ZE&ERY

“SANDAN BENTO”

TEC X

“SUKIYAKI GOZEN”

I RE
“UNAJU”

LxoF Tt

All dishes are cooked in the same kitchen or used the same equipment which may contain allergy-provoking ingredients.

TULLX—hS (FULVF vEERMEE L2 ICET 5 BRMED

bR (Famz)

LUNCH SET (Weekdays Only)

&) Bt BR R ORW RW

Sashimi, Grilled Dish, Shusai, Rice, Soup, Fruits

Ak T EL SN Gk AR R

Side Dish, Sukiyaki, Rice, Red Miso Soup, Fruits

gk LB O LE OHRW ORW

Side Dish, Vinegared Mozuku, Rice Bowl with Grilled Eel, Soup, Fruits

ERBELAHPETHELEERLEALTH) 27,

FEED S 5 BEAIIH L LT TR E X v,

Only domestically produced rice is used for dished in this restaurant.

Ao A a—HARLTCBY) I,

5,100 A

5,300 A

6,300 A



A

Appetizer

G RN
Soup

)

Sashimi

BEAF
Assorted Dish

sk

Side Dish
R

Rice

REF

Dessert

2TLZ 6,500H
NADESHIKO

EX¥ v NVr¥—ty FhkMRUal beb A L&

Spring Cabbage and Salmon, Daikon Radish and Jelly, Tomato

R B BEA UL RBRASR Ko
Clear Soup with Clam, Bamboo Shoot, Carrot, Daikon Radish

EfoEh HE HLLW

Two Kinds of Seasonal Sashimi

G TR FA BY¥E KoFfz RXbroh IWrFE Rod L%
WEBEEF KXTFNAWEE Zmarmlf

Grilled Sawara with Miso, Simmered Soybean and Kelp, Marinated Bamboo Shoot and Konjac, Octopus and butterbur ,
Field Mustard rolled in Dry-cured Ham, Fukusa-yaki Egg, Burdock wrapped in Conger eel , Fried Myoga

[+1,500 A] HRLERGR (44) 2ibAen/mFE7,
[+¥1,500] Add “Spring Wild Vegetables Tempura” to your course

Lo FréBoimifh L mEEEHT 2224 FHEY 84

Potato and Seabream, Sakura Shrimp Thick Sauce, Ostrich fern, Seaweed
Lo LA BEX B WAET ER A+ v 7%HE
it

Chirashi-zushi; vinegared rice topped with assorted ingredients, Red Miso Soup

AR | HEH TR

G577 2 Vs B X4 TI9FALYYYa L
X3 EHo7IL—

Soymilk Blancmange with Blood orange Jelly or Seasonal Fruits

TEBLAPEITRFLEERZMEALTCEY 27T,

REDOMIGIL, Y —EARLBELL2 GAFBBERT VAL TE) 7.
The prices include the service charge and appropriate tax




A

Appetizer

V&)
Steamed Dish

# 0
Sashimi

Bt
Grilled Dish

wA

Tempura

sk

Small Hot Pot

R

Rice

REF

Dessert

Yy HZLELSFE 10,000 M

ABALONE AND SPRING WILD VEGETABLE COURSE

ALBYALEROF Y 2 LPNT Rl 21FaR LUK RE

Steamed Abalone, Field Mustard, Tsubomina, Watermelon Radish, Udo, dressed with Jelly

EAAL BEER 4 WAAE KoH¥

Clear Soup with Clam Dumpling, Bamboo Shoots, Fiddlehead fern

EHokh) H

Two Kinds of Seasonal Sashimi

Ed RoFHE BFkughiXFRZ

Grilled Masu Salmon with Butterbur Miso and Fluffy boild potatos

RLERSG RBELEFEREGT THICAICS AEYF oo
Assorted Tempura, Sakura Shrimp and Burdock, Allium ochotense, Chinese Yam, Aralia Sprout
FEHEFIBELE Lo N Lo FH OLEE B K

Fresh Abalone Shabu-shabu, Seaweed, Wasabi Greens, Urui, Butterbur Sea Lettuce Broth

iR How

Kamameshi Rice with Green peas, Japanese Pickles

[+1,000 A] B#rfRICEE WAL T LT
[+¥1,000] Change to “Kamameshi Rice with Bamboo Shoot”
G772 Vs B X4 TI9FALYYYa L
X3 FEHo7INL—Y

Soymilk Blancmange with Blood orange Jelly or Seasonal Fruits

ERBLEFETHELEEREEALTCB) 27,

LXyFoTld, TULVLYX—R2% (TULVF U HERMABBICZNICETIEME) 26042 — 3L BN 27,

FEED S 5 BEAIIH L LT TR E X v,
All dishes are cooked in the same kitchen or used the same equipment which may contain allergy-provoking ingredients.
Only domestically produced rice is used for dished in this restaurant.



—JuFtE

A LA CARTE
ANY3 Appetizer % ') Sashimi
b9 (B 1,100 A AKABDE)B)&bE
Vinegared mozuku seaweed Assorted Today’s Sashimi (Three kinds or Five kinds)
HEF S AR 2 1,300 M =X 4,000 F ~
Gr;%n Pej{j and Sesame Tofu . AAE 5,500 M~
NS 32 1,300 _ L
Octopus and Field Mustard & % ’% N 7. 3‘ ) 3,300 M
B Y BB Ko FokeE 1,600 M Whl'fe Fish Sashimi
Marinated Bamboo Shoot and Firefly Squid 2 I') h &8 2,800 M
RERETFHIAZL 1,800 F Squid
Spring Vegetable and Herring roe on Kelp W (FF X3 ho) 3,300 H~
Tuna or Fatty Tuna
. JeEF 3,800 M
3? ‘ﬂ"\ Delicacies ) Sea Urchin
é%?}%ﬂ%ﬁ%%ﬂz 1,800 M &P X 3,300 A
Vinegared mozuku seaweed Broiled Bonito
EW b= 2,300 M
Squid Konowata o . .
IS SR ERrE 2,300 F R Side Dish
Octopus and Broad Bean with Salted guts Butter ERUR 2,500 M
AREEHERMR 3,000 M E‘Ba}mboo Shoot aild Clam
Homemade Dried Mullet Roe and Daikon Radish EA }—i—k 2-/‘ &) 2,300 M
&Ko A AR 1,300 M Clam DumpTg an‘d Bamboo Shoaot
Pickled Wasabi Leaf ARBETELC GHrif 2,300 F
Spanish mackerel and Mugwort-fu, Saikyo Style
aF B orxvialE 2,500 M

White Fish and Mugwort-tofu dressed with Kudzu

REROMEIL, Y- EAR UL SALRBERTLVWELTB) £ 7.
The prices include the service charge and appropriate tax



—JuFtE

A LA CARTE
BEW  Grilled Dish KESHE AL YD  Steamed Dish
BET RoFHEX 2,500 M FRKR S bH 1,900 M
Grilled Masu salmon Steamed Vegetables
PR IERE X 3,200 M Rk L 1,800 F
Grilled Tiger Prawn Steamed Egg Custard
A A VB 3,300 M Braszkl 2,800 M
Grilled Bonito with Oil Steamed Eel and Grated Yam
Babtx i3 ke 3,800 M BT BT A 2,800 M
Grilled Eel or Glaze-grilled Eel Simmered Bamboo Shoot and Sea Bream Roe
gLy 7 AN NG —BEX 4,200 M Lot FHA 2,800 M
Sauteed Abalone and Asparagus with Butter Simmered Potato and Wagyu
¥ Fried Dish
LS P IR 3,300 M
Vegetable Tempura
B L R R 2,800 F
Bamboo Shoot and Wild Vegetable Tempura
R 5 F %Y 2,300 A
Sakura Shrimp and Burdock Tempura
R k) &b 4,600 F
Assorted Tempura
PlEAERT 3,200 F

Tiger Prawn Tempura

HxXoF Tl 7V =R (TUNVWF Uy HERMBELCZNICET LR 2684 2— AL TB) 7,
TED & 5 BEKIZH LU T TR XV,
All dishes are cooked in the same kitchen or used the same equipment which may contain allergy-provoking ingredients.
Only domestically produced rice is used for dished in this restaurant.
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A LA CARTE

&F’ﬁ‘ $ Rice/Noodles %F’% $ Rice/Noodles
BEsL% % 1,900 M (RN 3,800 H

Soba Noodles with Sudachi Kamameshi Rice with Sea Bream

L& 31 b 2,300 A B® 2R 4,200 M
Sake-steamed Tilefish and Turnip Kamameshi Rice with Eel

I RAMER 1,800 F HLE R 5,000 A
Rice Porridge with Vegetables Kamameshi Rice with Abalone

BEEMY )T WE SR 3,800 M

Kamameshi Rice with Firefly Squid and Green Pea

5] 2R 3,800 M
Kamameshi Rice with Bamboo Shoot
el Y FRER 3,800 M

Kamameshi Rice with Sakura Shrimp and Greens

KERII_GHRTDETT, 40 7B BHMW22523 7,

Kamameshi Rice is cooked for two persons. It takes about 40 minutes.

KILOMIBIL, Y —EAR UL L2 SALBHEEATY VAL TE) 27,
The prices include the service charge and appropriate tax




