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Seasonal Bento Box
¥6,500
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Homemade Tapioca Corn Tofu, c

Salmon Roe, Dashi Jelly
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Roasted Duck Salad, c

Japanese Onion Dressing
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Assorted Seasonal Sashimi 3 kinds
(Sea Bream, Tuna, etc.)
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Grilled Isaki, Dashi Rolled Egg
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Selection of Assorted Seasonal Tempura
(Prawn, White Fish, Squash, Beans)

ADDITIONAL OPTION

SLEME LR + ¥ 3,500
Glazed—Grilled Eel OH®

B A4 REIBAENTILRT—F+ ¥ 3,600
Japanese Beef Tenderloin Steak, Wasabi

O®®
i Sou @O0
s @00®®S®

Steamed Rice
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Dessert Roasted Japanese Tea Pudding, Grape
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Kaede Sushi Lunch Set
¥7,000
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Seaweed Salad, Japanese Dressing
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Sea Bream
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Nigiri Sushi 8 pcs

(Squid, Sea Bream, Silver Skinned Fish,
Wild—Caught Prawn, Tuna, Amber Jack, Scallop,
Unagi Eel)
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Rolled Sushi 3 pcs
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ADDITIONAL OPTION

CERIEMA + ¥ 3.500
Glazed—Grilled Eel o
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Assorted Sashini 2 kinds @O @®
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Japanese Beef Tenderloin Steak, Wasabi
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Dessert Roasted Japanese Tea Pudding, Grape
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*Can be changed to gluten—free soy sauce.

#32 KnE 33 Chef s Recommendation
AR5 REET] +¥1,650 Q
Shrimp Tempura Salad Sushi Roll

®B)E73Resaks 47 +¥1,800 O
Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced O Seafood
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Vegetarian
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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 3% service charge and 10% consumption tax,
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Tempura Sashimi Set Beef Steak Tempura Set
¥ 4,800 ¥6,800
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Homemade Tapioca Corn Tofu, c Homemade Tapioca Corn Tofu, c

Wolfberry, Dashi Jelly Wolfberry, Dashi Jelly
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Cold Chawanmushi Egg Custard .. Cold Chawanmushi Egg Custard ..
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Assorted Seasonal Sashimi 3 kinds Japanese Beef Tenderloin Steak
(Sea Bream, Tuna, etc.)
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(A, 6 &8 AdHF. £0vI Z5E54) Selection of Assorted Seasonal Tempura (Prawn,

Selection of Assorted Seasonal Tempura (Prawn, White Fish, Squash, Beans, etc.) O
White Fish, Squash, Beans, etc.) O c

ADDITIONAL OPTION
ADDITIONAL OPTION R EHA + ¥ 3.500
SRS + ¥3.500 GlazedGrilled Eel O®
Gta‘zed*Grtlled Eel O cFeik b B B¢ B 24K ) A b
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Japanese Beef Tenderloin Steak, Wasabi @c
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Miso Soup Miso Soup
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Steamed Rice Steamed Rice
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Dessert Roasted Japanese Tea Pudding, Grape Dessert Roasted Japanese Tea Pidding, Pudding

# 32 &N+ 39 Chef s Recommendation
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Shrimp Tempura Salad Sushi Roll
#)AA3IRese ke 47 +¥1.600 QO
Nigiri Sushi (3 pcs) and Sushi Roll

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,



