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A la carte menu

£ &
Appetizer

NR—HE P ¥1,500
MTHARLE ®% LE ERRAR

1 kind of Appetizer
Yuzu sesame Tofu, Crab meat, Wasabi, Delicious Japanese broth

ek fE P ¥1,800
FHEFROBZL
THLEHRA

2 kinds of appetizer

Surf clam and seasonal greens Ohitashi
Sweet soy-braised Ayu sweetfish with roe

FRY 77 (bIVEW /213 #AKRNL v 2 v ) ¥1,800

Salad (Wasabi-soy sauce dressing or sesame dressing)

i
Soup

e T P ¥1,800
BAL AR¥ SITLIHR
Clear soup with chrysanthemum

Crab Shinjo, Crown daisy, Fine-cut vegetables

MEHIIA A -V TT,

HKHEANRORIIZ L), B - A2 — 12K E 0 b BHEITINET,

XKEETIH, BEREEALTWET,

METHBICITHEERISINTE) 27, HERIFICH —ERR (15%) 2EILTWELEEIT,
*¢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.
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Sashimi

b ) ZAMER) &b (#/8/BN)
Assortment of three kinds of Sashimi

(Tuna/ Sea bream/ Amberjack)
B—% 3% ~ =% X%/0Oneperson ~ Two personll

b ) AR &Y (8/8/ N/ Z Dt =1F)
Assortment of five kinds of Sashimi

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

BE W
Grilled dish
AR R R
Threadfin bream with bottarga
SR 5 BB X
Grilled Black cod with Saikyo Miso
Bl Aot o — ZMBE X
Grilled Wagyu loin
& W
Hot dish

b o REEE R
aER AR OFTRIR LK RKARE
Lily bulb Manju, Prawn

GF P ¥4,200

[
|7o

¥6,800

7o

¥2,400

|7o

¥3,000

7o

(80g)  ¥6,000
(120g)  ¥9,000
(160g) ¥12,000

P ¥2,500

Wheat gluten, Maitake mushroom, Green vegetables, Wasabi, Sesame paste

Assortment of five kinds of Sashimi

Grilled Wagyu loin

GF- - -Gluten free(Y)VTY7Y-), V- - -Vegetarian(RIF)7T7Y), P+ - -Pork free(i(K—-27U-)



AN
Hot pot

Fa§ XA
E2Efto—2120g @) 2 HZvrak
TR b aXn fHEWP
Japanese beef (Wagyu) Sukiyaki

P ¥4,800

Wagyu loin one hundred twenty, Chinese cabbage, Tofu, Konjac noodles

Green vegetables, Shimeji, White onion, Egg

(

I B+ 72 =3/ Optionl

I

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

Fried dish

FREABER) ObY (FEXBIF/FE)

Vegetables Tempura and Kakiage

BELHRREBR) Sbd (B2ZKR/G%/FE)
Assorted Tempura Shrimp White fish and vegetables

—— - — -

VP ¥4,000

P ¥5,800

Japanese Beef (Wagyu) Sukiyaki Shrimp White fish and

MEHIIA A=V T,
MEARDRRIZL ), RH - A2 —ItR B0 556 TS wET,
KEGE T, BEREERAL TS,

MEREHSICHHAERAI S INTE ) 2T, NBRAHFICY—E X (15%) 2hefE3ETnwizE533d,

#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.
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Rice

RFLy b (R FoW kgt 1K) P ¥1,200
Steamed rice, Japanese pickles, Miso soup, Small dishes
Y47 70k o FHFoih kgt P ¥1,600
Salmon and salmon roe rice, Mitsuba
Japanese pickles, Miso soup
BYEALRCE bo/RY/ 0y B/ —E ) P ¥6,100
Assortment of five kinds of Sushi (Medium fatty tuna/ Tuna/ White meat/ Prawn/ Salmon)
B L
Shintoku Soba noodles
S Cold P ¥1,900
aE (xnZ%%) Hot (with Mushroom:s) P ¥1,900
folE ) LA
Inaniwa Udon
oS Y Cold P ¥1,800
e (229 ¥YA) Hot (with Mushrooms) P ¥1,900

7 ¥ — b

Dessert

TARIZ ) =5 (N=7/8&R) P ¥700
Ice cream (Vanilla/ Green tea)
TN—V ) b VP ¥2,000
Assorted seasonal fruits
I—b—/4 R ¥1,000

Coffee / Tea

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

GF:+-Gluten free(J)VT27)-), V+ - -Vegetarian(XIFUTY), P- - - Pork free(iK-77Y-)



