- Appetizer s » Casserole Today’ Shabu-shabu

AR 4R
« Sashimi 3 Kinds #%4s % =# * Sushi 5 pieces #itsa54
« Tempura 3 kinds === » Miso Soup -5
- Recommended dish ###2 * Dessert
Allergenic ingredien &
(LG
o/o0@®

(Consumption tax and service charge included)
(%A RFREN) . Our tempuraloil uses-olive-oil.
(We use domestically produced rice)
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- Appetizer

« Sashimi 2 kinds
ik & 7 = Fp

« Tempura 3 kinds
Kda ¥ ZF

« Casserole Today’s Shabu-shabu
AR 69347

« Sushi 5 pieces
it H ) EA

* Miso Soup

* Dessert

Allergenic ingredients/ H&tsk5> (8 528)
8000H 080328800
o lo/oo|®
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« Appetizer
AR AR

« Tempura 3 kinds
K2 ¥ =F

 Sushi 7 pieces, & 1 roll
ik A 5 LA & i B4

« Miso Soup

KoE 5y

« Dessert
Fio

(Consumption tax and scrvice charge included)

CGHEHL. MBERALERN)

{We use domestically produced rice)
(EAE R E = k)

*The photograph is an image. X ) 2 B%&

Our tempura oil uses olive-oil:
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Sushi #3]

Allergemc mgredaents/ BRI (8 s8)

Kuroshio Zi#i

Kuroshio (15picces)
25 8 , O O O H

Ushi() (10pieces)
" 5,000M

Nigiri Sushi (3pieces)
FAEAE] B

Allergenic ingredients/ @5 (8 &8) ]

LIS

Three types of recommended
AT A 2.300mM

Three types of Hokkaido nigiri
3P AL iE A 4] 2,000H

T‘hrcc typcs of ITokkaido nigiri 3#iisiE 44
Allergenic ingredients/ BEs45 (8 E)
;‘m '»3 I )

Three types of Tuna
3Pt &5 3 2.300H

Salmon Three pieces

SRS 1,400H

Salmon Three picces 34zxa 44




Bowl of rice topped with sashimi

EE N ER

4,000PEI

AIIergenlc |_gred|ents/§iﬁ$lﬁﬁin (8 @)

Q[oa®

Half tail of Eels
e 2R (FR)

Tosai Bowl
( Bonito Bowl)
&P B

AHe gen«c in gred ems/ e (858)

Allergenic ingredients/ 3835 (8 28)

PP
4
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4000/

4000mM

Eel over Rice (1 Tail

$28%F (—X

5,00 0H

Hokkaido Bowl

(Salmon,Salmon roe and crab Bowl)

bigE £k

Allergenic ingredients/ &% (8 &B)

O BRI

A e

(Consumption tax and service charge included)

GH &AL, BRBRALAN)
(We use domestically produced rice)
(AR E &~ KK

4000HM

Allergenic i l__g

OJEEL)

redients/ B#M5 (8 &B) ]

CGIEIEE]

2 Tails
7

ails
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4 Tails
4

* 3

N
s

9,000H

13,000H

17,000H

A large serving of rice will be charge 300 yen

K RAR T 2505 2.4+ 300 B F

*The photograph is an image. %8 5 2 B{%




Our tempura oil uses 0live Oil.
#4189 Rz F b m AR T
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Sashimi&Tempra Set meal
A&k & KRBT ER

Allergenic ingredients/ a5 (8 &B)
ooeceono 3,800H

Upper Tempura rice bowl
RS S ER 2

Allergenic ingredients/ @55 (8 ®B)

opoeopo 3,500H

Sea food tempura Bowl Large shirmp Bowl

88 R 41 F B4R , KIFFIa B B4R

Allergenic ingredients/ &85 (8 &8) Allergenic ingredients/ &t (8 28)) § <Bis
G ELBLIEEE

4,500 sy | 40000
iage Bowl( fried oysters)
TS Ve Ak s £ 45

Allergenic ingredients/ B (8 R8)

DeEeOOo
i Py 3 AL

ura bowl
FE X T

Allergenic ingredients/ @R 2 (8 RE))
CECIEIEIEEE]

N T
N ~ Y \

2,5000H 2,000H

A large serving of rice will be charge 300 yen
K R HEFoE 4L 300 B h




Tenzaru soba x#%+m

g.gm CIEEE 2,b00H
soba single #% 1,000H
1.5 servings 1.5 +500H

Tenzaru udon x4 4@
Allergenic ingredients/ a5 (8 R8)
()| 1) & So wf glle 2 ,5 O O Fq

udon single =% 1,000H
1.5 servings 154 +500H

Kid's set A L&E&2EA
JELEEEEE 1,900H

MIEE RN TAEAR# FILEERHG AN E,

Kid's set B L&£%B
L L e 2 , O O O Pa

*Please ask our stafl about the contents of the children's sel.

 Vanilla ice cream
Aok
- [cecream& Shiratama bean paste
ﬁ:a:ﬂk/ A& aEREI

* Ice cream&Coffee jelly
TRk Qe olmEE AR
- Baby Food

n )L/\

(Consumption tax and service charge included)
CH&EH. BBEREN)

(We use domestically produced rice)

} (FAVERAE = KA K)
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(Allergenic ingredients/ XBt&5 (8 %8)
> 0 Of  |[oeEmen0

Allergenic ingredients/ BaLS (8 & E)

1,000 [gepeeoDo
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(Al dients/ BEELS (8 DE)
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700H

*The photograph is an image. 8 4 2 E1%




A la carte dish

A R

SRR

Assorted platter b4

- Sashimi 3 kinds 2,50 0H
& @ g AP

- Sashimi 5 kinds 4,0 0 OH
% & R BAP

(Allergenic ingredients/ &M% 5 (8 B))

Sashimi 5 kinds

* Tempra 3 Kinds
Rda ¥ =4

- Tempra 5 kinds
K4aF mAF

Allergenic ingredients/ B85 (8 B)

JELIEIL ISl

Tempra 5 kinds

Grilled  #

2,000H

3,00 0H

Squid drying over night Grilled fish
HERATHhE 2.000mM s

Unseasoned Grilled Eel

Grilled fish

JRekIEE & 3,0 O OH

Broiled Miso-marinated
ZXEHTHE

AL &

salmon

1,300H

Grilled Eel Fillets with a Sweetened Soy-sauce

3,000H




A la carte dish

- - KX

i~ “7&7&75‘

Fried &)

Potato fries #4% 800H

Fried chicken #% 1. 20 0MH

Allergenic ingredien ts/ Ry (828

Allergenic ingredients/ ¥ A5 (8 &B)

Fried octopus Fried sweet shrimp Fried burdock

wEds 1. 200H SRR

1,200 »+% 1,200H

Allergenic mgredlents/&ﬁmﬁ (8&E8) ) Allergenic ingredients/ ##5i%r (8 &B)
: [

Allergemc ingredients/ M&aLS (8 RE)

(4]l O LIEEIEIELE

QBeouo

__Others H bk

Rice&miso soup set 4 & =k 3%
SRR 700HA

Savory egg custard aAszEin4
I 800H

Sea urchin and saimon roe poteto salad =sc& ¥+ 233z
GECEEEEE 153:0-0.5

Eel chawanmushl CLR T o
1

Caesar salad s

e 1,000HM

1,6 00H

Sea urchin salmon roe croquette
e = X & F HER A

CEEEEE 1,600MH

Today’'s Simmered head of fish
SROEEK

Sca urchin salmon

(Consumption tax and service charge included) (G5 4., BR#HH LK)

*This picture is a representation 8 5 2 Bi&




« Fatty tuna 1,00 0 H
X ba o e R

* Medium-fattuna 8 0 O H
Pho 8 Ha

* Lean tuna 600H
K&  heEKE

*Seaurchin 1,200H
Iz pr=3ilad

« Prawns 9008
B AHF

« Salmon roe 700H

W b EZXEAHF

* Scallop 7T00H
ML BN
- Sea bream 600H
W He
« Salmon 500H
Hy—EY =&
« Squid 500H
Bk &
- Conger eel b00H
RF 28
- Omelet 300H
F AEA
- Tuna sushi roll 900H
FIT NI
California roll @@ | - Chopped tunaand 90 0H
S, A - green onion roll
*¥ Lok HeFEE
« Cucumber roll 900H
77',,\“,‘5‘ ,g—)f\,g\
- Natto sushi roll 900H
Mok mok
» Gourd strip roll 500H
y _ S PAU L IR FHRA
g reorar #¥3% BEED) - California roll 2,00 0H
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Tempra
¥

Our tempura oil uses Ollve Oll

FNM R B e m A

Sea food ##f

[Tempura common x4% 1)
Allergenic ingredies ts/imﬁm (85%8)
) 3

e E
2

3T

*One congereel 1,000H
—kRF EHI1L

- Large shrimp 800H
K  KAbsF .
- Squid 7008  Vegetables #(
BER &
- Garfish 700mM - Seasonal vegetables 7 0 0 M
B krs EHOHE HARE
* Sweet potato 500H
oivdy HF
* Lotus root 500H
NACA #H
- Eggplant 500H
d HF
- Shiitake mushroom 50 0H
WH A
- Maitake mushroom 5 0 0 H
#E AF
- Asparagus 5 00H
TARINS  EF
Others ##u49 * Young corn 500mM

Yy 7ra—y FE2GFIE

- Kakiage ###4xe 1,00 0 M

Allergenic ingredients/ &tk 5 (8 &8)
e Paredont B9 [ sl o A
3 iFmonm ¥
There are seasonal ingredients .ﬁ A
A B L S ‘ )
{MQ{‘Q?Q'.[

(Consumption tax and service charge included) GG &#t. BHEHEN)
*This picture is a representation %72 x 2 Hi%&



