280 —%#%

TN ¥1,500
Jelly Noodles
fii e ¥1,200

Salted sea bream

BlilE 3 H% L At ¥2,050
3 kinds of sashimi
Bl s KD &bt ¥4,250
5 kinds of sashimi
0 & e & ¥2,400

Grilled Tokishirazu salmon

it —r A (100g)

¥5,000
Sirloin steak

47 4 L A7 —F (100g)¥10,000
Tenderloin steak

-7 £ -

FHRIB R OB L
Simmerd vegetables

¥1,000

L A S WU ¥800

Water shield vegetables
with vinegar

-9 #32-

{75 & & ¥5,000
Simmered sea bream head

RIRBEHR I & ¥2,500
grilled sweetfish

_18) #} 32-
R D s FalsE & ¥2,200

Grilled pork with salt kou



RE DM L2 5T 4 ¥3,500
Cold Hida Beef salad

Lol bREXDODHT T X ¥1,300
Baby sardine
with grilled seaweed salad

BROKE SO ¥2,000
Simmered vegetables

IR & BE OAE L ¥1,500
Simmered eggplant
with tofu grated radish

E PHiE ¥2 200
pike conger soup

EIOBLAZLDOTDHL ¥1,800
Peste corn and scallop soup

21X - i) ¥850
Soba noodles
5 E A - IR) ¥850

Udon noodles

A 23 A R FoW ¥850
Steamed rice, miso soup,
pickled vegtabels

-

K+ & RO BARF 2 ¥1,200
Marinated eggplants and cucumbers

B SRR ED ¥1,500
Vegetables tempura

B¢ BIE ¥1,800
Deep-fried eggplant in dashi

B #-

H U D PE . ¥1,500
Summer vegetables in clear soup

AF-

FRIOBIKE Tl -~ ¥2,500
R FoW (2 A~3 AHI)

Steamed srice

red miso soup, pickled vegetables

MEME TIFTAETELTEN TR E EFES 0T,
40~50 Sy R0 3,

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



