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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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HANANO WEEKDAY BENTO
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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
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Clear Dashi Soup
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Seasonal Fruits
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Japanese Yam Jelly Minazuki-style, Edamame, French Caviar, Mozuku Jelly

BEITx HAHT
Pike Conger with Kudzu, Fried Tofu Soup

Fiowh A&

Assorted Two Kinds of Seasonal Sashimi

BERT L WHRAN XEF  KRTAR) RHE A7 7 TN X EBRELF T

V=X U N BEBEET LREEA WA TRFEFET LA 2
Dried Sweetfish, Cucumber, Vinegared Myoga, Jellied Conger Eel, Corn, Okra, Molokhia and Chicken with Japanese Mustard
Rolled Egg with Raisin, Chinese Bayberry Compote, Simmered Octopus, Manganji Pepper with Mustard and Bonito Flakes

gEwEE v —2
Grilled Sea Bass, Water Pepper Sauce
[+1,500 A)] itixFo—R PE—=712EF W21 £ §, Change to Roast Omi Beef

AMNYRELIA BEE LB
Winter Melon and Fried Tofu Dumpling, Shrimp Ginger Thick Sauce

FHREAMINIA FoWh FEA
Kamameshi Rice with Shredded Vegetables Tempura, Japanese Pickles, Red Miso Soup

232+ yYwryId—7Y)y Fklz EHo7—

Coconut Mango Pudding or Seasonal Fruits
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gEr@&2KF 9,500 M

SWEETFISH AND EEL COURSE

) % XGke AL REENT
Grilled Eel with Sesame, Wasabi, and Vinegar

KIR D &&R A b
Sweetfish and Shredded Vegetables Clear Soup

E@HoEh) ZFERY

Assorted Three Kinds of Seasonal Sashimi

LeEIEEE - CEF
Grilled Young Sweetfish with Salt, Water Pepper Vinegar

IR ERAGT RFBAKGT RTRESY
Deep-fried Eel Sandwich, Seaweed-flavored Japanese Yam Tempura, Deep-fried Eggplant and Shiso

KRB EAE X by

Boiled Seasonal Vegetables

IREFYHFEFIAVLER Fom FhiT

Kamameshi Rice with Eel and Burdock Kimpira, Japanese Pickles, Red Miso Soup

22+ Yy I—7Y)y Fkid EHo7I—Y

Coconut Mango Pudding or Seasonal Fruits
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B - 2lF% 16,000 M
TSUBAKI

WL T Gfez 2HE FTANNT TN—=V LI TEIF LGH¥E
Tiger Prawn, Asparagus, Fruit Tomato, Avocado dressed with Tofu, Sesame and Lemon

@Y E B

Pike Conger with Kudzu, Grilled Eggplant Soup

FEoi&) Ak

Assorted Three kinds of Seasonal Sashimi

R WA B ) B To~NA Y rBELETFZ

V=X N BEEET Lk EA B EA REMELRG

Octopus and Cucumber with Vinegar Jelly, Molokhia and Chicken with Japanese Mustard,
Rolled Egg with Raisin, Chinese Bayberry Compote, Simmered Whelk, Edamame and Ginger Tempura

ZebIBE S X ZEBE - CHEF
Grilled Young Sweetfish, Turban Shell, Water Pepper Vinegar
[+2,000 A] 2&38EEL | RKibhou /27211 £ . Add Grilled Young Sweetfish with Salt to your course

B2 A7 7% %
Soba Noodles with Sudachi and Okra

i o S NP /RE N

Simmered Omi Beef

BERVPELSILA Fotr HHT
Kamameshi Rice with Eel and Dashi Broth, Japanese Pickles, Red Miso Soup

HIWERINWIZ NN T3 EHRo7)L—
Calpico Milk Sherbet or Seasonal Fruits
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X nBHEPNEKE 23,000 M

SEASONAL DINNER COURSE

gL HENY 2Lt
Parboiled Pike Conger, Japanese Plum Jelly

HEEAL AN XER

Steamed Tilefish with Sake, Winter Melon, Water Shield Soup

FE &) ik

Assorted Four kinds of Seasonal Sashimi

~F o~

EW AN BEE ) — BT Tu~A Y YBRELETZ

ag s Fiez BAES HERE S AT B G A LARHEA R EHAE LR
Octopus and Cucumber with Vinegar Jelly, Molokhia and Chicken with Japanese Mustard,

White Fish and Salted Sea Bream, Pike Conger Sushi, Lotus Root and Egg Yolk Sushi,
Simmered Whelk, Chinese Bayberry Compote, Edamame and Ginger Tempura

MY —o 4 R KB FEHBRIFR
Charcoal-grilled Omi Beef Sirloin, Seasonal Vegetables
[+2,500 ] #z4~VIcEE /2711 £ ¥, Change to Charcoal-grilled Omi Beef Fillet

Zeh BRI 3B mT
Grilled Young Sweetfish with Salt or Deep-fried Sweetfish

A A
Small Hot Pot of Pike Conger

E2HLHR Fot FRA

Kamameshi Rice with Corn, Japanese Pickles, Red Miso Soup

HIWERINWIZ NN T3 EHRo7)L—
Calpico Milk Sherbet or Seasonal Fruits
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SEA URCHIN AND WAGYU COURSE

A gL AES A2 LT

Appetizer Pike Conger and Fresh Sea Urchin with Japanese Plum Jelly

A Wb Fak 7 — A LA

Steamed Dish Steamed Wagyu Beef Tail Soup

% 1) AERZMEES LY FHok)

Sashimi Three kinds of Fresh Sea Urchin, Two kinds of Seasonal Sashimi

X RKEE FabH—o g v E VRN

Grilled Dish Charcoal-grilled Wagyu Beef Sirloin and Fillet

A RIAV@REER g £EAERE RHLrkaki
Fried Dish Fried Swordfish with Sea Urchin and Shiso, Corn and Edamame Tempura

E2 X0 PHEEFE BT F AEEBHV

Simmered Dish ~ Prawn dressed with Egg Yolk, Eggplant, Taro, Ginger Thick Sauce

R WL YIS X AU LR T 8y AT XBELMIK
Rice Kamameshi Rice with Omi Beef and Burdock Kimpira or Japanese Zosui with Abalone, Sea Urchin, Seaweed

XKL ZW—T7122 5 1 A B#EF WA E T, Choice of one dish for one group

2k A

Pickles Japanese Pickles

B FRT (FRD2)

Soup Red Miso Soup for people who choose Kamameshi Rice
REF ANWEZRINZYLN FEIZ EHo7IL—

Dessert Calpico Milk Sherbet or Seasonal Fruits
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A LA CARTE
8K Appetizer # b Sashimi
0 N (3 900 M KB D& g & bH Assorted Today’s Sashimi
Vinegared Mozuku Seaweed Z4E (Three kinds) 4,500 M~
LFoRER FE 1,300 M AAE (Five kinds) 6,000 F ~
Japanese Yam Jelly, Minazuki-style L g I 54
0\ T BFEFFHEZ L 900 M v‘?h%"‘.b X 93 3300 M
. .. . . ite Fish Sashimi
7 Grilled Manganji Pepper with Dashi PN 2.800 F
¥ BLg A 1,500 M Souid ’
Simmered Whelk ;‘E & 2800 F
ARELTEY PLERE 1,000 M Octopus ’
Yuba and Avocado with Wasabi Soy Sauce & .
S\7V—Y k= b 200 M }?ﬁ (#F% Xz +wo) 3,300 F
. una or Fatty Tuna
7 Fruit Tomato @ 3,300 M
. Parboiled Pike Conger
ek ‘ ]?ellca01es LBk T L ER 3,800 M
& %—(‘ Db 2,300 A Sea Urchin from Hokkaido
Squid Konowata) . kEF AR 10,000 M
ToNf v eRELFTIZL 1,000 M Three kinds of Fresh Sea Urchin
Molokhia and Chicken with Japanese Mustard
& & RgeEFAa 2 1,800 A 9% My Soup Dish
White Fish with Salted Sea Bream Guts W@ 2300 M
= > 7, 4 W ’
ggririﬁfﬁps 1,000 A Pike Conger Clear Soup
. > & v g/ﬁ\@ Y/
ARKEHMH T HKRIR 2,800 M el il 2,300 A

Tilefish and Winter Melon S
Homemade Dried Mullet Roe and Daikon fé‘;;{;‘;% fter Melon Soup 1,800 M

Sweetfish and Shredded Vegetables Soup



—JuftiE

A LA CARTE
V6% Small Hot Pot ¥ Fried Dish
AN 3,000 M o\ HR KRG 3,300 F
Small Hot Pot of Pike Conger 77 Vegetable Tempura
EEAad v FHIF R 3,300 M RGN &bt 4,600 M
Small Hot Pot of Wagyu Beef and Seasonal Vegetables Assorted Tempura
NE LN (4 -+ o) 3,500 M FiHE EHITFRIRGRE QK 3,200 M
Small Hot Pot of Fatty Tuna and Leek Blue Rare Fried Two Tiger Prawn or Two Tiger Prawn Tempura
FZEEEGT QR) 2,600 A
W Grilled Dish Deep-fried Two Young Sweetfish
BB QK) 3,200 [ BRI T 3,000 4
Two Grilled Tiger Prawn Fresh Sea Urchin and Seaweed Tempura
2 e 2,800 &Y o T4 Rt 2,300 M
Pike Conger Teriyaki Fried Pike Conger and Eggplant in Dashi
CRC AR 1 3,800 M 8o EF i TFRAG T 2,800 M
Grilled Eel or Glaze-grilled Eel Deep-fried Eel Sandwich with Japanese Yam, Eggplant
LEEIEHE Q R) 2,600 M
Grilled Two Young Sweetfish with Salt K % /3‘ ¥ i.gt L$ D Steamed Dish
Y FT ANTING —HE 4,200 M FRKES b 1,700 A
Sauteed Abalone and Asparagus with Butter Steamed Vegetables
x4 o—2A hE—7 3,800 M AN RILA BT 1,900 A
Roast Omi Beef Winter Melon and Deep-fried Tofu Dumpling, Shrimp Thick Sauce
Z 2 4R KBE (60g) 4,800 M WITHF L A Y KA 2,500 M
Charcoal-grilled Wagyu Beef 60g Simmered Omi Beef, Grilled Eggplant
R EETF 1,200 M BEHFAE AN DFA 2,300 M
Rolled Egg with Dashi Broth Simmered Pike Conger, Egg Yolk, Winter Melon and Taro
Fad 7 — LK LR 2,800 M
Steamed Wagyu Beef Tail Soup
Rmik L 1,800 M

Steamed Brothy Egg Custard



BRF  Rice/Noodles
o\ BFL Z 1t
N2/ Sudachi Soba Noodles
BERIE A CBEE2R)
Udon Noodles with Two Prawn Tempura
5\ B A
&7 Rice Porridge with Vegetables, Pickles
¥ ) FIR)SbE 5F)
Assorted 5 pieces Sushi
K% (6 %)
Tuna Sushi Roll (6 pieces)

S\ oAk (6 1)
<7 Cucumber Sushi Roll (6 pieces)

LAZAR (6 %)
w7 Japanese Pickles Sushi Roll (6 pieces)
VL ZE (6F)
w7 Japanese Plum and Shiso Leaf Sushi Roll (6 pieces)

—JuftiE

3,800 M
4,500 M
4,500 M
3,200 M

3,200 H

A LA CARTE
i@@; Rice
1,900 A CEE N
Kamameshi Rice with Sea Bream
2,500 M 8 2R
Kamameshi Rice with Eel
1,800 M LR
Kamameshi Rice with Abalone
3,800 M A T Y1
"7 Kamameshi Rice with Ginger and Edamame
2,100 A o\ EHEER
27 Kamameshi Rice with Corn
900 M e SRS o . .
XERIIZLHRATOETT, 40 7EBRM WAL XTI T,
Kamameshi Rice is cooked for two persons. It takes about 40 minutes.
900 M
900 M 7% — M  Dessert

IaF Ve IT=T7Y
Coconut Mango Pudding
HAIWERXIINTZ VIV
Calpico Milk Sherbet

elor
7 Melon
o\ ¥ O —
T2/ Mango
o\ ®A
7 Water Melon
o\ TNV —Y 3HE) &bt
"= Assorted Fruits

1,300 M
900 M
1,800 M
1,500 M
900 A

2,000 M



