JAPANESE DINING & BAR
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*Price includes consumption tax and is subject to a 13% 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 wish for
accommodations regarding any of these seven specific raw materials are asked to make a request in advance.

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 patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely prevent contamination with minute quantities of an
allergen other than the ingredients being used.

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.
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Grated Mountain Yam Soup / Crab / Junsai

B%
FEZEDRL / FXvyRY AU FUV—RENT / Sl
XX ZAERBES /| YT a—VENLEX
Soaking Ashitaba / Brussels sprout and steamed chicken with Chili sauce / Fried sweet fish

Grilled turban shell / Young corn with Dry-cured ham
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Lightly roasted bonito Red sea bream with ponzu sauce

KDEH

Y—tY 3L ROFFEX / HE / U»hHFE
Grilled salmon and Scallop with Sansho Pepper Leaves

(DB A
LY —nqUiERES / B
Grilled Beef Sirloin / Grilled vegetables

JEFED ¢
USTIER / R / &Y
Cooked Whitebait rice / Red miso soup / Pickles

REDEA

By / 2aFvYIr¥y— / Ivh
Assorted Fruits / Coconut milk jelly

¥7,800
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Prix Fixe Dinner

EMDEA
EHRZEDHRETUIRL
Potato Vichyssoise (Cold Soup)

EBOEAR(BREV<ZIWD)
DD F1 NI F =
Bonito Carpaccio
QEIIE HEADEEY
Soy-marinaded Tuna and White fish with pepper dressing
QBENEYE&HE(+¥1,000)
Assorted Sashimi

KDBEA(BEVLZXD)
DY —EVRDEFREX
Grilled salmon with Sansho Pepper Leaves
QEMDT 77 Ny
Red sea bream Aqua Pazza
@u 7 AR—ARDIENZ—HE% (+¥3,000)
Grilled Lobster with Sansho Pepper Leaves and butter

DA BV 30
O EE4Y—OrUo#iEX 80g
Japanese beef sirloin TEPPANYAKI
@ HEELE7/VHRES 708

Japanese beef filet TEPPANYAKI
@ MgH—o1 RS (+ ¥1,500)100g

Wagyu beef sirloin TEPPANYAKI

@ KRV UsRREES (+¥2,800)100g

YONEZAWA beef sirloin TEPPANYAKI

FHED X (O3
DUSTIER / KR / FOW
Cooked whitebait rice / Red miso soup / Pickles
QBEBIZXYRIET
Grilled Rice Ball with Soup / Pickles
OEYHFF HE(+¥1,200)
5 pieces of sushi / Red miso soup

BEDEA(BEOZI0)
OFMBRT 745 —NK
Japanese Affogato with Matcha sauce
QRHTVT7SE—R
Pudding a la mode
®&8Y / aaFvvINr¥y— (+¥800)
Assorted Fruits / Coconut milk jelly

¥9,800
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Lobster & Steak Dinner

EHOEA
EHRZEOHRETUIL IZSUE
Potato Vichyssoise (Cold Soup) / Crab

B%
BHEZEDRL / FxvyY BUE FVV—AHT / Bt
XX ZERREX / Yo r7a—VENLES
Soaking Ashitaba / Brussels sprout and steamed chicken with Chili sauce / Fried sweet fish

Grilled turban shell / Young corn with Dry-cured ham

1BDE M
S BEAER / KA / i LEVRD / HLESWL
Red bream / Tuna / Scallop

KDEA
07 AZ— ROFNZ—fEX
Grilled Lobster with Sansho Pepper Leaves and butter

L DREA
KIRA-SRARES
YONEZAWA beef TEPPANYAKI

JEHED ¢
BUFEH =8 / HEEEZE / Rl
3 pieces of sushi

Red miso soup / Ginger
BEDEA

By / aarwVINs¥y— / BFVY
Assorted Fruits / Coconut milk jelly / Yomogi pudding

¥15,800
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HiS &) Appetizer-sashimi

RYATAVY
Vegetable stick

fEE T RAIRDEINZI

Tuna and avocado with tartar

HEEADHININwF =
White fish carpaccio

BDOEDYSX
Seafood salad
S AV DRy okca
Assorted Tapas

BEVERVEhEHE
5 kinds of assorted sashimi

#tpEx TEPPANYAKI

EEL 71V
Japanese beef filet

EELEY -1V
Japanese beef sirloin

MEY—arr
Wagyu beef sirloin

KiRGY—n1Y
YONEZAWA beef sirloin

B3 Hot dish
Hit&EXETF
Rolled Japanese omelette

BLI)—LhF—ADEEX

Crab and cream cheese spring roll

V—t—UB)&hE
Assorted sausage

T4y a&FVTA
Fish and chips

H—=)wrvay7
Garlic shrimp

07 A8 — ROFENZ—FEX

¥ 1,000

¥1,600

¥1,800

¥ 2,250

¥ 2,400

¥3,300

100g ¥5,000/80g ¥4,000

150g ¥5,500/100g ¥4,000

150g ¥7,000/100g ¥5,000

150g ¥ 9,000/100g ¥6,500

¥1,000

¥1,400

¥1,800

¥2,000

¥2,000

Grilled Lobster with Sansho Pepper Leaves and butter ¥ 6,000



BBE Oshokuji
Tty
Cooked Rice set
LS ZiREY
Cooked Whitebait rice

FREHE A
Inaniwa cold udon noodle

BVFE L& +8

5 kinds of nigiri sushi (10 pieces)

FRV=E
Beef sushi (3 pieces)
O EHE4
Japanese beef
@ 4
Wagyu beef
@ KiRHE
YONEZAWA beef

N—XA=a2— Bar menu
F—XE)EHYE
Assorted cheese

LV—=RXUNB—=D5v—ERZ
Raisin butter with cracker

Fadl—MED&hE
Assorted chocolate

IVIAFYY
Mixed nuts

TH¥—h Dessert
TAARI)—=L(N=F HEEK)
Ice cream(vanilla, Matcha)

BT
Pudding FUGA’ s style

TI—YEB)EhE
Assorted fruits

¥800

¥1,200

S¥800 M#¥1,000

¥ 3,500

¥ 1,800
¥ 2,200

¥ 3,600

¥2,200

¥800

¥ 1,850

¥700

¥600

¥800

¥1,500



