IEE Y

Seasonal Bento Box
¥ 6,300

ARWE CANREEEE w<b  HliYay O®®
Homemade Tapioca Pumpkin Tofu, Salmon Roe, Dashi Jelly

Aoy MEFLy v 7 O

Seafood Salad, Japanese Dressing

Y SRR Y b (W, #i7n & =) O®®

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

st HL&BEET c
Grilled Spanish Mackerel Yuan Style, Dashi Rolled Egg

KRR D A4 (B, A5, B L 46 OX®

Selection of Assorted Seasonal Tempura (Prawn, Pumpkin, Green Pepper, etc.)

52 S00®®

Steamed Rice

BRI FO Y O®O
Miso Soup, Japanese Pickles

HIL TV v O&®
Soy Milk Pudding

# 7 a v | ADDITIONAL OPTION

fig e = LA +¥3,600 P©
Glazed-Grilled Eel o

EEEARERFE DO 7 4 LAT —F  +¥3,900 O®
Japanese Beef Tenderloin Steak, Wasabi @c

BHE D B33 | Chef’s Recommendation

HERY 7 X4& & FH] + ¥1,650 WX
Shrimp Tempura Salad Sushi Roll c S
180 Fp A = & s = ] + ¥1,800 OO®

Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Q Nut-Free % Dairy-Free
HooEE y—=7—F NTRY TV E~7fy 7‘»?y7u~ 7Lv‘77u— TAY)—=7) —

BEMREDOWAIC LV ERE L R IGART S VE T, YIETTREL w2 BRideEERTT,
BEYMTLNAF—% BRbOBEMRE. HOHLOBFHLAT LI,
AR IT1313% D ¥ — & ZR L 10% D ME BB EEThTEH D £ 5,
The menu may change without prior notice. We use domestic rice.
Please notify us in advanceifyou have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service chargeand 10% consumption tax.



AT —% « Rifide® v b
Beef Steak and Tempura Set
¥ 7,300

AXRM2 A AREREE 7a0%k SHitYar O®®
Homemade Tapioca Pumpkin Tofu, Wolfberry, Dashi Jelly

FBHKL FAT NE MTE@EID OO

Chawanmushi Simmered Conger Eel, Taro Yuzu-Flavored Starchy Sauce

EE ARSI 7 4 L 2T — % OX®

Japanese Beef Tenderloin Steak

KIRME Y &b (2. (56, KEE. TovagsLfif) O®

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

1 S003&®

Steamed Rice

BRI Fop OR®

Miso Soup, Japanese Pickles

TR TV v o9
Soy Milk Pudding 0

# 7 a v | ADDITIONAL OPTION

g BE 2 + ¥3,600 P
Glazed-Grilled Eel o

FEIpEBEY 2K by + ¥1,800 @Q@
Assorted Sashimi 2 kinds

BHEEDEB T T | Chef’s Recommendation

WL R 5 2% % F7] +¥ 1,650 O®E
Shrimp Tempura Salad Sushi Roll

B el = H L M d +¥1,800 O®®
Nigiri Sushi (3 pcs) and Sushi Roll

Locally-Sourced Seafood Vegetarian Vegan Gluten-Free Q Nut-Free % Dairy-Free
HorE v—7—F _RYRYTY v 77/ 7»%77U~ 7L‘7‘77U~ FA) =7y —

BEMREDOWAIC LV ERE L R IGART S VE T, YIETTREL w2 BRideEERTT,
BEYMTLNAF—% BRbOBEMRE. HOHLOBFHLAT LI,
AR IT1313% D ¥ — & ZR L 10% D ME BB EEThTEH D £ 5,
The menu may change without prior notice. We use domestic rice.
Please notify us in advanceifyou have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service chargeand 10% consumption tax.



KigiE - &Y+ v b
Tempura and Sashimi Set
¥4,900

AR A HREREE 730K Eiityayr 9
Homemade Tapioca Pumpkin Tofu, Wolfberry, Dashi Jelly °®

KBIEL  EAT N TS O®®

Chawanmushi Simmered Conger Eel, Taro, Yuzu-Flavored Starchy Sauce

B D SR Gbt (. §7% £ O®

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

KL D Ab (&, [ 6. RER. To vk CEHE) OX®

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

EV S00®R®

Steamed Rice

BRI Fom OR®

Miso Soup, Japanese Pickles

R 0

Soy Milk Pudding

# 7 a v | ADDITIONAL OPTION

8 e % + ¥ 3,600 S0
Glazed-Grilled Eel °®
EFEAWEKEFAEO 7 4 L AT —F  + ¥3,900

Japanese Beef Tenderloin Steak, Wasabi @°®®

BHEEDEB T T | Chef’s Recommendation
HERY 7 X% FHA + ¥ 1,650 c

Shrimp Tempura Salad Sushi Roll

29 F e = H L ilE & +¥ 1,800 $9)
Nigiri Sushi (3 pcs) and Sushi Roll °®

Locally-Sourced Seafood Vegetarian Vegan Gluten-Free Q Nut-Free % Dairy-Free
HorE v—7—F _RYRYTY v 77/ 7»%77U~ 7L‘7‘77U~ FA) =7y —

BEMREDOWAIC LV ERE L R IGART S VE T, YIETTREL w2 BRideEERTT,
BEYMTLNAF—% BRbOBEMRE. HOHLOBFHLAT LI,
AR IT1313% D ¥ — & ZR L 10% D ME BB EEThTEH D £ 5,
The menu may change without prior notice. We use domestic rice.
Please notify us in advanceifyou have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service chargeand 10% consumption tax.



7 vFFalky +
Kaede Sushi Lunch Set
¥ 8,000

ey o4 MEFLy vy °®

Seaweed Salad, Japanese Dressing

PO SOX®

Sea Bream

By AL (L BB, SER, KA, G B WL E, 8) ORO®
Nigiri Sushi 8 pcs (Squid, Sea Bream, Silver Skinned Fish,
Wild-Caught Prawn, Tuna, Amber Jack, Scallop, Unagi Eel)

o ey ] TR
Rolled Sushi 3 pcs O

BT OX®
Miso Soup

g7 v O
Soy Milk Pudding .

XI7NTv7)—0Emd CHELTEY 9,

*Can be changed to gluten-free soy sauce.

A7 a v | ADDITIONAL OPTION

SR e 2 + ¥3,600 P
Glazed-Grilled Eel O

BEV2ER VDR + ¥1,800 @o
Assorted Sashimi 2 kinds

EEFAREFE O 7 4 L2AF =% + ¥3,900 VR
Japanese Beef Tenderloin Steak, Wasabi @o

BHEE D B33 | Chef’'s Recommendation

HERY 7 X% % A + ¥ 1,650 90 (®
Shrimp Tempura Salad Sushi Roll O

29 %7 3 H L& x4 +¥ 1,800 9
Nigiri Sushi (3 pcs) and Sushi Roll °®

Locally-Sourced Seafood Vegetarian Vegan Q Gluten-Free Q Nut-Free % Dairy-Free
HooEE y—=7—F NTRY TV E~7fy 7‘»?y7u~ 7Lv‘77u— TAY)—=7) —

BEMREDOWAIC LV ERE L R IGART S VE T, YIETTREL w2 BRideEERTT,
BEYMTLNAF—% BRbOBEMRE. HOHLOBFHLAT LI,
AR IT1313% D ¥ — & ZR L 10% D ME BB EEThTEH D £ 5,
The menu may change without prior notice. We use domestic rice.
Please notify us in advanceifyou have any allergy to specific food items such as gluten or lactose.
Prices are inclusive of 13% service chargeand 10% consumption tax.
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