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V.{* offer an all-you-can-cat order buffet with over 100 varieties of Japanese delicacies,
. including sushi, tempura, available only on weekdays.
Our aldﬂ will bring freshly prepared food to your table, so you can enjoy your meal in comfort and relaxation,
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X After enjoying the chawanmushi , 5 pieces of Sushi
the order buffet will begin.
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Each person can order up to AL
5 types of sushi , 5 types of tempura and 4 a la carte dishes.
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As a foodrcooked after the order it may takes sometimes.
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We cannot remove any ingrediente% that you cannot eat Please share.
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Last order will be taken before 30 minutes required time.
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Bluefin tuna fatty tuna ' Bluefin tuna lean (una Sea bream
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Salmon Flonder fin Dotted gizzard shad
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Marinated mackerel Squid Scallop
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Sweet shrimp Shrimp Snow crab
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Grilled tuna Grilled salmon Grilled Mounder fin
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Grilled scallop Grilled marinated mackerel Conger cel
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Sea urchin Salmon roe Omelet
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Tuna roll Tuna & cucumber roll Tuna & shiso roll
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Chopped tuna & green onion roll Raw tuna & p radish roll Chopped tuna & avocado roll
X ¥ bomak feysthak  buTEsFoEh
Chopped Tuna & natto roll Chopped tuna & pickled radish & natto roll ~ Chopped tuna & avocado & natto roll
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Salmon roll Shrimp roll ' Crab roll
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Salmon & avocado roll ushrimp & avocado roll Avocado roll
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Plum & shiso roll Plum & cucumber roll Cucumber roll
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Conger eel roll Conger ceel roll & cucumber roll Dried gourd roll
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Pickled radish roll Natto sushi roll ) Lgg roll
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Assorted platter = Shrimp tempura
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Assorted vegetable tempura:  Seafood tempura assortment Shrimp and vegetable tempura,
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Shrimp Garfish Sweet potato
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Pumpkin ~Lotus root Eggplant
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Shiitake mashroom Maitake mashroom Young corn
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Japanese ginger Shiso leaves Egg tempura
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~LHD L e~ (24) Grilled Salmon and seasonal vegetables
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Marinated fried eggplant Grilled fish Grilled Hamburg steak & sausages

on a ceramic plate
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Japanese rolled omlet Grilled salmon with Saikyo miso Rice
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French fries _ - Chawanmushi Miso soup
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Fried chicken Caeser salad Blﬁﬂa | !
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Sanuki udon Bowl of rice topped with sashimi  Grilled salmon rice bowl
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Sanuki udon with clam - Tuna and grated japanese vam rice bowl Salmon & avocado rice bowl
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Kamatama udon with tempura egg Chopped una & green onion rice bowl Egg tempura rice bowl
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Vanilla ice cream Chocolate mousse
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Strawberry ice cream Almond jelly
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Green tea ice cream Mango pudding *
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Vanilla ice cream tempiira Orange jelly
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Coffee jerry

ﬁi)j;‘ﬂ;l‘ Monakagdessert
=574 ARE 1 S=5 74 RS AR

Vanilla ice cream monaka Vanilla ice cream & red bean monaka
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Strawberry ice cream monaka Strawberry ice cream & red bean monaka
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Green tea ice cream monaka Green tea ice cream & 'red bean monaka
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E A= 3 s NA Shochu and Oolong:
BFENA * Shochu and Green tea
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| Orange juice Zero cola Oolong-tea (icea)
Ty TNV 2—R& ¥ S e Tm= )l R (712)
Apple juice Ginger ale Green-tea(iced)
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Cola : Blue soda Coffee mot/iced)
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We will provide roasted green tea as a hot drink.
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Please exchange your glass when ordering a new drink.
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We operate on a 120-minute time limit (with last order at 90 minutes).
Our staff will kindly remind you when your time is up.

Thank vou for yvour understanding and cooperation.




