TRTEE F 2

Seasonal Bento Box

¥ 6,500

A AREE <o FHFY 2

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

Fp7 Y oy 7 & ALy v

Hakata Chicken Salad, Japanese Vegetables Dressing

PG =Y b (B, 7 & =)

Assorted Seasonal Sashimi 3 kinds (Sea Bream, Tuna, etc.)

fERIOAh e L L& BT

Broiled Spanish Mackerel Miso-Yuan Style, Dashi Rolled Egg

KIFFEE Y &b (FE. BH A, KR, oy a5n ETfH)

Selection of Assorted Seasonal Tempura
(Prawn, White Fish, Squash, Beans)

F AR

Steamed Rice

kI
Miso Soup

FE TV v T ARY —
Red Salt Pudding, Raspberry

#7°v a v | ADDITIONAL OPTION

e % LU +¥ 3,500
Glazed-Grilled Eel

A AR D 7 4 LA T =% +¥3,600
Japanese Beef Tenderloin Steak, Wasabi

R E D33 | Chef's Recommendation

ERY 7 26 & H] + ¥ 1,650
Shrimp Tempura Salad Sushi Roll
18 Y Jp Al =8 L ill& & A7 A + ¥ 1,800

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan %
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Gluten-Free
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Nut-Free % Dairy-Free
Fov7Y— ‘5 FAY =70 —

BMAEOWMEC LV ER L RZGANTIwET, YETITREL w2 ki3 TEHEXRTT,
BTV AX—%BHbLOBEMKIZ. HO2LOBHRLAT LT,
EEEIEICIR13% D — v 2k L 10% DHBEBSE TN TH Y 7,

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 and Sashimi Set
¥ 4,800

ARBE EA AR 7 3 0% Kby 2 L OP®
Homemade Tapioca Sesame Tofu, Wolfberry, Dashi Jelly

JRWEzR L S
Chawanmushi Egg Custard c

Bk 0 SHE D Abd (. 7 ¥ =) O®

Assorted Seasonal Sashimi 3 kinds (Sea Bream, Tuna, etc.)

FIRFEIRSE ) &b (€, HHA. MM, £0yaThY) ON®

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

BRI H SOX®

Miso Soup

SR S00®RB®

Steamed Rice

FFE TV v e I AR — o
Red Salt Pudding, Raspberry

#7°v a v | ADDITIONAL OPTION

figik & + ¥3,500 SO
Glazed-Grilled Eel c

FEFEFAEEFAEO 7 s L AT —F  + ¥3,600 9
Japanese Beef Tenderloin Steak, Wasabi @°®

KIEE D33 | Chef’'s Recommendation

BERY 7 2& & F] + ¥ 1,650
Shrimp Tempura Salad Sushi Roll O
120 % E = H & llE X A + ¥ 1,800 O®

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan % Gluten-Free Nut—Free % Dairy-Free
Hh T v—7—F NYRY TV 1:°~7j/ 7/»7/7)~ %7‘77U~ TAV=7Y—

BMAREOWMEIC IV ERL 2503 wET, YETITREL w2 skizecEHEXRTT,
BT L AXF—2BRbOBEMKIE. HO1LLOBRLATIEZI N,
FUEURHE I 12 13% DY — e 2R L 10% DHERBE TN TEY £5,
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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Beef Steak and Tempura Set
¥ 6,800

HERE 2 A AHREE 7 a0k gHitY 2L
Homemade Tapioca Sesame Tofu, Wolfberry, Dashi Jelly

Az L
Chawanmushi Egg Custard
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Japanese Beef Tenderloin Steak

Kim#eas v b (BE, AOf, KA, Eny a5 ETEH)
Selection of Assorted Seasonal Tempura
(Prawn, White Fish, Squash, Beans, etc.)
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BRI eOo®®

Miso Soup

IR S00®&@®

Steamed Rice

AT ) v & FXRY —
Red Salt Pudding, Raspberry

* 7> a v | ADDITIONAL OPTION
fETHE X + ¥3,500
Glazed-Grilled Eel

Assorted Sashimi 2 kinds (Tuna, etc.)

K EDE T T | Chef's Recommendation

MERY 7 2& X F] + ¥ 1,650
Shrimp Tempura Salad Sushi Roll
18 0 Fp A = H L& & A + ¥ 1,800

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan % Gluten-Free Nut—Free
Hh T v—7—F NYRY TV 1:“~7j/ 7/»7/7)~ %7‘77D~

BMAREOWMEIC IV ERL 2503 wET, YETITREL w2 skizecEHEXRTT,
BT L AXF—2BRbOBEMKIE. HO1LLOBRLATIEZI N,
FUEURHE I 12 13% DY — e 2R L 10% DHERBE TN TEY £5,
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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Dairy-Free
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Kaede Sushi Lunch Set
¥ 7,000

Y 7 X MEFLy v 7

Seaweed Salad, Japanese Dressing

HREAT T
Sea Bream

7o Fa/\E (Bk, 8, e, ReRE, §6, B/ Wz H, 88)
Nigiri Sushi 8 pcs (Squld Sea Bream, Silver Skinned Fish,
Wild-Caught Prawn, Tuna, Amber Jack, Scallop, Unagi Eel)

M & Hu =&
Rolled Sushi 3 pcs

k-
Miso Soup

AT ) v e TXRY —
Red Salt Pudding, Raspberry

XI7NTv7)—0EmbY CHELTEY £,

*Can be changed to gluten-free soy sauce.

#7°v a v | ADDITIONAL OPTION

2T bE % + ¥3,500
Glazed-Grilled Eel
BiE ) 2ME Y bt + ¥1,700

Assorted Sashimi 2 kinds

E AR D 7 4 L AT —F  + ¥3,600
Japanese Beef Tenderloin Steak, Wasabi

R E D33 | Chef's Recommendation

ERY 7 26 & H] +¥ 1,650
Shrimp Tempura Salad Sushi Roll
2 Y 7 F] 3 H &fllE % 5] +¥ 1,800

Nigiri Sushi (3 pcs) and Sushi Roll
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Locally-Sourced Seafood Vegetarian Vegan % Gluten-Free Nut—Free %
Hh T v—7—F NYRY TV 1:“~7j/ 71»7/7)— %7‘77U~
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BTV AX—%BHbLOBEMKIZ. HO2LOBHRLAT LT,
EEEIEICIR13% D — v 2k L 10% DHBEBSE TN TH Y 7,

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.

Dairy-Free
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