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Seasonal Bento Box
¥ 6,500

F e HEARTN V< Eilihy 2L O&®®
Homemade Tapioca Lily Bulb Tofu, Salmon Roe, Dashi Jelly

FREd T —2 =T 0F T & FEMIEEL v oy s SeOR®

Japanese Roasted Beef Salad, Japanese Sesame Dressing

i) SRR Y Ab (B, i & =) OH®

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

FEfRIIM e LB R LT ()
Broiled Yellowtail Yuan Style, Dashi Rolled Egg o

FIRGREE D b GBE. [, RIHE LA OR®

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

LIS 003X

Steamd Rice

BRI SOH®

Miso Soup

MRZY v e 52~y — (V)
Japanese Pudding, Raspberry

#7¥ a v | ADDITIONAL OPTION

fgE = 1LIARUED +¥3,500 9
Glazed-Grilled Eel c@

EEFPAEEFAEO 7 L 2T —F  +¥3,600 @Q

Japanese Beef Tenderloin Steak, Wasabi

FEE D3 3% | Chef's Recommendation

IFERY 7 X8 & FfH] + ¥1,650
Shrimp Tempura Salad Sushi Roll c
129 JpF] = H & iilE E %] + ¥1,800 O

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV l:“——?:r‘/ 9»7/7}~ +y77u~ FAY =7V —

BMELOHGIC X VAT L 22 BERISwET, HETTRHEL T2 B5RELTEERTT,
BYTLAF—%BHbOBEMIR, HO2LOERLAT AT,
AR I313% D ¥ — e AR L 10% D WERI G TR TH Y £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

HRELCAIAGREE 7 20% §HitYaL OH®
Homemade Tapioca Lily Bulb Tofu, Wolfberry, Dashi Jelly

B L O®
Chawanmushi Egg Custard
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Japanese Beef Tenderloin Steak
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Selection of Assorted Seasonal Tempura (Prawn, White Fish, Squash, etc.)
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Sea Bream Rice

BRI SON®

Miso Soup

A7) v 7 ARY — O
Japanese Pudding, Raspberry

#7¥ a v | ADDITIONAL OPTION

BEHbE = + ¥3,500 $9)
Glazed-Grilled Eel c@

FIAILPESA & 5 % A2 it ) —ff + ¥1,700 SO
Assorted Sashimi 2 kinds (Tuna, etc.) @c

KIHEE D339 | Chef's Recommendation

HERY 7 2% & F A + ¥ 1,650
Shrimp Tempura Salad Sushi Roll c
12 v Fa] =§ L il& % A + ¥ 1,800 c

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV l:“——?:r‘/ 9»7/7}~ +y77u~ FAY =7 ) —

BMELOHGIC X VAT L 22 BERISwET, HETTRHEL T2 B5RELTEERTT,
BYTLAF—%BHbOBEMIR, HO2LOERLAT AT,
FRIRHEICIZ13% D ¥ — e AR L 10% D BRI E TN TEY T,

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

AREL A EAREE 7 20% §lityaL O®®
Homemade Tapioca Lily Bulb Tofu, Wolfberry, Dashi Jelly

AGEL S®

Chawanmushi Egg Custard

B SRR Ab (B, 87 L =) OX®

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

FIRBERRE D &b (EE. (196, Ak ) OO®

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

BRI @c@

Miso Soup

MEZY v & T AXY — &
Jaoanese Pudding, Raspberry

#7¥ a v | ADDITIONAL OPTION

fgqilibe & + ¥3,500 9
Glazed-Grilled Eel c@

EFEAF AR O 7 4 L A7 —%  + ¥3,600 DS
Japanese Beef Tenderloin Steak, Wasabi @c

KIHEE D339 | Chef's Recommendation

HERY 7 2% & F A + ¥ 1,650
Shrimp Tempura Salad Sushi Roll c
12 v Fa] =§ L il& % A + ¥ 1,800 c

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV l:“——?:r‘/ 9»7/7}~ +y77u~ FAY =7 ) —

BMELOHGIC X VAT L 22 BERISwET, HETTRHEL T2 B5RELTEERTT,
BYTLAF—%BHbOBEMIR, HO2LOERLAT AT,
FRIRHEICIZ13% D ¥ — e AR L 10% D BRI E TN TEY T,

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 Sushi Lunch Set
¥ 7,000

HEy o4 MEFLy> v

Seaweed Salad, Japanese Dressing

BEAT T
Sea Bream
By Ha\E (B 65, e, KREE, 6, B\ Wz E, f

Nigiri Sushi 8 pcs (Squld Sea Bream, Silver Skinned Fish,
Wild-Caught Prawn, Tuna, Amber Jack, Scallop, Unagi Eel)

s % E =&
Rolled Sushi 3 pcs

BRI
Miso Soup

T Y v & T ARY —
Japanese Pudding, Raspberry

XKI7NTv7)—DE R CHELTEY 9,

*Can be changed to gluten-free soy sauce.

A7+ a v | ADDITIONAL OPTION

S BE X
Glazed-Grilled Eel

BiE ) 2R Y Hbw
Assorted Sashimi 2 kinds

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

+ ¥3,500

+ ¥ 1,800

FEE D3 3% | Chef's Recommendation

IERY 7 2% & 5 n] +¥ 1,650
Shrimp Tempura Salad Sushi Roll
20 Fw 3 H & llEE A +¥ 1,800

Nigiri Sushi (3 pcs) and Sushi Roll
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Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV l:“——?:r‘/ 9»7/7}~ +y77u~ FAY =7 ) —

BMELOHGIC X VAT L 22 BERISwET, HETTRHEL T2 B5RELTEERTT,
BYTLAF—%BHbOBEMIR, HO2LOERLAT AT,
FRIRHEICIZ13% D ¥ — e AR L 10% D BRI E TN TEY T,

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.



