our staff in advance if you have food allergic reactions.
REDENPIDTVIVF =3 Hofch) FFRIED HEEHSEIIAY Y 7I2H60 LU OBHISE 7S,
EXRE RS S A R R SRS FEAT -




MESR&2| | SETMENU | 1Az

Za|& EM X8t M E | Sushi Set | #51HAE 120,000

A", AP, EM X8 10T, 22|, HR2|(AH EE 28), £8 ofo|A=E
Seasonal Appetizer, Steamed Egg, Sushi, Deep Fried Dish, Noodle, Daily Dessert
FEHOFIZ, AP L, R, 159, (2 XS CA), TH—

HE MM2| M E | Sashimi Set | #l S 1ERE 110,000

AZXM, A, MEH 25 MM 75, Fo|ae|, FlARE|, =0|X|2|2t AlAL ~H| oto| A2
Seasonal Appetizer, Steamed Egg, Sashimi, Broiled Dish, Deep Fried Dish, Rice,
Clear Broth, Daily Dessert

SEHORIZE, RBIZE L, 715, 51, 59, 850, Ctk, 7 — ©

ot AF|0F7| ME | Sukiyaki Set | 9 5t Z1HAE 110,000

AZETR, A2, MM M| 55, A7|0F7|(ILHLHSHR:100g)2F AlAL =X OfO| AR
Seasonal Appetizer, Steamed Egg, Sashimi, Sukiyaki, Rice, Miso Soup, Daily Dessert
ZEHOFIR, RBIZAL, RIS, TSIHS, R, &+, 7+

312 X0{ 0| M E | Broiled Eel Set | £85# 3% = {Hj& 105,000

HAZTRY, Az, HEd M| 55, Z0{-10|2t AAL x| Oto| AT E
Seasonal Appetizer, Steamed Egg, Sashimi, Broiled Eel Teriyaki, Rice,
Miso Soup, Daily Dessert

ZEHOFIXR, ZBIZAL, RIS, EERS, &, &2+, 7 — b

Ex| 2tz £0| Z2! M|E | Braised Sea Bream Set | B3I S {HEE 90,000
ExX| 7ta 0| H2| =2 ME (243 |

Braised Sea Bream Head Set | £/7:& fHAE 100,000

AZEH, Az, MEMEM| 55, =0|H2| =20 AAL 25| ofo|AFE
Seasonal Appetizer, Steamed Egg, Sashimi, Braised Sea Bream, Rice,
Miso Soup, Daily Dessert

ZEHOFIZ, ZBIZA L, #I, BHOFTINE, CR, #2517 — b+

& AAM310| M|E | Broiled Fish Set | 158 = & fijE

HAZETRY, Az, HEd M| 55, HMTL0|2t AMAL F|24 28|, X ofo[ AT
Seasonal Appetizer, Steamed Egg, Sashimi, Broiled Fish, Deep Fried Dish,
Rice, Miso Soup, Daily Dessert

EEHOFIZR, RBIZAL, #IB, BiS A, CR, #2159, 7 —©

M #HH| 22| M|E | Boiled Fish Set | 5 D #1HAE 85,000

A=T, AR, MEY M 55, He| 2|t AlAL FlH 2|, A ofo| A
Seasonal Appetizer, Steamed Egg, Sashimi, Boiled Fish, Rice, Deep Fried Dish, Daily Dessert
ZHORIR, REAL, RS, 54, 508, TR, 79—k

EZSHO L2277t AL S0] EHS0] A= DAHAM = 2 -H0f|A 02| LAFHAIL.

[

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




LY=22] | ALACARTE | —@HiE

A Mo

SASHIMI | $3&D

ALItOf| EM 25 MM3| A BEODEDADEA 270,000
(3~421 / & EAH, &2 M=, £ 2 TS 9F)
Special Selection of Sashimi A

M3 B FEODEDOEHEB 200,000
/2 e 2 X3 8E)
[ Selection of Sashimi B

E
(1~

SpeC|a

E% o” M2l C BEDBEDEDEC 130,000
(1~291 /=2 X5t 6F)
SpeC|al Selection of Sashimi C

=
Toro Sashimi

AT A B =
Abalone Sashimi

2 HISEZERY (AFA|D] EE= H{E{F20]) ' 500g 110,000
Lobster (Sashimi or Broiled with Butter) 700g 140,000

T0|R2e|

BROILED DISHES | 54

St A M= 0] (ZHEHL0| = HE{0)) RO BEE, NF-IRE
Broiled Abalone(Teriyaki Sauce or Butter)

oHAl 10| (R Atet2:160g) 71 L(160g)
Br0|led Prime Tenderloin

ZLH & 2IE Z0] F0] (150g) B85 = (150g)
Broiled Eel with Teriyaki Sauce

& MM 0]
Broiled Fish

M-S, OFxH H{E{ 70| BEBRENZ RS
Broiled Shrimp with Butter

SRS Y2717t YL 50| ¥S0| = DA A FelofA| 0]2] LeFUAIL.

[y i)

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




MEHZXRY | ALA CARTE SUSHI | &t7

=2/ Z20p|
O 2

ATtet

20
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qulH AMEH < d}b

=2 - "1 -+=-d

SoE A

2[ZL|OF YA

s

FO H1 1ot A oor o o0F pE

H kBt o @ o 0x @ 2 of

o= A o <2 <
_|

SIS0 Y2717} UL 0| ¥S0| Y= DA

Toro / Broiled Toro
Tuna

Fin of Halibut
Halibut

Sea Bream
Blackthroat Seaperch
Banded Cavalla
Mackerel

Eel

Sea Eel

Abalone

Clam

Scallop

Scallop of pen shell
Salmon Roe

Sea Urchin Roe
Cuttlefish

Egg

=
O/ kOXD
ZAADD

fF

A

D3
LEHL

=
s

W3

| ALA CARTE SUSHI (Seasonal) | Z&rfRE #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

Aol np2t HEot S E 4 U

Ef(BARE)
ER(AVTHILZT)
hAIES

il

B

&7

I\EE

#HEa
REBE
BhiEE
HiEE
HHEOHWVD
rhunh
Rallo)=|

LICY.

SEICLOTHRN 22BN LA BOET.
The ingredients can be changed seasonally

£ 2o} 0j2] LAFHAIL.

[ )

39,000
25,000
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.




At

SUSHI | 5

e EMDEXE12F FECE 105,000
Assorted Sushi

cE2 Axy
Toro Maki

E2 90|
Toro Temaki

Tuna Maki

HH| & =&

HOT POT & BRAISED DISHES | 84 & &%

oFR AF[0F7| LIH| (ZLHAtet2:100g) TEREH
Sukiyaki

ZM o AF|OFF| (ZLHAER:150g) TEGEE
Sukiyaki(Minimum 2 persons) (BEREDEDXY)

0| H2| X2 (=R EEe DFET0) R (KERTE)
Braised Sea Bream Head in Soy Sauce

ol xg

Braised Sea Bream in Soy Sauce

0| #HH| 22| (X2 £ 0H2E) (B, XT>aY)
Boiled Sea Bream and Vegetables

E™SA9 LY 27|17} JAALE E0| #HZ0| = DAH M= Z20f|A] 0]2] HFHAL.
Please inform us on any food allergy or food intolerance you may have to assist your needs.




FHRe

DEEP FRIED DISHES | 1747

&5 KIFFEERDEDE 45,000
Assorted Tempura

XM FE (60t2]) BEX TR (6/T)
Tiger Prawns Tempura

OFx F& FRRIFE
Vegetables Tempura

Cidi=
T ATT

LIGHT MEALS | £4

UL 2lE Fo70| FE (RLHF)

Eel Teriyaki on Rice

ohe |0 7| FE (SLiak3te:70g)

Beef with Vegetables and Egg on Rice

ME MMz Fet EBENR S
Sashimi on Rice
|4 Fat

Tempura on Rice

H=

=TT

NOODLES | #8%8

Ul 25

Udon Hot Pot

g 2= KiF#S A
Udon with Tempura

O|LiL|et 25 (¥, 2)
(Y 3] & HOZ 51 HAlS

Inaniwa Udon (Cold, Hot

7 25 MFS A
Udon

A-HE (', 2) Z1305, 8)
Buckwheat Noodles (Cold, Hot)

EZSAO L2277t AL E0| E1S0] A= DAH M= Z oA O]2] LRAFHAIL.

[ )

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




