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WEEKDAY LUNCH SET
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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
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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
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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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(FaRE) BHDZBHY 5,000 A
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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ANLE  LEERRT
Takigawa Tofu, Wasabi and Dashi Broth Jelly

wAE PR
Pike Conger with Noodles, Grilled Shiitake Mushroom Soup

Fiowh A&

Assorted Two Kinds of Seasonal Sashimi

ACLIFr8oTEX DMWY AAOEEOY < AAy btz

efaE SWBHAETZS—F FARAGX HILCEHREHT

Taro and Pike Conger Roe with Egg, Vinegared Octopus and Sponge Gourd, Muscat dressed with Tofu,
Eggplant Dengaku, Duck Teriyaki with Mustard, Kelp-cured Melonette, Edamame and Corn Tempura

AR TH 7 — Tk
Grilled Horse Mackerel with Potato Salad and Herbs
[+1,500 A] it;z4 o —RA ME—=7I12KE W27 £ 7, Change to Roast Omi Beef

BRRCHOE TR
Fried Fig and Sea Bream in Dashi Broth

Ce 2R ot Fdit

Kamameshi Rice with Dried Young Sardines, Japanese Pickles, Red Miso Soup

T—EYFIN27VY 313 FHo7—Y
Almond Milk Pudding or Seasonal Fruits
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OMI BEEF AND PIKE CONGER COURSE

B2 AN KT i KRER&K AFln
Pike Conger, Cucumber, Eggplant, Myoga, Shiso, Daikon Sprout

LT — LA LR
Steamed Omi Beef Tail Soup

BLhrEppokh) R
Parboiled Pike Conger and Assorted Two Kinds of Seasonal Sashimi

&R % %l

Pike Conger Sushi

WY —o 4 VL S8

Grilled Sliced Omi Beef Sirloin

R&E6 @ BAEAG Bwhriibe #R TR
Assorted Tempura; Pike Conger, Fich Chips, Pumpkin, Lotus Root, Greens
ALK Fotm KB
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Kamameshi Rice with Simmered Omi Beef, Japanese Pickles, Red Miso Soup
or Soba Noodles with Omi Beef

T—E NIV T7) Y Fr3 FHoT—
Almond Milk Pudding or Seasonal Fruits
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TSUBAKI
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Chilled Brothy Egg Custard

ANTHRL RKII@EH K
Winter Melon Puree, Seared Swordfish, Grilled Eggplant Soup

Fiokh) ZHRD

Assorted Three kinds of Seasonal Sashimi
BrbrbhrooBEot ANy b rEERGHV
WHED EHMEF frInA ABER FARGX
Vinegared Crab and Madeira Vine, Muscat and Fig dressed with Tofu,

Pike Conger Sushi, Vinegared Myoga, Skewered Taro Octopus Pumpkin, Kelp-cured Melonette

Y G NY —HE
Grilled Abalone and Summer Vegetables

b< MEFZ Z UL

Soba Noodles with Tomato and Sudachi

AL @oFETH
Steamed Pike Conger Dumpling, Pike Conger Roe Thick Sauce

gLAR FHot Hdt

Kamameshi Rice with Sweetfish, Japanese Pickles, Red Miso Soup

X742 3713 EHo7IL—

Matcha Ice Cream or Seasonal Fruits
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SEASONAL DINNER COURSE

Ao LARBAL

Chilled Brothy Egg Custard

HZIHIEWE B

Steamed Grouper with Kudzu, Grilled Eggplant Soup
Fiponik ) gl

Assorted Four kinds of Seasonal Sashimi

BY BorbrboEEOW <Ay hrERFaHIT

AT LR A Lo — 2k XY —F FMNERA X
HE3) LMEE FLEIUASIRES

Vinegared Crab and Madeira Vine, Muscat and Fig dressed with Tofu,
Simmered Pike Conger Liver and Swim Bladder, Duck Loin with Mustard, Kelp-cured Melonette,
Pike Conger Sushi, Vinegared Myoga, Skewered Taro Octopus Pumpkin

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

ghY FWmMINVIINY—R BBLKEE
Pike Conger Cutlet, Pickles Tartar Sauce, Ponzu and Grated Daikon

FHHEEAL @OTFTEFTH
Steamed Red Tilefish Dumpling, Pike Conger Roe Thick Sauce

wrmR  FHoWm Fhit

Kamameshi Rice with Abalone, Japanese Pickles, Red Miso Soup

HRAT4 20 bALD T3 EHo7L—

Matcha Ice Cream Anmitsu 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
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Pickles Japanese Pickles

B FRT (FRD2)

Soup Red Miso Soup for people who choose Kamameshi Rice
KEF BEATAADHALD $HI1Z BEHo7L—

Dessert Matcha Ice Cream Anmitsu 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
Yinegired Mozuku Seaweed Z4E (Three kinds) 4,500 F~
AN 1,300 M AAE (Five kinds) 6,000 F ~
Takigawa Tofu Lty ok S 3k
O\ 7 H I TR L 900 F1 A& R 9T 3,300 A
7 Grilled Manganji Pepper with Dashi X .
5 X ¢ 1,500 F A 2,800
Pike Conger and Cucumber ;‘E & 2800 F
B LRBA L 1,800 F Octopus ’
Chilled Brothy Egg Custard %
¥ gin X g ~
O\ 7NV —> k= b 800 M Tﬂﬁ (F g Xz +o) 3,300 M
. una or Fatty Tuna
2 Fruit Tomato @l 3.300 M
]75]; ;’;Li tiro’u\ej‘fmy cured Ham 900 A Parboiled Pike Conger
) WA N7 EF 3,800 M
. . Sea Urchin from Hokkaido
#ek Delicacies AR AN 10,000 M
EW Db 2,300 M Three kinds of Fresh Sea Urchin
Squid Konowata
Brbhrbrovizl 1,500 M 9% Soup Dish
Crab and Madeira Vine in Dashi
5 (48 2,300 M
5 4 6 AR 1 g
8 %’)%Eﬁ ﬁ,$7lra ~ 1,800 A Pike Conger Clear Soup
White Fish with Salted Sea Bream Guts b2 v AADBRY 2300 M
= 1= L & - Q ,
Sf;r(fihiri‘ gflips 1,000 A Grouper and Winter Melon Soup
E '@\ Z Jahe - DY
ARE 0+ 2 kAR 2,800 F 7] Btia T D RY) 2,300 M

Homemade Dried Mullet Roe and Daikon Swordfish and Grilled Eggplant Soup
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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
Hpa F @ % 2,100 FH
BEW  Grilled Dish Eggplant Dengaku
£EIEHE (2 K) 3,200 M & BFRAG T 3,000 H
Two Grilled Tiger Prawn Fresh Sea Urchin and Seaweed Tempura
a2 2,800 A BRI R 2,100 H
Pike Conger Teriyaki Fried Fig and Sea Bream in Dashi
B gl 3,800 M BoRF L mTHELEGT 2,800 M
Grilled Eel or Glaze-grilled Eel Deep-fried Eel Sandwich with Japanese Yam, Eggplant
HER 7% 78 1,900 M
Grilled Horse Mackerel with Potato Salad K X @r‘ ¥ - 2@ L Steamed Dish
Y FT ANTING —HE 4,200 M FRKESbY 1,700 A
Sauteed Abalone and Asparagus with Butter Steamed Vegetables
fixfFe—Z2 pE—7 3,800 M A8 & @A 2,500 M
Roast Omi Beef Simmered Today’s Fish
E X k% KBE (60g) 4,800 M e L 2,500 A
Charcoal-grilled Wagyu Beef 60g Steamed Red Tilefish Dumpling
R EET 1,200 1 @A L 2,500 M
Rolled Egg with Dashi Broth Steamed Pike Conger Dumpling
Fap7— LK LR 2,300 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)

LAZHR (6%)

w7 Japanese Pickles Sushi Roll (6 pieces)
VL ZE (6F)

w7 Japanese Plum and Shiso Leaf Sushi Roll (6 pieces)
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3,800 M
4,500 M
4,500 M
3,800 M

3,200 H

A LA CARTE
i@@; Rice
1,900 A CEE N
Kamameshi Rice with Sea Bream
2,500 A 8 2R
Kamameshi Rice with Eel
1,800 M 8.5 BR
Kamameshi Rice with Abalone
3,800 M WL R A SR
Kamameshi Rice with Simmered Omi Beef
2,100 M o\ EHRER
2/ Kamameshi Rice with Corn
900 M e _ . o . .
KERIZI_GEHRTDETT, 40 7RBEMWALE X I T,
Kamameshi Rice is cooked for two persons. It takes about 40 minutes.
900 M
900 M ?"f — M Dessert

T—EFINZT) Y
Almond Milk Pudding
TET A R

Matcha Ice Cream
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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



