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A la carte menu

%
Appetizer
4k —HE P ¥1,400
MREDOBZL X741 BIICLY
Appetizer
Boiled Chinese cabbage, Snow crab
b R A ¥2,200
FWORAMLE ERBITE
SN GARAIFL EABRLEW
2 kinds appetizer
Seasonal sesame tofu, Dashi soup stock
Whelk, Oriental pickling melon, Seaweed soy sauce
HRY 7 (bXUEH 13 ALY L V) GFV ¥1,800
Salad (wasabi-soy sauce dressing or sesame dressing)
L
Soup

CedWwdfFHiRL P ¥1,900

DIXLEHIT RO ERXY TANT ZHK
Ground potato soup

Deep-fried black rock fish, Small onion

Asparagus, Black pepper

b #® 0
Sashimi

b#& ) ZHE) &b GFP  ¥4,200
3 kinds of assorted seasonal Sashimi
b#& ) AR &b GFP ¥6,800

5 kinds of assorted seasonal Sashimi

GF- - -Gluten free(J VTV 7V-), V- - -Vegetarian(RIFUTY), P- - -Pork free(ik—I71)-)



Be

Grilled dish
85 TR BE X P ¥2,400
Grilled sea bass
S5 HE X P ¥3,000
Grilled Black cod with saikyo miso
Z R - HRE 5
Grilled Japanese beef steak P (809) ¥6,000
(1209) ¥9,000
(160g)  ¥12,000
/)
Simmered
KEoby P ¥2,000
[ oA BEFE B X
Assorted simmered dish
Fried lily bulb manju, Chicken Yoshino style
Bamboo shoot, Green onion
A
Fried dish
1t 388 3t 7= 7 X ¥1,800
oo Deep-fried chicken
FRRGRE) SbE (&EXHIT - HE) VP ¥4,000
Vegetables Tempura and Kakiage
BELHRRGRE) Sbd (BE£3K-9F - FR) P ¥53800

Assorted Tempura
Shrimp White fish and vegetables

MEANDRIUIZL ). B - A =2 — 2R EFHEHEPTEVET,

KYE T, BERBBA LTI,

KETHORZASICIEERLS S INTE) 3. RBRRXHFHFITY—EZH (16%) 2FEILTWEESET,
>¢Please be advised that occasionally menu items may change based on availability on the market.

»¢we use domestically produced rice.

»¢Price includes consumption tax. Additional service charge 15% will be added for every dishes.



A

B
Rice

RFLy b (R Fowm Gk 18 P ¥1,200
Steamed rice, Japanese pickles, Miso soup, Appetizer
R HRTHR FoW G P ¥1,800
Steamed rice with conger eel
Japanese pickles, Miso soup

Liioar PLbEXR FRERYEAHR) BE0 A ¥2,000

e oo Soba noodles with Chichen (Hot)

oy LLUHIEA (EAEHREL L L) BEDOL ¥2,000

Udon noodles with clam
i iE 7=7 %ﬁi%" éi
Shintoku Soba noodles
AR Cold ¥1,800
BE (X0 2%%) Hot (with Mushrooms) ¥1,900
BEE ) ¥ A
Inaniwa udon
Sal Cold ¥1,800
Rl Hot ¥1,900
74— |
Dessert

TARZ ) =5 (N=7/8HE) ¥700
Ice cream (Vanilla / Green tea)
TN —=VE)ebt V. ¥2,000
Assorted seasonal fruits
IJ—kb— 4R ¥900

Coffee / Tea

GF- - -Gluten free(J VTV 7Y)-), V- - -Vegetarian(RIFU7TY), P- - -Pork free(ik—J7)-)

MEANDRIUIZL ). B - A =2 — 2R EFHEHEPTEVET,

KYE T, BERBBA LTI,

KETHORZASICIEERLS S INTE) 3. RBRRXHFHFITY—EZH (16%) 2FEILTWEESET,
>¢Please be advised that occasionally menu items may change based on availability on the market.

»¢We use domestically produced rice.

> Price includes consumption tax. Additional service charge 15% will be added for every dishes.



