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Appetizers

HiE)

Sashimi

2N N0

Appetizer

2N O

Braised Dish

2N 3O

Main Dish

BEW

Vinegared Dish

A

Deep Fried Dish

AV

Cold Dish

=R A

Miso Soup

RF

Rice

F0H

Pickles

KET

Fruits

BE
Shrimp

5
Crab

R Y

Japanese Lunch Box "Zekkei Bento"

BRIEW BASZ KRR XRbl

Green Peas Tofu,carrot and Japanese white radish

=R

3 kinds of sashimi

BRELFHRBRL

Tofu skin and Japanese parsley with sesame sauce

BREMZ AL BE KX

Carrot,mushroom and potherb mustard dressed mugwort wheat bran with tofu puree

LERBUBERBIT ¥ FEeRE

"Kujo"Leek and deep fried tofu dressed vinegared miso mixed with mustard

HiRvE ORI HITEE RRATRI BZH ST EOMR
Yelnowtall miso marinaae,roliea egg,lake smeitin vinegar sauce ,griliea bampoOoO SNOOots,salmon ana iy
hiulh

BevBTRENT X0t BR

Boiled turnip,canola flower and wheat bran dressed "Yuzu" citrus in miso

BRNEHIT

Deep fried white fish mixed with vegetables

i N o 1 A

Red miso soup

HEYTER

Clamrice

=HRY

3 kinds of pickles

& Hrh

Strawberry, "Setoka" orange

<% & ZiE 5n A SEEE
Walnut Wheat Buckwheat Egg milk Peanut

O O

KFIARAAZa—ICBENBZTLILF-PHICEAL FLTIRRERICRELTEDET
Allergy information for optional menu items are listed under each item.

¥6,000

XKRTBEICE. BERSLIOCY—EAR (15% ) B'EEh TE D £9. Prices include consumption tax and 15% service charge
BYEELCT UMYX —OAMUELEEREOEEERIEIRAZ Y TITHBBLATF <20 - Please inform us if you have any food allergies or intolerances
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Appetizers

¥ W

Soup

HEl

Sashimi

oL

Simmered Dish

JNER

Grilled Dish

BT

Deep Fried Dish

ik BE

Miso Soup

rF

Rice

D

Pickles

KEF

Fruits

BE
Shrimp

#a

Japanese Lunch Course "Nagomi"

BEE L BAS AR Kbl

Green Peas Tofu,salmon roe,carrot and Japanese white radish

BT BEX 95\ BT

Crab dumpling,"Urui" Edible Hosta,"Yuzu" citrus in clear soup

=AY

3 kinds of sashimi

Bk RS BESE EReF KMRERG

Yellowtail miso marinade,grilled bamboo shoots,lotus root in sugar and soy sauce,pickled Japanese white

FERBLHEAKRRDILNIZ) A

Hot Pot Style with Grilled "Tanba" Chicken and Japanese Radish

RERR)EHYE AR B2 Eof T H)757—

Assorted of "Tempura” - white fish,shrimp,canola flower,eggplant,cauliflower

7 SR8 AR 2L T

Red miso soup

HINDEKITER

Steamed rice wth clam

=AY

3 kinds of pickles

& Hrh

Strawberry, "Setoka" orange

<3H INE ZiE P £ BEE
Walnut Wheat Buckwheat Egg milk Peanut

KFIAAAAZ2—ICBTENB T LILF—PEICEAL & LTUIREERICKRELTED &Y

Allergy information for optional menu items are listed under each item.

¥8,000

XERRBEC G, BERBLTCY—ERR (15% ) NEFh TV 3. Prices include consumption tax and 15% service charge
BMBEELT UL F—OAMUEBBEOREFIERZ Y TIZHBLATH <& L) - Please inform us if you have any food allergies or intolerances
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Japanese Course "Kiraboshi"

5t M THWEBYET £2V2L0T 8 B/ 5

Appetizers Snow crab and cod soft roe with ginger jelly,bamboo shoot, brown seaweed,salmon roe
B W FTAEELTRER BAS I\ T

Clear Soup Green peas tofu,carrot,"Urui" Edible hosta,"Yuzu" citrus in clear soup

\& :

A VAN S =fERY

Sashimi and Appetizers 3 kinds of sashimi

Biaigd RLLBE AAROFEHR Y—TV/EBER

Simmered sardine with pickles plum,soy beans,grilled bamboo shoot with leaf buds,salmon and lily bulb

THOWEDORELRS ARRAER) BAL

Snow crab,jellied globe fish skin and carrot

B BB EORE RERLRBNT E

Braised Dish Grilled today's fish and steamed young greens covered with starchy sauce,sea urchin
BNE FATIVE H)TTT7—DEE
Main Dish beef stew in wine,cauliflower covered with starchy sauce
BeDdy ITLMNTEE
Pickled Dish Japanese spanish mackerel "Ogawa"roll
ik ¥ 7 3R At 2L C
Miso Soup Red miso soup
rF HI)DEKRETR
Rice Steamed rice wth clam
L] =R
Pickles 3 kinds of pickles
RET ¥ duh x4
Fruits Strawberry, "Setoka" orange, kiwi
BE %5 <% INE ZiE P £ BEE

Shrimp Crab Walnut Wheat Buckwheat Egg milk Peanut

XFAAMRARXZa—ICBENBZTLILF—YEICEAL F LTIRRERICRELTED &ET
Allergy information for optional menu items are listed under each item.

¥12,000

XRTBEC ., BERBLTCY—ERN (15% ) NEFhTE N £9. Prices include consumption tax and 15% service charge
BWEELT UL XF—DOAMEEBFLDOEERER 2 vy TIZHBLAIF < ZEL - Please inform us if you have any food allergies or intolerances



