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Ounabara Course x#5me% 13,000H

« Appetizer iz

+ Sashimi 4 kinds =

» Tempura 3 kinds 920 + Miso Soup

» Recommended dish @76 * Dessert

Consumption tax and service charge included. Fe
ok ol Our tempura oil uses-olive oil.
A8 R Az F il AHER b,




Arnakagar; )
B 2 —2
Umibe Course #ugs 11,0000

Tan

. lcmpum 3 Kinds
Xy =4

« Japanese beef shabu-shabu
m> LY

Fe AAKERSHEb)
Sushi.Tempura Set
Fade R T ER

« Appetizer

» Tempura 3 kinds

« Sushi 7 pieces, & 1 roll
N A

We use domestically produce ric
FThe photograph is an image. -




Sushi %3

igiri Sushl (3 pieces)
%8 o)

Kuroshio @

6,0 L‘l

3 2.2 \] 0H
Three ty p( s of “()|\|\¢II(|U sushi

,400m1

an(' types of Tuna

R Z WA

2,700H

S.:lmun Three pieces
Z KB A 1

Three sypes of recor

Three types of Tuni

Salmon Three pleces

(15 pieces » miso soup) (54 )
9, (‘ f] ) A

Ushio #

(10 picces » miso soup) {4~

i



Bow! of rice topped with sashimi

3,900H

o]

Half tail of
i Eel rice lm\\l

3,900H

WWild-caught Bluefin Tuna
Hu' bowl

Hokkaido
rice bowl

| (SalmonSalmon roc

~Sea urchin,
Salmon roe
rice bowl

13,000R
,f‘::ﬁ;q’r_‘_ﬂ?‘: ‘I‘.‘!L,.

'i 'I‘ilils‘ 13,500M

ipedenty S 0 4H)

SEDOE SR

A large serving of rice will be charge 400 yen
KA A B3 S AES008 f



‘f(‘é Our tempura oil uses olive oil.
p | S ANAOF g A o
i ~

D

Sashimi&Tempura Set meal
EnR&E YR

%oa l’(m(l lompura rice bowl Im"c shnmp rice bowl

A large serving of rice will be charge 400 yen
Kb AR &0 AR B



“Wagyu”  “Wagyu” Shabu-shabu set meal

ey
(e v BESE A |
EEC)EE) 3]

5 pieces of Beef meat 3 pieces of Beef meat 4,300 F

; o swt
Sl 5700H R
8 pieces of Beelmeat 7 800 [
Sk

“\-\;:gyu" “\\ ag,\ u’ ' Shdbu shabu single

3 pieces of Beelmeat 2 8 (0 0 19

esof Beefmeat 4 2 00 M

8 pieces of Beefmeat g 3 () () M
S id

700M

| additional picce of beel




Tempura & Soba )
- U 2,800H
FT00H
1,200H

Large portion

Soba single

(G Tpam FRmE.
S

Tempura & Udon ,
RI 8 Ay 2,800H

)

Large portion x4 TO00H

ﬁf“ﬁ*‘%]—%ﬂ]—ﬁ Udon single 4.2 2008

#The photograph is an image.




Cold/Hot Soba, Udon & small rice bowl

Kakiage sm.ill rice bowl set l’ml\ fillet \m.nll ric e I)m\l set

» Kakiage small rice bowl (A Ta carte) 600

« Porl witA la carte) 60089
= Salmon small rice bowl (A la carte) A00
« Eel small rice bowl (A la carte) 26008

= Scattered sushi small rice bowl (A la caste) 2.6 00

Eel small rice bowl set  Scattered sushi small rice bowl set
& 1) wapad i

A l'u’g.(~ pom(m of rice is 400 yen,

K iH £,
#A lar{,o pornon of noodles is 700 yen.
K4 &2 1008 &



l()m hll(‘l cutlet set meal (160g)

" 3,800H

cutlet (A La Carte) 2,3 008

Pml\ fillet sot meal

23,8 00H

Pork fillet (A La Carte) 2

2,30(

Extreme Meal

(combination of loin fillet

& pork fillet)

CEOEEEGEE

1 ()()Ii

Say n»w;ﬁ:

#A large serving of rice
will be charge 400 yen.
kR 0l 8 5 K AHA00R B




20001 Kid'ssetB L

&)

#Please ask our staff about the contents ol the children's set. UL

J100M0

X and serviee charge included,

cally produced rice #The photograph is an image,




A la carte dish
SEER

Assorted platter g4

Sdshlml dw)llmvnt (3 kinds)

3,000m
+ Chef”s Recomme mlv(l \a\hmu {5 kinds)
EX ,000A

Icmpum assortment (3 kinds)
-|-,!,» 54 2,500H
mmwmlul lvmpum (5 Kinds)
200m

Grilled

Squid drying over night Grilled fish
3 2,30018 B

3008

<G
14,0001 4
B3008

1,500/



A la carte dish
. SEFEA
Fried bk

- French fries  s# 1.050M -+ Fried chicken

[ B ooy s 3 841

GnEoeel

1,450A

« French fries with black truffle salt =

1.3508

« Fried octopus 4 ¢a
[

S e 1,600M
Others st

1( 0A

+ Seafood lapm(’w egg custard with (ruffle aroma
WRA VR )\.*1

1.400A

. Smt‘(md wl.ul e TS
el 1,9 0-01

1:300AH
urchin & salmon roe
T REE A blmmered Sea Brmm Head 4= 5

L7008 1,900A
« Fried {ofu topped with snow crab o+ Rice & miso s()up sel g

GG Bk 800M

il

e — his piclure is a representation,
Consumption tax and service charge included, LR




Dinner only .=

EhRE 08 - FLERSD

BER B SELREGESIE

( nlk d \\\.n Odori Chicken rice bowl

BERDL—FX

e s e s
Curry S wih Stin ¥2.70

¥1,90

¥2.700
¥1,900

0

0

U L— ) YARS SR 7 L—F R R 5
and Temparsssmeal Y2 37 () () :,:,: :.‘:x:;":—.l’ll‘l‘mmm ] ¥3.7

Tk

Sanekl Curvy |
TR F R

BERD G20 )

EAHLEL KT L
TV

¥1,000 R AN 4008

/W

L AR A RAR
2 A Laege puetion ofanotes is G0 ven.

00

e KHNETO0R WHGELET,

A Targe POEIiOn OF HEe is 200 $0IL ki ka2
KA0R B RO 4




Sushi
7 3]

. S( dllnp 900mM
Sm l)wam 800H
5 o3

+ Salmon 700H
g VPO
+ Squid 7T00H
g
((mg,m cel 7004

. ()mclc 500H
2F BES

California roll

b ooy s 0 |

o

kbo Ha

l (‘dn tuna

ARG o 3
I’l.mn.s
Rk st

R H=

« Tuna xusln roll
BRAA  AH

green onion mll
tEral T A

. ( ue umhu mll

. \ldlln § shl roll

S

+ Gourd slnp roll

rAWLIE F

- ahlmnm mll

AU P AT o= P

- Fauty tuna

. S(“l urc hm

* Snow ¢ mh

Ji

\chlum lal lund 1%

L,
S.llm(m roe 1,

s

|

1

«C huppod tuna and |

200m
ooon
800H
400AH
300H
100H

,000nm

,000AH
L0008

6001
600n
600n1

2,600H1



Tempura

¥

Our tempura oil uses olive ()i], ”

amsxEzsen B .

Sea food #éf
f_

One congereel 1,100

—#RF ZHI %

« Large shrimp 9008
Kb (3 2

+ Squid 800M
e

. (jarllish 800H

()lhers St

1,1008

Kdl\ld{.,(’ e

There are seasonal ingredients

TR EAHH

Consumption tax and service charge included. 5 b3, s 6

his picture is a representation,

Vegetables 5%

SLds(mdl Ve,
EWAYFR 0

Sweet [)()ldl()
3ofvd 4
/\Spdl‘(l[.,lls

T A #

L()tus r()()t
NASA &
Lg,gplam

il =y

Shiitake mushroom
W A

’Llal)lcs

:\lailake mushroom

\ nun;., COTN (Twol

900m
800H
800mM
00mH
700A
7T00M
7T00H
600HM

-1




