4/
A MMCEiﬁnm

F~ MEIR L. MG, W X, Eff, T AT H A, i+
Simmered Tomatoes, Udo, Water Shield, Myoga, Asparagus, Yuzu

wii

WHEET G, HET O, #ER, S5 fhT

Poached Greenling with a Delicate Kudzu Starch, Tofu, Lotus Root, Tsuru Murasaki, Yuzu

fick
RADBIEY
Sashimi of the Day

5
IR G OB RGN, . ATy T by Ak
Sesame Tofu with Sakura Shrimp and Grated Radish Sauce, Eggplant, Snap Peas, Ginger

HA
i ERE < . EERAZE. BIRDHHEF], WE
WROBEZ, BLEBWK, ATEr BESIETF, HEE, &9
Grilled Spanish Mackerel in Yuuan Sauce, Mugwort Gluten Dengaku, Sea Bream Kinome Sushi, Shrimp
White Sesame Dressing with Wild Vegetables, Smoked Firefly Squid, Fish Roe Egg Custurd Style, Omelet
Simmered Octopus, Broad Beans

P
MWEEWFEHT, AR, HH, Yo ra—r A7 7, Bl
Deep-fried Shrimp with Domyoji Rice, Green Onion Wrapped in Conger Eel
Shiitake Mushroom, Baby Corn, Okra, Sea Salt

1-gk
KRG & BAT DR
ZWRIEI, FOW
Steamed Rice with Soybeans and Kelp
Barley Miso Soup, Pickles

F |
MgF, A>T
Kashiwa Mochi, Pineapple

9,000

whes

wh= /N#/wheat  p= ¥&{E4/peanuts m= Fl/milk  e= Hlleggs b= % iX/buckwheat

c= %IT/crab s= Z Wshrimp  wa= < 2 % /walnuts

BMABREIET LAY —0H 2 BEMKIE. - AR Xy 7ICBH LI &\, /Kindly let us know if you have any food allergies or dietary requirements.

AR OEEIC LY, JFE S XA =2 —NEMPEEIC R 25452 W3, / Menu items or products may change based on the availability of ingredients.
BEMOERICOVW TR, $—E AR Xy 7icEHI< 7T, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[E|#EKAE )/ Japanese rice.

KB I BB L F— e 2B & N TH Y 3, / Prices include service charge and consumption tax.



=

Koto

A)
IG5 & . AU & RERRMT ., JERESRRR

Boiled Conger Eel, Cucumber and Miso Paste, Shiso Flower

i
MBS, M EE, R, 25K, 1
Poached Greenling with a Delicate Kudzu Starch, Tofu, Lotus Root, Tsuru Murasaki, Yuzu

fief
AKHDFIEY
Two Kinds of Sashimi of the Day

5
AR L, TR E T, #HA
Steamed Rice with Grilled Amadai Fish, Manganji Pepper Sauce, Green Onion

HA
i ERE = . EERAZE, BIRDHHEF], WE
WO PZ, ELEBH, ATEr, ERESET, HEA &Y
Grilled Spanish Mackerel in Yuuan Sauce, Mugwort Gluten Dengaku, Sea Bream Kinome Sushi, Shrimp
White Sesame Dressing with Wild Vegetables, Smoked Firefly Squid, Fish Roe Egg Custurd Style, Omelet
Simmered Octopus, Broad Beans

e
KRFm—R Ne—7 MEE, TANRTHA TR, EFHEKIR, Lba,
Roasted Yonezawa Beef, Shiitake Mushrooms, Asparagus, Burdock Root Crackers, Spicy Daikon Radish, Wasabi

1§k
RAEE &AL DR

ZWRIEI, FOW
Steamed Rice with Sakura Shrimp and Ginger
Barley Miso Soup, Pickles

FH— h
MBtEARD T L—Y
Kashiwa Mochi and Today's Fruit

13,800

whmes

KR E—2 P E—=T3REBNET ¢ VKBS ICEE TS ET
It’s possible to change Roast Yonezawa Beef to Kuroge Wagyu Beef Tenderloin
2,660 MBNNERE: % TH#E /= L % J7/Additional 2,660yen

wh= /N#/wheat  p= ¥&{E4/peanuts m= Fl/milk  e= Hlleggs b= % iX/buckwheat

c= %IT/crab s= Z Wshrimp  wa= < 2 % /walnuts

BMBREET LAX—DbHBEMRL. —EARXF v 7ICHH LI 723V, /Kindly let us know if you have any food allergies or dietary requirements.

M OFAIZ LY | JFEMR LA =2 —NENEEIZ/R 58508 Z S\ W E 9, / Menu items or products may change based on the availability of ingredients.
BMOERIZONTIE, —ERARH v 7(IZB5Aa<7Z&, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEAAL S / Japanese rice.

FAOEHBIITHEBLE P — B 2B E £ TH Y £3, / Prices include service charge and consumption tax.



=%
Shobu

A)
fig AT o & P oD SR

Kombu-Cured Withing and Japanese Coastal Herb with Karasumi Powder

il
fEE4TH ., MR, &5, |y, M1
Conger Eel with a Delicate Kuzu Starch, Lotus Root, Tsuru Murasaki, Water Shield, Yuzu

fice
AHOFBIEY —Fl
Three Kinds of Sashimi of the Day

e
HR L. TSR E 8, B
Steamed Rice with Grilled Amadai, Manganji Pepper Sauce, Green Onion

FA
fili vk RE X . EERISE, AARDFLE], SRR LA, g
WO PMmZ, BLESHK, fA1TEr. BREEETF, HEA, BD
Grilled Trout in White Miso Yuuan Sauce, Mugwort Gluten Dengaku, Sea Bream Kinome Sushi, Steamed Duck,
Shrimp, White Sesame Dressing with Wild Vegetables, Smoked Firefly Squid, Fish Roe Egg Custurd Style, Omelet
Simmered Octopus, Broad Beans

s
HEE, XA WK, M. A7 7wl
Kuruma Prawn, Anago Eel, Wild Vegetables, Eggplant, Okra, Seaweed Salt

N7
i@ 7Ly DR
ZEHMaH- FEOWY

Steamed Rice with Eel and Watercress
Barley Miso Soup, Pickles

FH— h
KEOT— L Hibt
Today's Fruit and Kashiwa Mochi

25,500

whes

wh= /N&/wheat  p= ¥#{t4E/peanuts m= F/milk  e= Jleggs b= ZIF/buckwheat

c= %IC/crab s= Z O/shrimp  wa= < % % /walnuts

BMBREET LAX—Db5BEMRL. —EARXF v 7ICHH LI 723V, /Kindly let us know if you have any food allergies or dietary requirements.

AT OEAIZ L0, FEMEB LA =2 —NENEEIZ2R55E8 T EWET, / Menu items or products may change based on the availability of ingredients.
BMOERIZONTIE, —ERARH v 7 (2B 7Z&, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEAAL I / Japanese rice.

FOBHBT T A BL & — B AR E FNTE Y 97, / Prices include service charge and consumption tax



L

Hanagatami

0]
BEELTSOHERE ) —H#T, S ATy Tz Ry R
Hairy Crab and Mozuku Seaweed in Tosazu Vinegar Jelly, Grilled Snap Peas, Shiso Flower

il
fEE4TH . MR, &5, |y, M1
Conger Eel with a Delicate Kuzu Starch, Lotus Root, Tsuru Murasaki, Water Shield, Yuzu

fice
AKHOFIEY MU
Four Kinds of Sashimi of the Day

H L
Wi RCEIREBE X & WO, RAEE
Wakasa-Style Grilled Blackthroat Seaperch with Broad Bean Paste, Sakura Shrimp

JE ML
KR —X be—7 HEH, TANRTHA FHEAGE KR, LbaW
Roast Yonezawa Beef, Shiitake Mushrooms, Asparagus, Burdock Root Crackers, Spicy Daikon Radish, Wasabi

s
HfEE, Sy BT LGTK MG ISR, A, A2 T EE
Kuruma Shrimp, Caviar and Fried Rice, Baby Ayu-fish, Wild Vegetables, Eggplant, Okra, Seaweed salt

1k gk
By FFF], RRMg
Sushi, Barley Miso Soup

7 b
ARA DT L— LAt
Today's Fruit and Kashiwa Mochi

31,000

whmes

KR E—Z P E—=T3REBNET ¢ VKBS ICEE TS ET
It’s possible to change Roast Yonezawa Beef to Kuroge Wagyu Beef Tenderloin
4,100 F1EANE: % TH#\ 72 L& 5 /Additional 4,100yen

wh= /N&/wheat  p= {4 /peanuts m= F/milk  e= Jleggs b= ZIF/buckwheat

c= %IC/crab s= Z O/shrimp  wa= < % % /walnuts

BMAR LT LA —0bH5BEKIT, —E AR v 7IZBH LI 72 &0, / Kindly let us know if you have any food allergies or dietary requirements.
ATOFHEIC LY L FREHTE LA =2 —NENETIZR DA ZEWE T, / Menu items or products may change based on the availability of ingredients.
BAMOFEMIZONTIE, —t22F v 7(ZB=ia< 7Z&\, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EPEXAE / Japanese rice.

KRBT BB P — e 2B E £ THY £9°, / Prices include service charge and consumption tax.



e
Nikukaiseki

Jebfs
a— )V =T LROWEDH T X T ANTHA
Salad with Wagyu Roast Beef and Nanohana, Asparagus

Gil5)
BA DA L KFEDOFER L
BEV—ua UGol&, HILRURE RA, BLUE, . B
Braised Beef Cheek and Mizuna with Dashi Sauce, Braised Sirloin
Grated Radish with Ponzu Vinegar Sauce, Green Onion, Black Shichimi Spice, Sesame, Sudachi Citrus

H L
H—AME—=T7FE, FYET, FA
Wagyu Roast Beef Sushi, Caviar, Green Onion

i
WL, A
Hot Soba Noodle with Beef, Green Onion

H3E 1T
BEo—2AWFELABEE . HEEMET, F. 5. AR HE
Grilled Beef Loin Tasted Soy Sauce, Egg Yolk Marinated in Soy Sauce
Japanese Parsley, Bamboo Shoot, White Leek, Shiitake Mushroom

i3
TUVRABYY R, T T T T =R, EF
Beef Tenderloin Cutlet Sandwich, Foie Gras Sauce, Japanese Mustard

1E$k
FTE D OB, FOW), ZWAETT
Steamed Rice with Beef and Burdock
Japanese Pickles, Barley Miso Soup

FH— h
KADTN—=2 LFET A A7 U — L
Fruits, Macha Ice Cream

38,000

whmeb

wh= /N#/wheat  p= ¥{b4/peanuts m= F/milk  e= Jfleges b= ZiE/buckwheat c= T/ecrab  s= X OVshrimp wa= < %7r/walnuts
BMBREET LAX—DbHBEMRL. —EARXF v 7ICHH LI 723V, /Kindly let us know if you have any food allergies or dietary requirements.

AT OEAIZ L0 FEMEB LA =2 —NENEFIZR55E8 ZEWWET, / Menu items or products may change based on the availability of ingredients.
BMOERIZONTIE, —ERARH v 7 (2B 7Z&, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[EIPEXAEF / Japanese rice.

FEURHEITITH IR & — B RS 4TI Y £9°, / Prices include service charge and consumption tax.



