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Ounabara Course x#z£5 13,000H

- Appetizer iz - "Japanese beef” shabu-shabu
L ) R4
* Sashimi 4 kinds ##+ekw# - Sushi 5 pieces intsazs
with a small bowl of sea urchin and salmon roe
. . SR
« Tempura 3 kinds zway=# « Miso Soup s

+ Recommended dish stz + Dessert s

Consumption tax and service charge included.
0 Sl WA S A Our tempura oil uses-olive-oil.

We use domestically produced rice. S0 T o 92 i s
A Kk N80 Ko F iR
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Umibe Course #ingis
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11,000M
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Sushi.Tempura Set

A alfe R B AR

« Appetizer
LE3
+ Sashimi 3 kinds
ik 6 ) 25
+ Tempura 3 kinds
Rl ¥ 24
- Japanese beef shabu-shabu
7= 2 RS
Sushi SWPIECES Ak A d) £
with a small bowl of sea urchin and salmon roe
R — st

+ Miso Soup
okoility

Dessert

B

donts/ KBS (82B)

CECCCEEE

+ Appetizer
R

+ Tempura 3 kinds
R ¥ =4

+ Sushi 7 pieces, & 1 roll
A LTS A

with a small bowl of sea urchin and salmon roe
R — B

+ Miso Soup
Aot

+ Dessert
L]

Consumption tax and service charge included. # 50, s n
We use domestically produced rice. #n4emm > & &

#The photograph is an image. 84 285



Allargnic ingredints/ BilEs (8 &8)

Kuroshio z#
(15 pieces * miso soup) (EA - wheilif )
8,800H
Ushio
(10 pieces « miso soup) (4 - soifis)
5,500H
Nigiri Sushi (3 pieces) e
FEA S 6N LIS S
Three types of recommended Three types of Tuna
ARREERAE 2.000[ AHEEED 2,600H
Three types of Hokkaido sushi Salmon Three pieces
Sfp Akl 4 4] 2,200 MExaka 1,700H

Salmon Three pieces 3pzxa 44




Bowl of rice topped with sashimi

XDl

Half tail of
Eel rice bowl
8 EARCER)

3,900MH

Riergon ipedants) SERH (0]
L, .

Wild-caught Bluefin Tuna

rice bowl

(lean Tuna, midium Fatty Tuma)

BRSSP S LR
Gy ie)

5,900M

‘Hokkaido
rice bowl

(Salmon,Salmon roe
and crab Bowl)

Al A 05

{ 3,900H

= Targuri: Ingredents) BEET BEN)
de] 5.

Sea urchin,
Salmon roe
rice bowl

W E b F R
12,000H

Eel over Rice (1 Tail)
HaF (—R

5000H
2 Tails 9,000H

%Tails 13,000H

Allargoric ingredients/ BB (8 28)

Consumption tax and service charge included.

H AL, MR AA
We use domestically produced rice.

AN 8 - KR

#The photograph is an image. 328 3 2 g

A large serving of rice will be charge 300 yen

KAy RARE Z 3 4h L AH5008



/ f’% Our tempura oil uses Olive 0il.
o HANAE I TN A

.\J
DG

Sashimi&Tempura Set meal
&6 R&Fda ¥ £4

Edo-style Premium tempura rice bowl
P ATAE R R

e 3,500M

Sea food tempura rice bowl Large shrimp rice bowl
SRR F R RIFRAF A4
4.500M 3,900AH

oEEERCrD oEdEeD

A large serving of rice will be charge 300 yen
Ry KA S50 9k 43008 H



“wagyu”  “Wagyu” Shabu-shabu set meal
2 Fok AR LR

Allergenic ingredients/ BIBUEH (8 88)

5 pieces of Beef meat 3 pieces of Beefmeat 3,500

354
SHRAH 5,000H 8 pieces of Beefmeat 7,400

8
“Wagyuw”  “Wagyu” Shabu-shabu single
Aot Fo bR (%)

3 pieces of Beef meat 2 7 0 0 [
3y

5 pieces of Beefmeat 4 2 () A
S3leF ’

8 pieces of Beel meat
8 piec 6,600

Allorgenic ingredients/ BRES (8 88)

[OEREEED[O]

Consumption tax and service charge included. 3§46, S AR #The photograph is an image.
We use domestically produced rice. #4nm e = &k HEOT R




Tempura & Soba
REFEH 2,600MH

Large portion &4 +600H
Soba single  #3 1,100M

Tempura & Udon

iz e SEAT GAE) Large portion x4y +6 00H
ECEEE Udon single #3, 1,100H

Consumption tax and service charge included. ¥4, s fed #The photograph is an image.
We use domestically produced rice. 4 8 = k& HB K R EAR



Cold/Hot Soba, Udon & small rice bowl

Kakiage small rice bowl set Pork fillet small rice bowl set
e FdaFaitg () 2,6 008 #HEfkEssstn () 2,600H

Salmon small rice bowl set
Zx B3R () 3,100H

la"‘“{“‘jﬂr( )

Eel small rice bowl set Scattered sushi small rice bowl set

BREHE (1) 3.6008 "haanusissny 3.6000

Ay Emmxm» (828}

Consumption tax and service charge included. #A large portion of rice is 300 yen.
KBl A LA KA FARGE 3008 T
We use domestically produced rice. 4 mm* k& #A large portion of noodles is 600 yen.

#The photograph is an image. 8 4 % B4 F A dn F e 6008 T



Loin fillet cutlet set meal (160g)
BHEER (24M)

e

Pork fillet set meal
HRHEEROEZA)

Extreme Meal
(combination of loin fillet
& pork fillet)

E45R
(A S A S
5,100AR

redients/ M¥ERS 8 BE)

A large serving of rice
will be charge 300 yen.
KA AR I o 4F3008 B




Kid's set A jug£$A 2,000 Kidsset B Li#4£%#B 2,1008

ol e ]
Kid's set C L#£#C 2,100/ Kid's set D L#££D 3,100

#Please ask our staff about the contents of the children's set. 3854189 T4 A 36 FLS 250694 2

+ Vanilla ice cream
3okt

- Strawberry ice cream
Skt

- Matcha ice cream
AR

LIEEEEEEE 6 0 0 yeneach

+ Ice cream & Shiratama bean paste - Ice cream & Coffee jelly

R A E Ak Sl R
e it B 1,100A peERREr: 1100

Consumption tax and service charge included. 3 4. s s n
We use domestically produced rice. 4 m 1 > k& #The photograph is an image. =88 4 2 B4



A la carte dish
ERFEA
Assorted platter 434

+ Sashimi assortment (3 kinds)
Py =it 28008

+ Chef”s Recommended sashimi (5 kinds)
F BT feri ) & BAVHHE 4,5 00M

(Riorgenic ingredints, B3 (8 BB

& L,
s

» Tempura assortment (3 kinds)

Kl ¥ ZAbHd 2,300H
8% ~ * Chef’s Recommended tempura (5 kinds)
EFHI R F RA 4,0000A

¥

(G sconmmendlsd tanpu (5 i)
Grilled
Squid drying over night Grilled fish

ERTFHD 2,000M #a

iBquid drying ov

Unseasoned Grilled Eel

Pty 40008 Gg_l;e;iﬁsgg}_g with Saikyomiso 1,1 0 0H
+ Grilled black Cod with Saikyo miso 1,1 0 0 1§
5ok B AR &
+ Grilled salmon belly 1,500m
= N

« Grilled Eel Fillets with a Sweetened Soy-sauce
Hipeas AN 4,000H

Basoncd Grilled Eel



A la carte dish

‘5‘ 2o
Fried ¥ e

* French fries s# 950m - Frled chlcken Hy 1,350m

0 0 M
Others b8y
+ Caesar salad s + Large Japanese egg custard xsia %
CILCEE s 1,400/ [oEeE@O00 1,100m
+ Seafood salad stz + Seafood Japanese egg custard with truffle aroma
SLCBGEE 1,900m IEERA
ECIEGIE 1,300AM
+ Special potato salad with sea urchin & salmonroe
e + Simmered Sea Bream Head #-##ixk
1.600A uuuu"iiﬁi 1,900m

S A Se dead,
e om0 o, A 3%This picture is a representation.
Consumption tax and service charge included. 3 4. R dAN MK L AR




Dinner only » 7=

BOHRE 7 - FRRISO
BEE B AR

Grilled Awa-Odori Chicken rice bowl
SPTHAAAR,

¥2,500 DooERtoo

EERENEA L— ) LA B Eou ;&%}w = %5%
Sanuki Curry Udon with Shrimp tempura
SRS RY, £ BENERDT ¥2,5 O O

gd’iﬁ l/'— RN

"Il e/Side dish/Picl l\h 3

Zl o enenrs ¥2,500
¥1,700 731/ %fmm ¥1,700

Curry Sobn [~ A ——)

enies (DOQ8[0]

AL —3 KA,T:VS‘iBiﬁPHé ﬁ Vi & & RS SRS
.:'mk‘.#:::hl;m;;ul Tempuralzstmeall S5 7 9l iEH )1 () 0 ';;mpm a set meal ¥3,500

BRI (8- 48)

Ochazuke ( salmon or plum ) 3&

. 1
awn ¥1,000 S8 kN 300K
N P—E 2RI S E TE D 3T, kBN 600A TR LES
- I d service charge included. 3 #4. B#®&&A A large portion of rice is 300 yen. ks 52308 2
TP RN D o EA T X e - e T
The s:lﬁ-lnur-‘mh AT ’E\[ ;‘_J_:‘._;!;'; HEAE DS L Ep X E A, #A large portion of noodles is 600 yen. ks




Sushi
Z

«Fattytuna 1,100H
Kba @i

*Medium-fattuna 90 0H
b Sn

- Lean tuna 7T00H
Ak shddd

«Seaurchin 1,300H

I e

« Prawns 1,000H
Bt abi

« Snow crab 900H
R4 H= A

«Salmonroe 800H
Wb =L biF

« Scallop 800H
ey
- Sea bream TO0H
W s
+ Salmon 600H
H—EY Zid
» Squid 600M
BB o6
« Conger eel 600H
~F 28
» Omelet 400H
AT A
« Tuna sushi roll 900H
BRE Bk
California roll ik * Chopped tunaand 9 00A
s 4 green onion roll
FEPOE  soENE
« Cucumber roll 500H
2K Rk
« Natto sushi roll 500H
EEE ST R
+ Gourd strip roll 500H
PAKEIE FHE
- California roll 2,5008m

aEREBEEE

AV T h=TO—N fod] s



Tempura
Ay

Our tempura oil uses Olive O1l.
anwrdazmmn B,

Sea food %6t

[Tempura common zs¥42]
*Onecongereel 1,000
—kRTF izrifl;%: & o]l -] ISl SIS
+ Large shrimp 800H
KifE  RabiF
+ Squid 7008  Vegetables #3%
LT
« Garfish 7T00H Seasonal vegetables 8 00H
kKo WORE ek
. Sweet potato T00H
Xofvd ¥
« Asparagus 7T00H
TASRT  Ea
- Lotus root 600H
A ZA 30
+ Eggplant 600H

T HEF
- Shiitake mushroom 6 00H
BE A

« Maitake mushroom 60 0H
.S =

.

Others 449 Young corn 500H

Yy Y a—y fEGEK

Kaklage ﬁ»ﬂ%ﬁ’iﬁ: 1,000H

'J%azzw‘i‘i
There are seasonal ingredients l.s
TA A L Y )
lal"“’(“*j“"c

Consumption tax and service charge included. i .. M £ RH
his picture is a representation. s g 3 & B 4%




