Sashimi (fresh raw fish sliced into small
pieces)
Pt

Tuna, Sea bream, Squid

A selection of simmered seasonal vegetables
ZEDEFROREEDE

Rolled omelet
HUEE

Roast duck
BBO—X

Green plum tempura
BBOXRIS

Seasonal simmered seafood
FHiDBANFADORETEHTE

Separate service fee applies.

The above prices include tax.

Bento

Kobai bento (Ume)
¥3,780

Kamaboko (minced and steamed fish)
nNEEFZ

Seasonal vegetable dish with dressing
FEIDEFROIMZ)

Rice with whitebait and Japanese pepper
EDHALMTER

Clear soup
IR\

Desserts
FH—

B
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Kobai bento (Take)

¥4,320

Sashimi (fresh raw fish sliced into small
pieces)
R5

Tuna, Sea bream, Squid

A selection of simmered seasonal vegetables
ZEIDEROREEDE

Rolled omelet
HussE

Roast duck
BO—X

Tempura
P}

Shrimp, Seasonal vegetables

Separate service fee applies.

Kobai bento (Matsu)

Seasonal simmered seafood
EHDBENFADRETEDHTE

Kamaboko (minced and steamed fish)
NEEFZ

Seasonal vegetable dish with dressing
FEDIFRDINAY)

Rice with whitebait and Japanese pepper
EDSHALMTER

Clear soup
IR\

Desserts
FH— K~

¥4,860

Sashimi (fresh raw fish sliced into small
pieces)
=t

Tuna, Sea bream, Squid

A selection of simmered seasonal vegetables
ZEIDEFRORE=EDE

Rolled omelet
HUEE

Roast duck
BBO—X

Tempura
P

Shrimp, Seasonal vegetables

Seasonal simmered seafood
EEIOENFAORETEDE

Separate service fee applies.

The above prices include tax.

Kamaboko (minced and steamed fish)
NEFS

Seasonal vegetable dish with dressing
FEIDEROMZY)

Chawanmushi (steamed savory egg custard)
EDOAEL
Shrimp, Seasonal vegetables

Rice with whitebait and Japanese pepper
5D HAILTER

Clear soup
R\

Desserts
FH— K~
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Hakubai bento

¥5,400

Sashimi (fresh raw fish sliced into small
pieces)

HED

Tuna, Sea bream, Squid

A selection of simmered seasonal vegetables
ZEIDEFROREEDE

Rolled omelet
HussE

Roast duck
BO—X

Tempura
P}

Shrimp, Seasonal vegetables

Seasonal simmered seafood
FHEIDBANFEORETEHE

Separate service fee applies.

Hakubai bento

Kamaboko (minced and steamed fish)
NEEFZ

Seasonal vegetable dish with dressing
FEIDIFRDINA

Rice with whitebait and Japanese pepper
E0DSHALMTER

Clear soup
(ALY

Desserts
FH—

¥5,940

Sashimi (fresh raw fish sliced into small
pieces)
Pt

Tuna, Sea bream, Squid

A selection of simmered seasonal vegetables
FEIDBRDOREEDE

Rolled omelet
HussE

Roast duck
BO—X

Tempura
PG

Shrimp, Seasonal vegetables

Seasonal simmered seafood
EHDBENFADORETEDHE

Separate service fee applies.

The above prices include tax.

Kamaboko (minced and steamed fish)
nEEFZ

Seasonal vegetable dish with dressing
ZEDIFRDINAY

Rice with whitebait and Japanese pepper
EDHALMTER

Clear soup
IR\

Desserts
FH—k

Chawanmushi (steamed savory egg custard)
EDAEL
Shrimp, Seasonal vegetables
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Kaiseki cuisine

Mai course ¥7,560
Recommended appetizer of the day Vinegared dishes
AHDH I IHAEHL 20ty
Seasonal vegetables, Seasonal seafood Seasonal vinegared seafood dish
Sashimi (fresh raw fish sliced into small pieces) Rice with flavorings
R IREAHTER
Tuna, Sea bream, Squid, Seasonal seafood Seasonal seafood or vegetable rice with flavorings
Japanese Soup Miso soup
e LRIgH
Seasonal Japanese soup
Japanese pickles
Steamed dish Eom
U :
Seasonal steamed vegetable and fish dish Fruit
- TIL—wW
Sushi Seasonal fruit or fruit sherbet
Eo|
Seasonal seafood sushi
Grilled dishes
BEEY)
Seasonal fish grilled in Saikyo white miso with mirin and sake,
or marinated in yuzu (Japanese citron), soy sauce, mirin and
sake on skewers and broiled over hot coals
The above prices include tax. REE



Recommended appetizer of the day
AHOE I IDAEHL
Seasonal vegetables, Seasonal seafood

Sashimi (fresh raw fish sliced into small pieces)
pI=s

Tuna, Sea bream, Squid, Seasonal seafood

Japanese Soup

154

Seasonal Japanese soup

Steamed dish

=LY
Seasonal steamed vegetable and fish dish

Sushi

#a)

Seasonal seafood sushi
Grilled dishes

BEE)

Seasonal fish grilled in Saikyo white miso with mirin and sake,
or marinated in yuzu (Japanese citron), soy sauce, mirin and

sake on skewers and broiled over hot coals

Ume course

Beni course ¥8,640

Deep-fried dishes

BT

Tempura

Seasonal seafood, Seasonal fried dish

Vinegared dishes

Br DY)
Seasonal vinegared seafood dish

Rice with flavorings

REZIAFHZ R

Seasonal seafood or vegetable rice with flavorings
Miso soup

RIGH

Japanese pickles

EDH)

Fruit

-y

Seasonal fruit or fruit sherbet

¥10,800

Recommended appetizer of the day
AEHOBFTIOMHEHU
Seasonal vegetables, Seasonal seafood

Sashimi (fresh raw fish sliced into small pieces)
R

Tuna, Sea bream, Squid, Seasonal seafood

The above prices include tax.

Japanese Soup
iz
Seasonal Japanese soup
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Steamed dish
AU
Seasonal steamed vegetable and fish dish

Sushi

#al

Seasonal seafood sushi
Grilled dishes

BES)

Seasonal fish grilled in Saikyo white miso with mirin and sake,
or marinated in yuzu (Japanese citron), soy sauce, mirin and

sake on skewers and broiled over hot coals

Deep-fried dishes

BT

Tempura

Seasonal seafood, Seasonal fried dish

Vinegared dishes
Hea¥)
Seasonal vinegared seafood dish

Side dishes
—@m

One seasonal dish

Rice with flavorings

REIAHTER

Seasonal seafood or vegetable rice with flavorings
Miso soup

BRIEH

Japanese pickles

EHDY)

Fruit

-y

Seasonal fruit or fruit sherbet

An course ¥12,960
Recommended appetizer of the day Vinegared dishes
AHOBIIDMFEHL BF DY)
Seasonal vegetables, Seasonal seafood Seasonal vinegared seafood dish
Sashimi (fresh raw fish sliced into small pieces) Side dishes
PG -5
Tuna, Sea bream, Squid, Seasonal seafood One seasonal dish
Japanese Soup Rice with flavorings
L) REIAHER
Seasonal Japanese soup Seasonal seafood or vegetable rice with flavorings
Steamed dish Miso soup
wU Rt
Seasonal steamed vegetable and fish dish
Japanese pickles
Sushi EDY)
B
Seasonal seafood sushi Fruit
. . TIL—Y
Grilled dishes Seasonal fruit or fruit sherbet
BEEH)
Seasonal fish grilled in Saikyo white miso with mirin and sake,
or marinated in yuzu (Japanese citron), soy sauce, mirin and
sake on skewers and broiled over hot coals
Deep-fried dishes
B
Tempura
Seasonal seafood, Seasonal fried dish
The above prices include tax. REE



Sushi

Chirashi
55 U%EE ¥1,300

Vinegared rice topped with various ingredients
Shrimp, Octopus, Sweet potato, Shredded egg

Assorted sushi

BOahEET ¥1,300
Nigiri sushi, sushi roll, pressed sushi, cucumber roll, mackerel sushi, and
isomaki roll.

Tuna, Sea bream, Squid

Deluxe assorted sushi

EREOEDESEE ¥1,730
Nigiri sushi, sushi roll, tuna roll, mackerel sushi, and isomaki roll

Tuna, Sea bream, Shrimp, Conger eel

Nigiri (Hand-pressed sushi)
CEDHFH ¥1,730

Tuna, Sea bream, Squid, Shrimp, Conger eel, Octopus, Salmon roe Gunkan roll

i
B

The above prices include tax.



The above prices include tax.

Standard nigiri (hand-pressed) sushi

RCEDEFT ¥2.700
Ingredients vary with the season.

Medium fatty tuna, Sea bream, Conger eel, Shrimp, Pike conger, White fish, Abalone,
Sea urchin Gunkan roll

Deluxe nigiri (hand-pressed) sushi
FICEDHET ¥3,780

Ingredients vary with the season.
Medium fatty tuna, Sea bream, White fish, Shrimp, Scallop, Conger eel, Sea urchin
Gunkan roll

Tuna roll
RN ¥1,730
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A la carte

Take-out

Mackerel sushi
fi7FE] 1 roll (12 pieces) - ¥3,780
serves 20 3

Conger eel sushi

HIRTHEE) 1 roll (12 pieces) - ¥3,240
Sushi of conger eel grilled with sauce and formed into a stick

serves 210 3

Chirimen sansho (dried young sardines and Japanese pepper cooked in soy sauce)
B 0HAILIM ¥1,080

A la carte

Slow-braised cubed pork
BomE ¥1,296

Sashimi

BD

Ingredients vary depending on the price.
The photo is for illustrative purposes only

¥1,080
¥1,620
¥2,160
Tempura
K5
This photo shows Small tempura.
Shrimp, Seasonal vegetables
Small - ¥650

Large - ¥1,400

B

The above prices include tax.
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