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A la carte menu

£ &
Appetizer

NER—AE P ¥1,500
mHE HIE FROBRL

1 kind of Appetizer
Boiled Matsutake mushroom, Chrysanthemum, Green vegetables

ek fE P ¥1,800
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2 kinds of appetizer

Shrimp, Persimmon, Green bean dressed with Tofu, Roasted walnut
Mackerel pressed Sushi

HEH 77 (bIUES 413 AL L V) ¥1,800

Salad (Wasabi-soy sauce dressing or sesame dressing)

Pridbh

Steamed

AR L P ¥4,800
WE g B
BE By Zo¥ B
Dobin Mushi
Matsutake mushroom, Conger eel, Shrimp

Ginkgo nuts, Chicken, Mitsuba, Sudachi

MEHIIA A -V TT,

MEANDORIIZL ), B - A =2 —1tREV b LN T IVIT,

XKEETIH, BEREEALTWET,

MEHSICLHERRL S INTE) 25, FIRRIMFISY —EAH (15%) 23Tl rsd,
*¢The photo is an image.

s¢Please be advised that occasionally menu items may change based on availability on the market.
*We use domestically produced rice.

*¢Price includes consumption tax. Additional service charge 15% will be added.
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Sashimi

Bkl AR b (/888N GF P ¥4200
Assortment of three kinds of Sashimi

(Tuna/ Sea bream/ Amberjack)
B—% 3% ~ =% X%/0Oneperson ~ Two personll

B BAEA) &b (8/6/3N/ 2 0l=4E) GF P ¥6,800
Assortment of five kinds of Sashimi

(Tuna/ Sea bream/ Amberjack/ Two other types)
Wm-_%X% ~ =% 3%/ Twoperson ~ Three personll

BE W
Grilled dish
"I EFHSRBE X P ¥2,800
Grilled barracuda and Shiitake mushroom with Sugiita style
SRIT LT RBE X P ¥3,000

Grilled Black cod with Saikyo Miso

EX oo — ZHEBE X

Grilled Wagyu loin P (809) ¥6,000
(1209) ¥9,000
(160g)  ¥12,000
W
Hot dish
DEBREKRES T4 75 E FAERLIA P ¥2,400

HH TARFER FT
Simmered turnip in Dashi with Miso, Simmered eggplant, Simmered beef
Maitake mushroom, Green vegetables, Mustard

Assortment of five kinds of Sashimi Grilled Wagyu loin

GF- - -Gluten free(Y)VTY7Y-), V- - -Vegetarian(RIF)7T7Y), P+ - -Pork free(i(K—-27U-)
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Hot pot

Aa§ XA P ¥4,800
22X Afto—2120g @) 2 Hvrak
TR b i fgRiv
Japanese beef (Wagyu) Sukiyaki
Wagyu loin one hundred twenty, Chinese cabbage, Tofu, Konjac noodles

Green vegetables, Shimeji, White onion, Egg

( R
! WM+ 7> 3>/ Optionl |
I Z & 424 o — Z 60g/ Wagyu loin sixty  ¥2,400 :
\ -
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Fried dish
FRREBR) b (RXFITF/HFR) VP ¥4,000
Vegetables Tempura and Kakiage
BELEHRRBER)SbY (BEZAR/GH/HR) P ¥5,800

Assorted Tempura Shrimp White fish and vegetables

Japanese Beef (Wagyu) Sukiyaki Shrimp White fish and

MEHIIA A -V TT,

MEANORITUZ L), AM - A2 — B EN L EHLELET XL T,

MYE T, BERBEAL IS,

MERHSICLHEER LS INTE) 9, FIRRXIFISY —E AR (15%) I TnirEid,
#The photo is an image.

*¢Please be advised that occasionally menu items may change based on availability on the market.
*We use domestically produced rice.

#¢Price includes consumption tax. Additional service charge 15% will be added.
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Rice

RFLy b (R FoW kgt 1K) P ¥1,200
Steamed rice, Japanese pickles, Miso soup, Small dishes
MHEDK EALMGER FoW K§it P ¥2,200
Japanese rice cooked with Matsutake mushroom
Japanese pickles, Miso soup
B)AIER(Y b o/KY/ QY /mE/F—E ) P ¥6,100
Assortment of five kinds of Sushi (Medium fatty tuna/ Tuna/ White meat/ Prawn/ Salmon)
falE ) ¥ A
Inaniwa Udon
S Cold P ¥1,800
2E (xnZ9H¥YA) Hot (with Mushrooms) P ¥1,900

74 — b

Dessert

TARIZ ) =L (N=7/8&R) P ¥700
Ice cream (Vanilla/ Green tea)
TIN—V k) Sbe VP ¥2,000
Assorted seasonal fruits
I—b—/4 R ¥1,000

Coffee / Tea

Assortment of five kinds of Sushi Japanese rice cooked with Matsutake mushroom

GF- - -Gluten free(J)VTY7Y=), V- -Vegetarian(RIFU7TY), P+ - -Pork free(i(K—=27U-)



