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Assorted Japanese small starter
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Beef sirloin
QORELREY b

Assorted tempura
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Assorted sashimi
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Seared sea bass & asparagus,

with sea urchin sauce
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Rice, red miso soup, pickles
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Japanese-style affogato
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Assorted fruits

¥ 3,200
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Japanese-style vichyssoise
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Crab and soy bean curd served with salmon roe

boiled leafy green vegetables, tomato stew
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Sashimi
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Grilled sablefish marinated with miso paste,
chicken grilled with a blend of seven spices

conger eel omelet,
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Grilled beef

JBHED <
L 5 L FHH]
Chirashi-zushi
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Japanese-style affogato

¥5,500
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Kid’s Lunch
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Savoury steamed egg custard / grilled fish
/ rolled omelette
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Fried prawns / fried chicken / french fries
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Grilled beef / salmon roe on rice
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Ice cream

¥ 2,500

GOZEN 7 v F «- 5 vFa—RHEB2BEBLERVOBRIFIZ+¥500 Ta—e —F 23X 28RV W TFET,

KERBICIHHEREENTEY 5,
HE&FHEFICH— e 28 (1 0%) Z2IEIETWEEEET,

MHAANOHEITIC LD, B - A= 2 — ICEERD ZBAN VTS,

MYJECHM L T2 5 KROERIFRIZFE THRGE LT,

oL ATy, EEAGEHCEF BT LAFIBICoE L LTI,
BRFREIC XY EESESE (UttoBMAAR) CRREFHEO D 2 RERME 7 BE (LT -

*Price includes consumption tax and is subject to a 10% service charge

*Please contact us for the product information on rice used in our shop.

*Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the

seven specific raw materials (shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing

companies, etc. (our food suppliers) have an obligation to label under the Food Labeling Act. Guests who
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wish for accommodations regarding any of these seven specific raw materials are asked to make a request in

To give top priority to the safety of our guests, we regret we are unable to make accommodations regarding

ingredients other than the seven specific raw materials.

Guests are asked to acknowledge statements 1-4 below and make their own judgments  regarding the
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patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to
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completely prevent contamination with minute quantities of an allergen other than the ingredients being
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2. The allergy information (seven specific raw materials) is based on the ingredient information (food

labeling) of the ingredients used and from their manufacturers, etc.

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to

that guest.

4. Some restaurants may not be able to accommodate certain allergies.



