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Food Allergy Response Policy

Regarding food allergy accommodations at our restaurants and banquet facilities,

we are only able to address the following

eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts.

Guests who wish for accommodations regarding any of these eight allergens 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 eight allergens.

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 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.

Please be adviced that occasionally menu items change based on availability on the market.
Price includes consumption tax. An additional 15% will be added for service charge.
Please ask your server if you have any questions about the ingredients, such as production source/area.

Member price cannot be combined with various discounts. 26.9-11



Sushi Course OMAKASE [ #8a3—x BFEHHE ]

KERDVUF—REA 21—

Sushi counter only

#& Price ¥29,000

£8%% MEMBER Price ¥27,100

SEHEIMOEHE - BEFLOHFRAEIVZLMAMET,
MEMBER Price rates cannot be combined with various discounts.

Appetizer AIj 32

Sashimi &Y

Steamed Dish &%

Simmered Dish &%)

Grilled Dish &%)

Fried Dish  &IT#

Sushi FH 5]

Today's dessert AB®DOTH—Fk

AEADEIIHEBMEZECABELTEYEY.

Today's recommended ingredients are available.



Sushi Course SUISHOU [ #8a—x K& ]

#€ Price ¥23,000
28%% MEMBER Price ¥21,500

SENERFMMOKHR - BRFLEOHFARREIVELIMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer B
3 small appetizers of the day AHDRE=FE
Sashimi &Y
4 Kinds of sashimi raw fish PEYMEREY EhHhtE
Steamed Dish ¥
Steamed egg custard Xmzk L
Nigiri sushi 3 pieces #BY=8
White fish wrapped with kelp BB EB&HmfED

Pickled lean tuna Sea urchin

FEEIT BR

Grilled Dish 4
Grilled Japanese beef steak %DL'FZ T—3
Nigiri sushi 7 pieces &Y +tE&
Fatty tuna Squid Shell fish KeEH B BE
Shrimp Salmon roe BE WWDH
Conger eel Shiny silver fish INF W
Miso Soup BRI+

Today's Dessert

ABDTFH— k




Sushi Course KOHAKU

[ #7a—x BRIA ]

#¥E Price ¥19,000
£8%% MEMBER Price ¥17,800

ZEHEFMMORE - BELOHARZVLAMABET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer

(IES

3 small appetizers of the day

ABEDRIX=E

Sashimi &Y
4 kinds of sashimi raw fish PEYMmMERYSHE
Steamed Dish &%)
Steamed egg custard L
Grilled Dish 19
Grilled fish of the day ABDHEA
Nigiri sushi 9 pieces #EY RE

Fatty tuna Pickled lean tuna
White fish wrapped with kelp Squid
Shrimp Salmon roe Shell fish

Conger eel Shiny silver fish

Miso soup

RED KRHET
BEEmHD B
BE W o HE
NF kY

KRS+

Today's Dessert

ABDTFH— k




IRODORI

Fatty tuna

Medium fatty tuna
Tuna

King salmon

White fish

Squid

Tiger prawn

Shiny silver fish

White fish kombu-jime
Shell fish

Sea urchin

Salmon roe

Conger eel

Japanese omelet
Fatty tuna and Japanese leek roll

Cucumber roll

Miso soup

[  ~IRODORI~ ]

#£€ Price ¥15,000
EJ=F ok MEMBER Price ¥14,000

SENERIMMOKHR - BRFLEOHFARREIVELIMET,

MEMBER Price rates cannot be combined with various discounts.

KEA

hEA

&

oY —FY
BH&
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rEX rOEE
MholE&EE

KRG+



ReEA
Fatty tuna

¥2,200

XEBOBS

Today's white fish
¥1,300

%

Horse mackerel
¥1,000

Fr-ABE
Spot shrimp
¥2,200

MRL.3z
Scallop
¥1,000

E-{o)
Boiled clam

¥1,500

hEB

Medium fatty tuna
¥1,900

ABEDEMHHD
Today's kobujime
¥1,300

- ¢l
Gizzard shad
¥800

HEgE
Tiger prawn
¥1,800

EF
Japanese omelet
¥700

INF
Conger eel
¥1,000

ItFR
Surf clam
¥1,000

Sushi Alacarte [ 3 734/l F ]

D=1
Tuna
¥1,100

FoOH—FEY
King salmon
¥800

i
Octopus

¥900

AV
Squid
¥1,000

W< n
Salmon roe
¥1,800

HEF}
Sea urchin
¥2.300



Sushi A la carte [ F3 75HIL bk ]

RN E
Tuna roll
¥1,700

hEEHE

Fatty tuna and Japanese leek roll
¥3,600

A oJA)L=FO—)L
California roll

Avocado, Cucumber,
Tobiko, Crab,
Mayonnaise, Soy sheet

AN —yFa—)L
Spicy tuna roll
¥3,000 ¥2,300

Tuna, Cucumber,
Spicy sauce, Sesame,
Chili threads

EBBHERE
Fatty tuna roll
¥3,600

HEE

Japanese pickles roll
¥700

J43TILI4T7 A=)
Philadelphia roll
¥2,300

Salmon, Cream cheese, Avocado,
Mayonnaise, Soy sheet

R/ TI)ILFEF

Vegetable sushi

FE KR
Japanese green sprouts Japanese white radish
¥700 ¥700

Cucumber roll Dried gourd roll

¥700 ¥700

Z HE
Myoga Shiitake mushroom
¥700 ¥700

FSA4 b bETRARDN—T0—)L
Dry tomato and avocado half roolls
¥700




Alacarte [ —&HE ]

BLEREOBERL ¥1,400
Blanched crab and greens

BT RE ¥3,100
Fried ginkgo nuts

BINBEHFEOYSH ¥4,000
King crab and vegetables salad

BHERYEDE ¥2,400
Assorted pickles

AKEBDERL ¥2,000
Today's japanese clear soup

49 SMEBERBAEL ¥3,000
Salmon roe "Chawan-mushi"
(Steamed egg custard) with yuzu flavor
BRI ¥2,800
Tuna with grated yam
B XEERYEDLE (BE3AR-HBA-FX48) ¥5,000
Assorted Tempura (3 Shrimp - White fish - 4 Vegetables)
(BE2K - BH A - HXR2E) ZE—JLR— 3y ¥3,600
(2 Shrimp + White fish = 2 Vegetables) Small portion
BREROXSoAERY EHE ¥3,600

5 kinds of vegetables Tempura



Fish Dish [ ¥ ]

IREED AT T < ¥3,800
Sweet soy-sauce simmered black-cod (S

fixthrE s ¥3,300
Grilled flounder with yuzu flavor

Meat Dish [ I ]

B ERJqsLEAND ¥4,000
Pork fillet TONKATSU

RE—IR= 3V ¥2,800

Small portion

BLLEGITERHEEHAMN T ¥3,000

Deep-fried chicken with onion sweet vinegar sauce

B AEE ¥3,600

Simmered meat and tofu T SN
AE—IR—= 3 ¥2.500

Small portion

W BRIEC S LA ¥3,000
Grilled chicken with salt koji ZRE— =gy ¥2 100
XIRBFETICTEBEZESZELTBYET Small portion '

X Please allow time for delivery



Meal [ 8% ]

mES EA ¥2,200
Cold udon
mES EA ¥2,400
Hot udon
BEFZOI L ¥2,400
Crab & egg rice congee
BEtvy ~ (B8 - KT - D+ ¥1,500
Meal set (Rice, Miso soup, Japanese pickles)

B 55LFA  (KEH) ¥7,300
Chirashi sushi bowl (Miso soup) 2E—LR—2 3> y5 200

Small portion

B AYVH (R - D) ¥4,500

TONKATSU rice bowl ( Miso soup = Japanese pickles) ZE—LKE— 3 ¥3100

Small portion

Dessert [ TH¥—F ]

JIL—YEYEHE ¥3,060
Assorted fruits

AAL—YTL—F ¥2,500
Sweets plate

KEF ¥800
Ice cream / Sherbet (2 scoops)

M="AL—X ¥1,200
"Wasambon" mousse

TR (1/6) ¥2 800
Melon
JIL—YHAHD ¥1,800

"Anmitsu" agar jelly with assorted fruits



Teppanyaki Alacarte [ &&8 75hILF ]

f#FEE—2>70—2X120g
Kobe beef sirloin 120g

¥25,000
HEREFMSFAST 1 L100g I+xT7T3
Selected Japanese beef tenderloin 100g Foie gras
¥4,500

EEM4DO0—X120g

Japanese beef sirloin 120g

FREBE
Spiny lobster
¥19,800
KEERE

¥ Limited quantity

Abalone
¥12,000
XHERTE

¢ Limited quantity

BEXERYEHE
Sauteed vegetables

¥2,250

REM4F T 1 L100g

Japanese beef tenderloin 100g

¥9,700
FEBE (+5) ML (21&)
Spiny lobster (half) Scallops(2 Pieces)
¥14,280 ¥3,060
XY ERE
HLimited quantity
25 NE HE A
King crab White fish
¥4,000 ¥3,060

XYM ERE

X Limited quantity

A=V v o354 (KIgit - FDY)
Garlic fried rice
(Miso soup, Japanese pickles)
¥1,200 ¥2,250

FEHSH

Vegetables salad



