APPETIZER

Assorted Japanese delicacies

Japanese pepper bud miso, seared pen shell, squid
Duck loin, white asparagus, kidney beans

# - Bonito, spring vegetable soy sauce, onion
Homemade dried mullet roe, grated radish with perilla
Kelp with herring roe, dried bonito flakes

# - 2 kinds of yellowtail sushi, pickled myoga ginger

SASHIMI

Assorted sashimi

Prime tuna

Red tuna

Minced tuna with leek, dried seaweed
Bonito

Z - Horse mackerel

Squid

Z - Botan prawn

Sea urchin

BLOWFISH DELICACIES

Thinly sliced blowfish sashimi
Blowfish and vegetables hot pot
Deep fried blowfish

Blowfish aspic

Charcoal grilled blowfish milt
Deep fried blowfish milt

Boiled blowfish skin

Blowfish porridge

HiT3E

AISEILERERY  ¥2,300 (2,530)*

ROFRIGFI~ FHEWRY S ¥3,100 (3,410)*
AW HT—A AT ANTHA Bt ¥2,400 (2,640)*
flEE BRI EEWEN FrERE ¥,900 (2,090)*
HEROE SR SREREIL  ¥1,900 (2,090)*
TRELEAT B ¥1,800 (1,980)%

T~ i &) A FA R $2,800 (3,080)%

gy

KD A DY Y6,000 (6,600)*
KRESH A LD ¥4,500 (4,950)*
KESH RE ¥2,500 (2,750)*
KRESH TEH ¥2,200 (2,420)*

i ¥3,500 (3,850)%

fis ¥2,700 (2,970)%

B0 S ¥3,400 (3, 740)*

HAHEE ¥3,700 (4,070)*

DT 3,600 (3,960)*

& B

R ¥9,500 (10,450)%
LO#  ¥9,000 (9,900)%
EEST ¥4,000 (4,400)*
FITY ¥2,200 (2,420)*
H-BEx ¥6,700 (7,370)*
- KimfE ¥6,700 (7,370)*
GEI& ¥2,500 (2,750)*

Mo~ ¥1,500 (1,650)*



GRILLED

£ - Trout with sake lees, crushed tofu, udo, shiitake
Cutlassfish, simmered green peas

# - Rosy seabass, Japanese chili

Yellowtail, sea salt or sweet soy sauce

Kinki rockfish, sweet potato, grated radish

Japanese beef tenderloin, seasonal vegetables

SIMMERED

# - Tilefish, bamboo shoot, seaweed, tofu

Z - Hot pot, chicken, spring vegetables, chili vinaigrette
Hot pot, Japanese beef sirloin, spring vegetables

Kinki rockfish, sweet soy sauce

Clear soup, rockfish, bamboo shoot, Japanese pepper bud

SHOKUJI

# - Steamed rice, bamboo shoot, Japanese pepper bud

Steamed rice, pork belly, green peas, soft boiled egg
# - Steamed rice in kelp broth, yellowtail, sesame, seaweed
Soba noodles, Japanese beef sirloin, alpine leek, hot broth

Steamed rice in kelp broth, plum or seaweed

DESSERTS

2 kinds of sakuramochi
Strawberry, white sesame bavarois cream

Sweet sake pudding, brown sugar ice cream

£ - Chef's recommendation

BEY)

B aEREE A~ M HEE $3,300 (3,630)*
KIJFHETRBES WeH W ER ¥4,200 (4,620)*
DEBRBADIFREE "R ETFHEZRL  ¥5,900 (6,490)*
Tl WhEE Fiid ROBEE ¥3,200 (3,520)%
SAZWHEES FHER GLOEIL 5,200 (5,720)*

7L 0EEX IREF3E ¥9,500 (10,450)*

A RAE A RETARL s T<OEE ¥6,200 (6,820)*
A HIER LRI ORIk E HUEE ¥3,900 (4,290)*
At —m A EREFE ¥5,800 (6,380)*
TAEEST ¥5,200 (5,720)*

TEHESIBE & 57 Ko ¥2,100 (2,310)%

’E

FIZBREZER RO I+ FOW ¥3,700 (4,070)*
RAAKDEMIFEEMETHR IRE ¥3,400 (3,740)*

G~ M ERRAE T bAEE FOW ¥2,600 (2,860)*
BOTHELR b —uar ATHEICAII $2,900 (3,190)*

BRIET # T WE FOW ¥1,400 (1,540)*

FH— b
KLBE—FE ¥1,000 (1,100)%

D 0T ¥1,200 (1,320)*

HBETY BT A 27— ¥1,000 (1,100)%

BHELR 99 0D

TR —RHRLRERRICONVTOTEE | Fe | REHHRIN T OEHFROR MU S ST EL TIAZ T ~BHL OIS,

Please let us know if you have any food allergies, special dietary requirements or inquiries about rice-based foods.

*ONDOBLARHEIZBIE T — B 28} (15%) ZMESE W72 & E T,

* Prices in brackets are tax inclusive and subject to15%service charge.



