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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



A la carte dish
EREA
Assorted platter #4434

+ Sashimi assortment (3 kinds)
MGy ZApbH 2.800H

» Chef’s Recommended sashimi (5 kinds)
LEREAS EMIE 4 50 0 R

[(Aergenc ingredients/ IR S (8 20)

OEeEBEED]

ehefgsIReeommendedfsashimif(skinds)

\\‘ Tempura assortment (3 kinds)
R L 2,30 0H
» Chef’s Recommended tempura (5 kinds)
EFHER RAaF AR 4,000A

[Allergenic ingrecients/ BB (8 808)

ngmmm@m ClELCCEEE
Grilled
Squid drying over night Grilled fish

R Tk 2,000 #&

%;S;g;;ﬂed Grilled Eel 4.000m fo_lﬁg;,]?g with Saikyo miso 1,10 0/
i + Grilled black Cod with saikyomiso 1,1 0 0 H
St
« Grilled ealmon belly 1,500mM
b= LB RN

3 . sl « Grilled Eel Fillets with a Sweetened Soy-sauce
Seasoned Grilled Eel ;ﬁ}ﬁﬂ@‘ 4 , O 0 O H




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






