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Nankai Railway lrodori Zen
¥6,000
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Japanese Salad, Senshu Vegetables, Wasabi Dressing
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Marinated Sennan Spinach, Bonito Flakes
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Sakura Tapioca Tofu, Dashi Jelly, Spring Trout Temari Sushi Ball
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Sea Bream, Dashi Rolled Egg
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Wakayama Tuna Sashimi, Grated Radish, Whitebait
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Tempura: Prawn, Senshu Vegetables
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Steamed Senshu Rice with Nozawana Pickles
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Miso Soup

2ervnryErexid 225 :x0@ORO

Japanese Pickeles
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Matcha and Kinako Warabi—-Mochi, Brown Sugar Syrup Jelly

M3 ENDE+ 4 Chef s Recommendation
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Shrimp Tempura Salad Sushi Roll
#4738 eseks 4T +¥1,800 Q69
Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced O Seafood Vegetarian @Vegan Gluten—Free ‘Nut—Free Dairy—Free
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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.
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Tempura Sashimi Set
¥ 4,800
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Homemade Tapioca Sesame Tofu, c

Wolfberry, Dashi Jelly
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Chawanmushi Egg Custard
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Assorted Seasonal Sashimi 3 kinds
(Sea Bream, Tuna, etc.)
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Selection of Assorted Seasonal Tempura
(Prawn, White Fish, Squash, Beans, etc.)

ADDITIONAL OPTION
R + ¥3.500
GlazedGrilled Eel O®®
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Japanese Beef Tenderloin Steak, Wasabi
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Steamed Rice
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Dessert Japanese Sakura Pudding, Strawberry
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Beef Steak Tempura Set
¥ 6,800
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Homemade Tapioca Sesame Tofu, °®

Wolfberry, Dashi Jelly
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Chawanmushi Egg Custard
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Japanese Beef Tenderloin Steak @c

Japanese Sauce
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Selection of Assorted Seasonal Tempura
(Prawn, White Fish, Squash, Beans, etc.)

ADDITIONAL OPTION
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Glazed—Grilled Eel OH®
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Assorted Sashimi 2 kinds(Tune, etc.)+ ¥ 1,700
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Miso Soup
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Steamed Rice
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Dessert Japanese Sakura Pudding, Strawberry

# 32 &N+ 3 Chef s Recommendation
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Shrimp Tempura Salad Sushi Roll

#4738 vse kst 7 +¥1,800
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Nigiri Sushi (3 pcs) and Sushi Roll

Vegetarian

Locally—Sourced °Seafood
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Vegan @Gtuten Free ’Nut—Free ‘Dairy—Free
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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.
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Kaede Lunch Sushi Set

¥7,000
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Seaweed Salad, Japanese Wasabi Dressing
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Sea Bream
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Nigiri Sushi 8pcs
(Squid, Sea Bream, Silver Skinned Fish, Wild—Caught Prawn, Tuna,
Amber jack, Scallop, Unagi Eel)
Rolled Sushi 3 pcs
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ADDITIONAL OPTION
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Glazed—Grilled Eel °.®
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Seasonal Sashimi 2 kinds
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Japanese Beef Tenderloin Steak, Wasabi
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Miso Soup
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Dessert Japanese Sakura Pudding, Strawberry
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*Can be changed to gluten—free soy sauce,

Locally-Sourced oSeafood Vegetarian @Vegan Gluten—Free ‘Nut—Free Dairy-Free
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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.



