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Seasonal Bento Box
¥6,000

e A2 I A7 yECFARETH LAE
ENCBENDTY FeRFLYIZT
Eggplant from Noto, Fish Cake, Bonito Flakes, Seafood and Gourd Salad

eO®®

B34
Assorted Sashimi 3 kinds
OC®®
PEEA A K AS B F aRR)HF E LM IL
Seasonal Grilled Fish, Dashi Rolled Egg, Vinegared Vegetables, Squid
eO®®
XBHEAN) b

Selection of Assorted Seasonal Tempura

O®®

UPGRADE OPTION

SeBBAGHE + ¥ 1700 SO®®

Grilled Free-Range Chicken, Leek Miso
R E-s SR inE 1 Y220 @OODO

Miso-Marinated Noto Pork, Senshu Vegetables

-BA4ABEREIz % +¥290 @O®O

Japanese Beef Tenderloin Steak, Wasabi

-
Steamed Rice

S00®&®
Bd-git
Miso Soup

SO®®
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Dessert

M 32 EDE+ 4 Chef s Recommendation

ARY 7T hEET +¥1,650
Shrimp Tempura Salad Sushi Roll
#IA 3R b LT +¥1800 G
Nigiri Sushi (3 pcs) and Sushi Roll

BRREEDPAE)Z R 5B A0IECES, FEATIRB/TCIERALLTRAA AT,
ABHTLAF L BHLOBFHRA HS0 DB P UHFILI,
MR 3D —ERB 0% DT R RGATNTE)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.

Daily—Free
FAY—7)—



<E®\>
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Kaede Sushi Counter Lunch Set
¥7,000

Fip s
Seasonal Appetizer

CO®®
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Sea Bream
eO®®
#)EYNE
Nigiri Sushi 8 pcs
O®®
EE SRR N
Rolled Sushi 3 pcs

OR®

UPGRADE OPTION

IbIBR A EHE + ¥ 1.700
Grilled Free-Range Chicken, Leek Miso

eOX®

e BRR—7 S ABA RMH E + ¥2,200
Miso—Marinated Noto Pork, Sensyu vegetables

eOX®

B A4 ABIRIEENRT—F + ¥2,900
Japanese Beef Tenderloin Steak, Wasabi

e0®®

BAgvt
Miso Soup

SO®®

SH¥F—F
Dessert

HKITNFo2)— DBl E 22 F0sh 23+,

*Can be changed to gluten—free soy sauce,
Locally-Sourced °Seafood Vegetarian @Vagan Gluten—Free .Nut—Free .Daily—Free
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ABFLAYLEH LB FHRUL, H50HE P UFIKLI,
REMDIULIZB D —ERHBE 0% 0T KA AFNTE)ET,

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 3% service charge and 10% consumption tax.
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Tempura Sashimi Set
¥4,500

£ ook OH®
Seasonal Appetizer
%8 %\ c

Chawanmushi Egg Custard

BR) RN AHE O®®
Assorted Seasonal Sashimi 3 kinds

RIBRA) bt OR®

Selection of Assorted Seasonal Tempura

UPGRADE OPTION

ISR g LA + ¥ 1.700
Grilled Free—Range Chicken, Leek Miso

OX®®

cReBRR— 7B AHE FMIF E + ¥2,200
Miso—Marinated Noto Pork, Senshu Vegetables

O®O®

-BA 4 ABRIRIFRHIILRT—F + ¥2,900
Japanese Beef Tenderloin Steak, Wasabi

OX®®

B4gvt @o
Miso Soup

A S00®X®
Steamed Rice
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Dessert

R7—% XRBA LY
Beef Steak Tempura Set
¥6,500

X T RN OH®
Seasonal Appetizer
ES7E OR®

Chawanmushi Egg Custard
BA4AkREEn71L 25—+ QOO
Japanese Beef Tenderloin Steak, Wasabi

XEREA) 4 c

Selection of Assorted Seasonal Tempura

UPGRADE OPTION

RGeS + ¥1.700
Grilled Free-Range Chicken, Leek Miso

O®O

BB R ERMA RMHE E + ¥2,200
Miso—Marinated Noto Pork, Senshu Vegetables

OC®®

B L LB BRIHER)SHE+ Y 1,700
Seasonal Sashimi Selection of 2 kinds

OCX®®

B4t SO0®
Miso Soup

=R S00®X®
Steamed Rice
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Dessert

# 32 &N+ 3 Chef s Recommendation

ARSI REET +¥1,650

Shrimp Tempura Salad Sushi Roll
#)AIResa kLT +¥1.800 ©ED
Nigiri Sushi (3 pcs) and Sushi Roll

Vegetarian
<XTHY7re

Locally-Sourced
LA

° Seafood
=2—F

@Vegan
K=

Gluten—Free Nut—Free Daily-Free
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AREEDRMUEN K R4 A0TEES, SETIRAITCIEAWATRAZATY,
BB TLAF 2 BHLPEEHRA HS0 05 P HFILEI,
RHEHDL3% S —ERHL 0% DI RS DENTE)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.
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Sukiyaki Set Seasonal Seafood Donburi Set
¥6,500 ¥5,500
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Seasonal Appetizer Seasonal Appetizer

FBEL OR® #mil LIS
Chawanmushi Egg Custard Chawanmushi Egg Custard

R ALY OO =28 O®®
Sukiyaki Small Pot Seasonal Grilled Fish

HRiEHEA 3T O®®

Seasonal Seafood on the Rice

UPGRADE OPTION UPGRADE OPTION
eI AGHE + ¥1.700 IR AEHE + ¥1.700
Grilled Free-Range Chicken, Leek Miso Grilled Free-Range Chicken, Leek Miso

O®O SOoR®

R BRE— 7 EABEC RMIE E +¥2200 -RAAK—T7ERLECEMHEE + ¥2200
Miso-Marinated Noto Pork, Senshu Vegetables Miso-Marinated Noto Pork, Senshu Vegetables

SO®® eo®®

B A G IRBIRARNTIILRT—F + ¥2,900 - BA S RAERIFENDILZIT—F + ¥2,900
Japanese Beef Tenderloin Steak, Wasabi Japanese Beef Tenderloin Steak, Wasabi

eo®® LSS
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Miso Soup Miso Soup
TR L00®X® ¥+
Steamed Rice Dessert
SH¥—t

Dessert

#32&NnE+ 3+ Chef s Recommendation

AR T REED +¥1650 Q@@
Shrimp Tempura Salad Sushi Roll
#) 43R ese k4T +¥1800 OO
Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood 0 Vegetarian Vegan & Gluten—Free Nut—Free Daily-Free
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AREEDRMEN K R LB A0TEES, SETIRAITCIEAUATRAZATY,

ABFLAY L EH LB FHRE, 560 HE P UFILLIC,
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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 3% service charge and 10% consumption tax.



