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Ala carte
N
Appetizers
. - fE oA R HE ¥2,300
FHiORR L ¥1,000 Soft cod roe, sake, ponzu vinegar
Boiled vegetables
FRBERE DO FD 2 IR ¥2,300 i D fiF O HFER 2 ¥1,800
Snow crab Mackerel, kelp, vinegar
-8 #31-
Fish dish
X To X ¥10,000
BHE 3R b ¥2,950 Pufferfish sashimi
3 kinds of sashimi
‘ IR DR ¥4,200
RHE 5 R b ¥4,250 Deep-fried pufferfish
5 kinds of sashimi
O E I E R ¥3,200
Skipjack tuna
-8 ﬂ}!-
Meat dish
Ay —n At (100?) ¥5,000 TEEE FRLIR D BRI 8 ¥3,500
Sirloin wagyu steak Grilled miso pork

47 4 L AT —F (1008) ¥10,000
Tenderloin wagyu steak



Lol LpEEifEny 74
Baby sardine seaweed salad

HEIR DY T &
Lotus root salad

L EHEO AL
Chicken and mushrooms

=Ry
Soft cod roe soup

21X (- 1R)
Soba noodles (cold or hot)

5 E N IR
Udon noodles (cold or hot)

H 23 A RHET FHOW
Steamed rice, miso soup,
pickled vegetables

% E-

Vegetables dish
¥1,300 TRk E G5 ¥2.000
Simmered vegetables
BEDORED ¥1,500
¥1,500 Assorted vegetable tempuras
_B -
Soun
¥2,500 R0 FnAdE O IRE M ¥2,500
Wagyu beef and,vegetables
¥2,200
AF-
Rice dish
BEHEIR ¥3,500
¥850 Rice porridge with crab
¥850 FEIOERE Tl - ¥2,500
IR FH O (2 A~3 AHi)
Steamed rice
¥850 red miso soup, pickled vegetables

MERE TIXATTHEXENT L HRE EFET O T,
40~50 Sy BRI 20 £7,

Please note 40~50 minutes will be required for
steamed rice in clay pot



