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A la carte menu
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Appetizer
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1 kind of Appetizer

P ¥1,500

Sweetfish marinated in vinegar, Wheat gluten, Cucumber
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2 kinds of appetizer

P ¥1,800

Simmered spaghetti squash, Bitter melon, Shaved bonito flakes

Edamame Tofu, Shrimp, Wasabi, Cheese sauce

FRY 75 (bXUHb 2213 ARF Ly 2> 7)

Salad (Wasabi-soy sauce dressing or sesame dressing)
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Soup
LRI
HMRK AN
e 24 BAEE
Clear soup
Longtooth grouper, Delicately shaved winter melon,

Somen, Myoga ginger, Julienned ginger

GF- - -Gluten free(J)V727Y-), V- - -Vegetarian(RIF)7), P

¥1,800

P ¥1,800

+ + +Pork free(ih—271)-)
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Sashimi

b ) A &b (8/ 8/ BN\) GF P ¥4,200
Assortment of three kinds of Sashimi

(Tuna/ Sea bream/ Amberjack)
B—% X% ~ =% %%/ 0Oneperson ~ Two personll

Bk ) AR D) &b (/888N % = FE) GF P ¥6,800
Assortment of five kinds of Sashimi

(Tuna/ Sea bream/ Amberjack/ Two other types)
Wm-_%X% ~ =% 3%/ Twoperson ~ Three personll
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Grilled dish

BEGMEE X TR A P ¥2,200
Japanese butterfish with salt Koji, Sweet potato simmered in lemon syrup
SR7T 5 BB P ¥3,000

Grilled Black cod with Saikyo Miso

Exfat o — 28R X

Grilled Wagyu loin P (809) ¥6,000
(1209) ¥9,000
(160g)  ¥12,000

Al
Cold dish
AT wELHE RXGE ¥ P ¥2,400

$HE B RHEMEFT FHAFTa2L
Simmered eggplant, Simmered abalone, Yuba, Small potato
Kuruma prawn, Green beans, Green Yuzu, Umami-rich Dashi jelly

Assortment of five kinds of Sashimi Grilled Wagyu loin

MEALIA A=V T,

MHEANORIIZL ), B - A =2 — 2R ELEFETTNET,

MEETIH, BERBEALTWIT,

MAHSITTHERRISINTE Y ¥, BRI FICH—ERF (15%) 2eF 3 ETnwirls3yd,
#¢The photo is an image.

s¢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.



Fak 4 XA P ¥4,800
EEx o —2120g @k 2H Lurak
TR b aXn fHEWP
Japanese beef (Wagyu) Sukiyaki
Wagyu loin one hundred twenty, Chinese cabbage, Tofu, Konjac noodles

Green vegetables, Shimeji, White onion, Egg

o mmm o o — m— mm m m mmm mmm mmn e mmm mmm M e Mmm Mmm M e M Mmm M e Mmm Mmm M e R M e e e

[ N
I B+ 72 =3/ Optionl :
I

I Z 2424 o — Z 60g/ Wagyu loin sixty  ¥2,400 :
\ -

W
Fried dish
Fome Ly ¥3,200

KIRISHIMA pork fillet cutlet

FRRGERE) b (FEHIT/FR) VP ¥4,000
Vegetables Tempura and Kakiage

BELIFRRGRE) Sbd (BXZR/a%/FR) P ¥5,800
Assorted Tempura Shrimp White fish and vegetables

Japanese Beef (Wagyu) Sukiyaki KIRISHIMA pork fillet cutlet



® F

Rice

¥1,200

¥1,600

¥6,100

¥1,800
¥1,900

¥1,800
¥1,900

¥700

¥2,000

¥1,000

RFL o b (R FoW kit D) P
Steamed rice, Japanese pickles, Miso soup, Small dishes
EHAOKRIQAZMEKR BY Fot Kgit P
Japanese rice cooked with sweet corn, Nori seaweed
Japanese pickles, Miso soup
BHYAEALR(F bo/kg/at/Ee/—F ) P
Assortment of five kinds of Sushi (Medium fatty tuna/ Tuna/ White meat/ Prawn/ Salmon)
Hx
Soba noodles
g3 Cold P
BHE (30 2%%) Hot (with Mushrooms) P
fafe ) ¥ A
Inaniwa Udon
AE Cold P
a2 (229 ¥YA) Hot (with Mushrooms) P

74 — b

Dessert

TARZ) =L (N=7 /%K) P
Ice cream (Vanilla/ Green tea)
TN —=Y k) Sy VP
Assorted seasonal fruits
I— b —/% R
Coffee / Tea

Assortment of five kinds of Sushi Soba noodles (Cold/ Hot)

MEALIA A=V T,

MHEANORIIZL ), B - A =2 — 2R ELEFETTNET,

MEETIH, BERBEALTWIT,

MAHSITTHERRISINTE Y ¥, BRI FICH—ERF (15%) 2eF 3 ETnwirls3yd,
#¢The photo is an image.

s¢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.

GF- - -Gluten free(JIVTYTYU-), V- - -Vegetarian(XJIFYUT ), P+ - - Pork free((R—7TU-)



