£ )82 —T3ac
Hanagoyomi Fusion ¥ 10,000

L Signature Dishes>
AFRBIV—2F5—X28 F+vE7 OREHA#T
Ao —2nIaZ 74— HREYPKRZARFLYIZT

Homemade Lily Bulb Tofu, Salmon Roe, Dashi Jelly
Duck Confit, Ponzu Dressing

< Seafood >
BANZIEDHINYFa K6 B EFLYILT
Seafood Carpaccio 3 kinds, Dried Mullet Roe Dressing

LGrill>
2O My EHE FNFEL WFAEIILIIL
Broiled Alfonsino Bream Yuan Style, Yuzu Miso Tartar

L Tempura>

DigXEH 2D RGR XE

Prawn, Vegetable, Dipping Sauce

QL2 FranI54 <wRI-FU—2R +¥2,200

Fried Medium—fatty Amami Bluefin Tuna, Mustard Sauce

< Main dish>

OBRA40—2rE—7)8 H]A LK 4BV —X
Japanese Beef Roast Beef Style, Japanese Sauce, Wasabi
@OBAFO—RFTEE %~ +¥1,800

Japanese Beef Sirloin

< Rice dish>

DAY HA BT w35

Sea Bream Rice, Hot Somen Noodles

@O R#E)A 3R sa ks F 3 4%Vt +¥2,000
Nigiri Sushi 3 pcs, Thin Sushi Roll, Miso Soup

< Dessert>
2O 5 —%r N=574R LF &%
Maron Cake, Vanilla Ice Cream, Brown Sugar Syrup, Kinako Roasted Soy Bean Flour

BRRLEDAPAME) R R 4235005 780EF, FAETITRR TV AAATAE AT,
RBTLAE—LBHLOLFHRE 560 UHE P UFILS,
RHHMALUL3%D Y —E XML 0% T4 k#SAINTE)ES,

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.



<LEH>
4> —AYHY I —ybRrA=a—
Botan Sushi Counter Dinner Set
¥12,500

&EYSY Flwils
Sea Weed Salad, Dressing

BVEZNIE ARV FALETY
Nigiri Sushi 9 pcs, Temaki Sushi

LR )

Broiled Sea Bream

UPGRADE OPTION
CRBBR) A O FEH EFZRYEIT00
Tempura: Prawn, White Fish, Vegetable (3 kinds)
‘B = AR )b ¥1,800
Seasonal Sashimi (2 kinds)

o S5 a1
Miso Soup

SH¥—t
Dessert

BRRLEDAPAME) R R 4235005 780EF, FAETITRR TV AAATAE AT,
RBTLAY—LBHLOLFHRE H60UHE P UFILS,
RHHMAUL3%DH —E XML 0% T4 k#HSATITE)ES,

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.



XTPY7oA=a2— Vegetarian Menu
¥ 6,800

<L Appetizer >
B2 EHF E754v 2%k
Kudzu Tofu, Wolfberry, Green Vegetable and Radish with Vinegared Dashi

<L Salad >

ZIAFPARFTrofbE =Y R TUH FardbrLy 7
2RRFTEELAH)RAERRN

Frill Ice Iceberg Lettuce, Detroit Dark Red Beet,

Boiled Vegetables Sudachi Citrus Dressing and Black Pepper

Boiled Spinach Seasoned with Roasted Sesame

< Vegetable Tempura >
ABWTHFTFELI-22 RAF L RanmLED
7 Kinds including: Ebisu Pumpkin, Maruju Sweet Potato,
Romano Beans, Green Shiso Perilla served with Salt and Lemon

< A Selection of Sushi>
FRABEKARITIANTVOIBLFT L HE)VAPE2 B0k 2047 QI
5 Kinds including: Green Onion Sprouts, Lightly—Pickled Radish,

Bell Pepper, Shiitake Mushroom and Today's Special Thin Rolled Sushi

Miso Soup

<K Dessert>
Do R A)4ES ¢
Assorted Seasonal Fruits

KEBRE)—PRHFB L EHIB A TS E T,

s Some ingredients are subject to seasonality.

BRRLEDAPAME) R R 4235005 780EF, FAETITRR TV AAATAE AT,
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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.



233 vk CHILDREN'S SET MENV
% A (XX DANDELION
¥ 4,300

sk D FHoEEL
Mini Egg Custard

3G )b
Assorted Tempura

474l Hfa30x5—%
Beef Dice Steak

TRA B Fob
Rice, Miso Soup, Japanese Pickles

NZFPALRT)—24
Vanilla Ice Cream

KB F#HoA—5—It&)ES,
Limited to Children

BRHGEDIPAE) K R 4235 400780EF, FAETIR/TVIERUATAZ AT,
BRBTLAY-LEH Lo FHA 560 UnHE P UHILI,
M ULI3%DH—E B 0%l Ko AFNTE)EF,
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.



