SEASONAL SPECIALTIES

Appetizer

Marinated Japanese Mustard Spinach and Deep-Fried Tofu

Field Mustard Dressed with Sesame

Sesame Tofu and Field Mustard with Salmon Roe and Dashi Jelly

Clear Soup

Clam Dumpling, Bamboo Shoot and Carrot
Scorched Sake-Steamed Pufferfish, Deep-Fried Tofu
and Dried Sea Cucumber’s Gonad

Hot Dish

Mini Egg Custard with Soy Milk Skin, Turnip Starchy Sauce
and Salmon Roe

Lily Bulb Cake, Bamboo Shoot and Wheat Gluten

with Starchy Dashi Sauce

The menu may change without prior notice. We use domestic rice.

KK

1,000
1,150
1,250

2,000
3,150

1,150

1,250

Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.

Prices are inclusive of 13% service charge and 10% consumption tax.



Broiled Dish

Broiled Splendid Alfonsino with Sesame, Vinegared Vegetables
Blackthroat Seaperch Broiled with Japanese Pepper Leaf

and Vinegard Vegetables

Kichiji Rockfish Broiled with Saikyo Miso, Vinegared Vegetables

Fried Dish and Main Dish

Fried Puffer Fish with Sudachi

Organic Beef Fillet Steak

Roasted Wagyu Beef and Vegetables with Japanese Sauce

Rice Dish

Sea Bream Rice, Miso Soup and Pickles
Crab Porridge with Mitsuba Green and Pickles

From ¥

The menu may change without prior notice. We use domestic rice.
Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.

2,700
3,500

4,100

3,500

3,500
3,700

1,250
1,500



A la Carte Featuring Olive-Buri Yellowtail from
Kagawa Prefecture
*Member’s Discount of 20% applies for this special offer

Sashimi with Bonito-Flavored Soy Sauce ¥ 2,250
Thinly Sliced Sashimi with Ponzu ¥ 2,500
Teriyaki or Salt-Grilled, Vinegared Vegetable ¥ 2,500
Salt-Grilled Gill ¥ 2,500
Pan-Fried with Japanese Sauce ¥ 2,700
Turnip Stripes and Shimeji Mushroom

Buri-Daikon (Shimmerd Yellowtail and Radish) ¥ 2,250
Shabu-Shabu Mini Hot Pot ¥ 2,700
2 pieces of Nigiri Sushi ¥ 1,900

The menu may change without prior notice. We use domestic rice.
Please notify us in advance if you have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service charge and 10% consumption tax.



