T | Miyabi
¥12,500

5&ft | Signature Dishes o

HEREZ A HIAREE wb FHiitYaL

R IR L

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly
Marinated Spinach

&5 | Seafood SeOo®®
B ZfEEAE (R, L EERE. B0

Seasonal Sashimi Selection (Sea Bream, Tuna, Amberjack)

Be% | Grill eOo®®

fEmhabEx BRI B &
Grilled Spanish Mackerel, Vinegared Vegetables, Fava Beans

Ki#E| Tempura o)

e & RO KInE Kz AL
Prawn and Spring Vegetables

% | Main Dish (oo L)

[EPER — 7 IR ISR IEPTER 7 el
Japanese Pork Steak, Grilled Vegetables, Dengaku-Miso Sauce

{H8RY | Rice Dish (o)

b YD AERER BRGHTH FHoY
Dried Baby Sardine and Takana Mustard Green Pickles Rice, Miso Soup, Japanese Pickles

HBE | Dessert O®
~va—7)v ZFHOTIAL—Y
Mango Pudding, Seasonal Fruits

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV e‘—ﬁ/ 9»7/7)~ +»y'y7u~ 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.



1€/& | Hana-Goyomi
¥17,500

5eft | Signature Dishes OH®
ARBZ A BHRZE <o Bty ar

HodEE R L

Homemade Tapioca Sesame Tofu, Salmon Roe, Dashi Jelly

Marinated Spinach

&8 | Seafood QON®
BiEh 3FEEAYE (Fis, fh. )

Seasonal Sashimi Selection 3 kinds (Striped Jack, Tuna, Seabream)

BEZ | Grill eOoN®

HiEbe s Eig BRI &9
Broiled Tilefish Wakasa Style, Radish, Vinegared Vegetables, Fava Beans

% | Tempura OH®

L BT BEYXEREHE LEY KB AR
Prawn, Conger Eel, Spring Vegetables

7% | Main Dish SO

EPEF Y —o 4 AKRFEO X7 —F  BEXEE MEY —X
Japanese Beef Sirloin Steak, Grilled Vegetables, Japanese Sauce

fH8R%) | Rice Dish OH®

FRERE Y Fal(F—E v, HAUREIE) LfoME ZHER  BHRET
Nigiri Sushi 3 pcs(Salmon Sweet Shrimp, etc.), Thin Sushi Tuna Roll, Miso Soup

HEE | Dessert
evI—FY Y FHDOTA—Y 0®
Mango Pudding, Seasonal Fruits

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV e‘—ﬁ/ 9»7/7)~ +»y'y7u~ 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.



FHalt v b [#F+] | Sushi Set “Botan”
¥ 14,500

WEY 7 X AR R Ly vy OR®

Seaweed Salad, Japanese Dressing

ERE AT eOoX®

Sea Bream

Y HFE e - O®®
CHPhE. B, Bige >, ©HE. W7 H, 68, i, LmEEErta L)

& % %5

Nigiri Sushi 9pcs
(Sweet Prawn, Sea Bream, Tuna Toro, Splendid Alfonso Bream, Scallop,
Unagi Eel, Striped Jack, Hokkaido Sea Urchin etc.)

Thin Sushi Rolls

BRI eOo®®

Miso Soup
7Y v
Japanese Pudding

XKI7NTv7)—DE R CHBELTEY 9,

*Can be changed to gluten-free soy sauce.

# 7 a v | ADDITIONAL OPTION

KIGHERE D B B +¥2,200 OH®
(e agf, AW - Toy aGk KHE=5)
Selection of Assorted Seasonal Tempura
(Prawn, White Fish, 3 kinds of Vegetable (Squash, Beans etc.) )

BT osEy o RILE. =) +¥2,300 O®¥®

Seasonal Sashimi (Tuna, Sea Bream)

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV e‘—ﬁ/ 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.



RY R YT v A=a— | Vegetarian Menu
¥ 6,800

HiIE | Appetizer
BHIE (CoFE HE F74vva EHOEH 00®®
Kudzu Tofu, Wolfberry, Green Vegetable and Radish with Vinegared Dashi

#¥ 7 & | Salad

ZUALARZA Fhudbe—v HicHE WEFLys vy 00®®
JiEEL R0 EARRE L

Frillice Iceberg Lettuce, Detroit Dark Red Beet,
Boiled Vegetables Sudachi Citrus Dressing, Boiled Spinach Seasoned with Roasted Sesame

P K ITFE | Vegetable Tempura
RER At B bBocHALLE MH LEY  00®®

7 Kinds including: Pumpkin, Sweet Potato, Mushroom, Beans, Salt and Lemon

%7 | A Selection of Sushi

g:‘g KABEE T MERCEERAE ML x5 00®®
B

5 Kinds including: Green Onion Sprouts, Lightly-Pickled Radish, Shiitake Mushroom,
Thin Rolled Vegetables Sushi, Miso Soup

7Kk¥) | Dessert
A ORYIEY b SO00O®®

Assorted Seasonal Fruits

XKEMICL Y —HEMBEDLILGENT I T T,

*Some ingredients are subject to seasonality.

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Nut—Free % Dairy-Free
HbTiE v—7—F _RYEY TV e‘—ﬁ/ »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.



BZX:ky [7ZAIEIE]
Children’s Set Menu “DANDELION”
¥ 4,300

INE NI L OC®®
Mini Egg Custard

KESEY Abe O®®

Assorted Tempura

74 fanxT—F OX®
Beef Dice Steak

IR A SO00O®N®
Rice

Wi &0 eo®®
Miso Soup, Japanese Pickles

=574 4 ®
Vanilla Ice Cream

KBTRHOA—FX—ICRY £,
¥ Limited to Children

Locally-Sourced Seafood Vegetarian Vegan Gluten-Free Q Nut-Free % Dairy-Free
HTTRE v—7—=F RYRY TV v—75y 7/»7/7)~ 7”‘7‘77U~ FAY =7V —

BMREOBAIC X VEHEL 23 HAEFATE0ET, HETIREL T2 RIFETEERTT,
BT LAF—% 5L OBEMIR, HO2LOERLATCET N,
ORI 1X13% DY — e 2R L 10% D BB AGENTEY 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.



