FHIORIE L
Boiled vegetables

BllE 3 K &bt
3 kinds of sashimi

Bl KD &bt
5 kinds of sashimi

fifE—nr 1 (100g)
Wagyu sirloin steak

389 —R%¥N
A la carte

N
Appetizers

B SR RAR ¥1,800

¥1,200 Dried mullet roe, Japanese radish

PSRV ONG ¥1,800
Boiled broad beans
-5 #32-
Fish dish
¥2,950 B OY 7 ZAESL T (RnE A v 3y F =)
¥2,700
Cherry seabream salad
¥4,250
COSL AP APPN TE ¥2,500
Firefly squid and wild vegetable
tempuras
-1 #32-
Meat dish
¥5,000 My 4 L A7 —% (1ooi) ¥10,000
Wagyu tenderloin stea



B -

Vegetables dish

Ul LREEEY T4 ¥1,300 oK E &b ¥2,000
Baby sardine seaweed salad Simmered vegetables
WOV Z K ¥1,800 HHEOKREH ¥1,500
Bamboo shoot salad Assorted vegetable tempuras

_B -

Soun

Bl DL T ¥2,400 AT ¥2,200
Cherry seabream soup Bamboo shoot soup

AP

Rice dish
21X - 1) ¥850 filise ik = TR ¥3,800
Soba noodles (cold or hot) IR FEOMY (2 A~3 A#)
Steamed rice, seabream

5 A - IR) ¥850 red miso soup, pickled vegetables

Udon noodles (cold or hot)
MERE TIXATTHELENT LR E BT ET 0T,
40~50 Sy BRI 20 £7,
H 23 A R FoW ¥850 Please note 40~50 minutes will be required for
Steamed rice, miso soup, steamed rice in clay pot
pickled vegetables



