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WEEKDAY LUNCH SET

g

LEXH* FH GERBELR A M FEAR BY) 4,500 M

“TENDON” Ik Hotm FbAt XKW

Tempura; Two Fresh Tiger Prawns, Seafood, Vegetables, Seaweed on Rice,
Side Dish, Japanese Pickles, Soup, Fruits

ai

TEL XA Dk RO XE QR Fdit B2 5,300 M

“SUKIYAKI GOZEN” Side Dish, Sukiyaki, Rice, Red Miso Soup, Fruits

5 h & NS LTE 9 nE MRS R4 6,300 m

“UNAJU” Side Dish, Vinegared Mozuku, Rice Bowl with Grilled Eel, Soup, Fruits

RAOMIGIL, F—ERAR RS L GALBREETYL VAL TE) T,
The prices include the service charge and appropriate tax

ZX o Fy Tl TULVY—R% (TULTSVHFERMAB L ZNICET2RMA) 2468422 @BLTB) I,
D H 5 BEKIEH LN UH T TRLEE X W,
All dishes are cooked in the same kitchen or used the same equipment which may contain allergy-provoking ingredients.
Only domestically produced rice is used for dished in this restaurant.
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Jubako Boxes
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Rice
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Soup
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Dessert

(FaRE) BHDZBHY 5,000 A
HANANO WEEKDAY BENTO

—nNE  GRPBHE)SHY
DkWB W2 fazdh $ITLE FHEES BR%

Assorted Seasonal Appetizers;
Dressed Dishes, Boiled Vegetables in Dashi Broth, Skewers, Temari Sushi, Japanese Savory Delicacy

—n&E #EHh_FER) FHEKkxILSbLE L TE

Two Kinds of Sashimi, Simmered Vegetables, Vinegared Mozuku

ZnE HfIAFo—RAIE—7
Omi Roast Beef

Ue 2Rt f o0&k L FoW
Steamed Rice with Dried Whitebait, Japanese Pickles

it T
Clear Dashi Soup
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Seasonal Fruits
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Appetizer

XL
Steamed Dish

&
Sashimi
ANt

Assorted Dish
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Grilled Dish

E2 X0
Side Dish
FrER
Rice
KEF

Dessert

BT - LTLC

NADESHIKO
WAMAZ TFE BEE oy —

Persimmon, Sesame, Chojifu, Grilled Awafu, Broccoli Marinade

PO EHEZT AKX MR

Grated Turnip Soup, Crab Dumpling, Grilled Shiitake Mushroom

Fo &) ZFERY

Assorted Two Kinds of Seasonal Sashimi

R EFHRLY

LRINEEYRRES LFaZ 7Ly FX BT L JrHURE BEEA
F—ErNobk MAZAMEBE 3T UHEIMEES] HEFE L
Namari-bushi and Mizuna Marinade, Yam Bulbils and Fried Ginkgo Nut, Simmered Shrimp, Sweet Potato Dumpling
Salmon and Bettara-zuke Roll, Lotus Root Chips, Spanish Mackerel Sushi, Sweet-vinegared Ginger

&R0 A e BE
Yuan-style Grilled Cod
[+1,500 A)] itixFo—R PE—=712EF W21 £ §, Change to Roast Omi Beef
JwEEA L BERT I e BEY
Steamed Egg with Grilled Conger Eel, Octopus, Lily Bulb, Shrimp-shaped Taro, Udon noodles
HEHE e R Fodm KAt
Kamameshi Rice with Sea Bream and Shimeji, Japanese Pickles, Red Miso Soup
gt — 13 FHoT7L—Y
Apple Jelly or Seasonal Fruits

7,500 A
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b4+ o—nFE
CHEF’S RECOMMENDATION

EREIX DG HRitEEF  Rolled Egg with Dashi Broth 500 M
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Appetizer

AP
Steamed Dish

#
Sashimi
AN+t

Assorted Dish

oK
Grilled Dish
E2 X0
Side Dish
FrER
Rice
KT

Dessert

E727 FFLRKE 9,500 A

HOKURIKU LUNCH COURSE

WS CTE Y752 T

Seared Wajima Fugu, Salad Style
GLRELZTA Y hRL0 AR B RENACEH
Red Snow Crab and Turnip Dumpling, Kuzuryu Maitake Soup
GgeoghXvrEHRok) 4

Kombu-cured White Fish and assorted Two Kinds of Seasonal Sashimi
DRERTHILBEA L2 GERBRERZIAMF—X
M NA AR BMAON-29 HEATXALA
Pickled Sea Bream and Grated Daikon, Persimmon and Cheese, Stir-fried Field caviar and Daikon leaves with Miso
Kaga Lotus Root Chips, Jellied Clear Soup, Echizen Ginkgo Nut

Sh KRBT oR KREESNDY BRBIKRBR MHFHARLZENG

Hanano Style Simmered Yellowtail with Daikon Radish, Yuzu Pepper and Grated Daikon Sauce

Aot 53 A

Kanazawa-style Wagyu Beef Stew

BATBALEELRCICEYEE] $-13 BRIGALEER Fot Fhit

Echizen Oroshi Soba and Sushi or Kamameshi Rice with Grilled Mackerel, Japanese Pickles, Red Miso Soup
AREEET) Y T FHoOTN—Y

Gorojima Sweet Potato Pudding or Seasonal Fruits

YARD Y KRBR¥ED L L

b+ —fR
CHEF’S RECOMMENDATION

EBEIX DG HitAEETF  Rolled Egg with Dashi Broth 500 F
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Appetizer

XL
Steamed Dish

&
Sashimi
BA

Assorted Dish

R

Grilled Dish
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Noodles

E2 X0/
Side Dish
R
Rice
KEF

Dessert

% — 2% 16,000 M
TSUBAKI
—ekEXY FhEE BRT KET
Shrimp-shaped Taro, Tiger Prawn, Grilled Conger Eel, Green Beans

ARRERAZIEL T K& HHT SEAS ~) ) EFR
Saikyo Miso and Grated Daikon Soup, Mackerel, Fried Tofu, Carrot, Crispy Vegetables

Fipoik ) Z AR

Assorted Three kinds of Seasonal Sashimi

BrokR BAEERL M AEAEeZ TLHF-X
WHBEETF ST LRI EAEE] HEFEE XOoFFEXN HBIFRS

Crab, Mizuna and Grilled Shiitake in Dashi, Marinated Octpus and Green Onion with Miso, Dried Persimmon and Cheese,
Rolled Egg, Spanish Mackerel Sushi, Sweet-vinegared Ginger, Sweet Potato Dumpling, Fried Ginkgo Nut

A0 h REBE
Grilled Yellowtail with Sansho Pepper
[+2,000 @] A4 —w 4 v R KEEIZE P WA ¥, Change to Chacoal-grilled Wagyu Beef Sirloin

gt O#RYGIF 21 LABLZBESL
Soba Noodles with Sakura Shrimp Tempura, Wasabi, Seaweed and Grated Daikon

T FA R
Tender-braised Omi Beef, Starchy Sauce

PEITYexHEER Folw Hhit

Kamameshi Rice with Barracuda and Mushrooms, Japanese Pickles, Red Miso Soup
gL — 113 EHo7IL—Y

Apple Jelly or Seasonal Fruits

b+ —fR
CHEF’S RECOMMENDATION

EREIX DG HRitEEF  Rolled Egg with Dashi Broth 500 F
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Appetizer

A B
Steamed Dish

#
Sashimi
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Grilled Dish

R

Grilled Dish

E2 X0
Side Dish
FrER
Rice
KEF

Dessert

E7 27 F4F—2F 23,000 H

HOKURIKU DINNER COURSE

BHEEIYVWEDEFE HIEAAX XrET7T £ FhRbiATal
Jellied Japanese Taro, Kombu-cured Sweet Shrimp and Kudzu, Caviar, Dashi Broth Jelly, Gold flakes
AXEBEREZT FHRSL RIRR AL

Tilefish, Gensuke Daikon and Carrot Soup, Saikyo Style
KILES) Y Fiow ) —4F

Yellowtail and assorted Two kinds of Seasonal Sashimi
FINAAEFLY ) —£F—X FHERL WLIRZ
MAnox-29 BIELRHGA4 7 7FE
Dried Firefly Squid and Cream Cheese, Boiled Green Leaves, Bachiko — Japanese delicacy, Saba Nuta

Jellied Clear Soup, Oboro Kombu and Salmon Roe, Grilled Sesame Tofu, White Shrimp Tempura, Ginkgo Nut

REBFY—o 1 YRR BEFR
Charcoal-grilled Noto Beef Sirloin and Vegetables

[+3,000 ] @&+~ ~NEZ W21 2§, Change to Chacoal-grilled Noto Beef Fillet
[+2,000 ] ¥y—o 4 > « ~NVAENNIZEE W21 X3, Change to Beef Sirloin and Fillet Tasting
N A AR GRFAEZBET FA13 KRLESNNOAZZRL &30 e
Kaga Lotus Root Dumpling, Mushrooms and Ginger Sauce or Yellowtail Shabushabu with Grated Daikon
W IHUCER Fow FhRT
Kamameshi Rice with Female Snow Crab, Japanese Pickles, Red Miso Soup
ALFENT7 = BEWEHRRT A A RRBRER 25 F_EHF AER B
Irx FEHo7—v

Hokuriku Parfait or Seasonal Fruits

X

b4+ o—nFE
CHEF’S RECOMMENDATION

BEBEEIILDGY HiFAET  Rolled Egg with Dashi Broth 500 F

BESAME @GIERRL BAIXALA




8K Appetizer
Ly (B
Vinegared Mozuku Seaweed
i ¥ R B A 2
Persimmon and Awafu with Sesame
XYW EHFE oy
Jellied Japanese Taro and Kudzu with Sweet Shrimp
FLHF—Z
Dried Persimmon and Cheese
AN ¥ oy M Bk g e 2
Marinated Octopus and Green Onion with Miso
w©\ T BFEE TR L
"7 QGrilled Manganji Pepper with Dashi
7, :}’37 H@E\%};‘
"2 Fried Ginkgo Nut

#ek  Delicacies

FHEWET L) —LF—X
Dried Firefly Squid and Cream Cheese
EWRZob /-

Squid Konowata

& 5 e FAa

White Fish with Salted Sea Bream Guts
7= 7= B8

Sardine Chips

AREL» LT 2KIR

Homemade Dried Mullet Roe and Daikon

—JuftiE

A LA CARTE
#h  Sashimi
900 M KB D& g & bH Assorted Today’s Sashimi
Z4E (Three kinds)
1,100 M AFE (Five kinds)
afgEh X3 H &)
1,400 H White Fish Sashimi
1,200 DR
& (7% Rz bo)
1,200 F Tuna or Fatty Tuna
R IR
900 M Yellowtail
RhEg (&) Xt F )
1,300 H Bonito Sashimi or Seared Bonito
BT
Seared Spanish Mackerel
LEHE N7 o ER
1,500 M Sea Urchin from Hokkaido
2,300 A ®#  Soup Dish
BN oARORY
1,800 H Crab and Turnip Dumpling Soup
1.000 M ARBEEHEFTHELT ) 0RAY
’ Yellowtail Soup, Saikyo Style
AENYSN /8 i3 LENDY
2.800 F DAL BT HEORY

Tilefish and Grated Turnip Soup

4,500 M~
6,000 M~

3,300 H
2,800 M
3,300 A~
3,300 H
3,300 M
3,100 H

3,800 M

2,000 M
2,200 H

2,300 M



8%  Small Hot Pot

ShEL L e 305

Yellowtail Shabushabu and Grated Daikon

Bl Aoty ZEE R

Small Hot Pot of Wagyu Beef and Seasonal Vegetables
NEIZNGE (4 -Fro)

Small Hot Pot of Fatty Tuna and Leek

BEM  Grilled Dish

PHRABEE QA)

Two Grilled Tiger Prawn

ok oGt e

Grilled Spanish Mackerel, Yuan-style
D 3EBER T RBE

Grilled Yellowtail or Yellowtail Teriyaki
# EBEX IR

Grilled Spanish Mackerel or Spanish Mackerel Teriyaki
B aRBER IR

Grilled Eel or Glaze-grilled Eel
Ko —ArE—7

Roast Omi Beef

E R Ao KBE (60g)
Charcoal-grilled Wagyu Beef 60g
EBEEXGDGY RTEET
Rolled Egg with Dashi Broth

—JuftiE

A LA CARTE

3,200 M
3,300 H

3,500 M

3,200 M
1,600 M
3,000 M
2,800 M
3,800 M
3,800 M
4,800 M

1,200 M

¥4  Fried Dish
o\ TR AT

77 Vegetable Tempura
BEY BEHUFRAIHITARL
Deep-fried Taro or Fried Taro in Dashi
RIGHE) &b ¥
Assorted Tempura

FHX AHUFRIIRGE QA)

3,300 M
1,800 M
4,600 M

3,200 M

Blue Rare Fried Two Tiger Prawn or Two Tiger Prawn Tempura

rkExis
White Shrimp Tempura
EX SR b

Fresh Sea Urchin and Seaweed Tempura

KE4L5E -AKALHD  Steamed Dish
FRIKEESbY
Steamed Vegetables
R KB & K X
Simmered Gensuke Daikon with Miso
EXRfaF v 3 ENRIBIA
Kanazawa-style Wagyu Beef and Sudare Fu Stew
WL FA
Tender-braised Omi Beef
RN A Z AR
Kaga Lotus Root Dumpling
Rmik L
Steamed Brothy Egg Custard
dEEA L
Steamed Brothy Egg Custard and Udon

2,600 M

3,000 M

1,700 M
1,600 M
2,600 M
2,800 M
2,100 H
1,800 M

1,800 M



BFRF Rice/Noodles
R @’F}"Z % li
"2 Sudachi Soba Noodles

WBATESLEX

Echizen Soba Noodles with Grated Daikon

KA. 9 ¥ A HIMI UDON
B oEER GhEE2R)
Udon Noodles with Two Prawn Tempura
. E R
Udon Noodles with Wagyu Beef

2 Cold Udon Noodles with Sudachi
) %’%zﬁf-{ 9:5:

"= Rice Porridge with Vegetables, Pickles
KX ASIR)SbE GF)
Assorted 5 pieces Sushi
K% (6 %)

Tuna Sushi Roll (6 pieces)
@\ - I XE (6 F)
" Cucumber Sushi Roll (6 pieces)

LAZH (6%)
¥ Japanese Pickles Sushi Roll (6 pieces)
oL Z% (68)
" Japanese Plum and Shiso Leaf Sushi Roll (6 pieces)

—JuftiE

A LA CARTE
i@@; Rice/Noodles
1,900 M (RN 3,800 M
Kamameshi Rice with Sea Bream
2,500 M 8% 28R 4,500 M
Kamameshi Rice with Eel
BEEE ¥ BB 2R 4,000 M
2,500 M Kamameshi Rice with Grilled Mackerel and Vegetables
»EITYES 4,000 M
2,800 M Kamameshi Rice with Barracuda and Mushrooms
éoi%iza;-bx:‘?i%‘a& 3,200 M
1,900 M I/ Kamameshi Rice with Sweet Potato and Yam Bulbils
1.800 M MRERIIZERTOETT . 0 7R BEMALEET,
’ Kamameshi Rice is cooked for two persons. It takes about 40 minutes.
3,800 M
2,100 M
900 M
900 M
900 M



7 ¥ — b Dessert
AMRE ST ) ¥

Gorojima Sweet Potato Pudding

AT T 4 A
Hojicha Ice Cream

o) A e

&7 Melon

) ¥ I

=7 Mango

ég YD)
=7 Grape
BIER
&7 Fig

Q2, 7‘:5%
@ Pear

i
=77 Persimmon
O\ T — AR S b
"7 Assorted Fruits

— s FE
A LA CARTE

1,300 A

900 M

1,800 A

1,500 M

1,500 A

1,200 A

1,100 A

1,100 A

2,000 A



