Famz) Y

WEEKDAY LUNCH SET

L RIHF A GERBELA SN 1M FEAH BED) 4,500 m
“TENDON” ek Fom Fhit RKw

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

T2 X8 ek TR X8 SR Al B2 5,300 M

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

V& Nk LB O hE AR R 6,300 m

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

RKIEOMBHIE, Y —EAR LS 2 S ALBBATLELTB) 27,
The prices include the service charge and appropriate tax

GX oy Fy T, TULVX—RR (TUVLTVFERMBB LU ZNICET2RMA) 2644 22— bBBLTB) 37,
TGN H 5 BEKIIH L LT TR 30,
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.



(Fame) XD ZBHRY 5000 M

HANANO WEEKDAY BENTO
ZKRE —nE  GRPBHEHNSLY
Jubako Boxes WRWB WS Fazdn $ITLE FHRES Bk

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

—nE  EHHhHEA) HEREISHLE LT

Two Kinds of Sashimi, Simmered Vegetables, Vinegared Mozuku

ZnE A u—RPE—7
Omi Roast Beef

AR Ue 2Rt 1okl Fom

Rice Steamed Rice with Dried Whitebait, Japanese Pickles
. AT

Soup Clear Dashi Soup

KET Fpth

Dessert Seasonal Fruits
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Dessert

BF - TLC

NADESHIKO

NFFRREA 2 B OBERT BERE Ex
Taro, Shrimp, Grilled Conger Eel dressed with Rikyu Miso, Millet Wheat Gluten, Green Beans
Ry o AR DE RFE RS
Turnip Dumpling Soup, Adzuki Bean, Wood Ear Mushroom, Ginkgo Nut
[+2,500 A ] a3 LA LICEE /711 £ §, Change to Steamed Matsutake in Dashi Broth

FHo&) HEED

Assorted Two Kinds of Seasonal Sashimi

FRE R A EBEE BT YASN) L8N HRrEafez

af aAm XA E HEFEE BHREERT BERxGEERGT KE

Spinach and crab with ginger vinegar, Grilled eggplant with field caviar and grated yam, Kikuna and Mushroom dressed with
mashed tofu, Kelp-cured white fish Sushi, Sweet-vinegared ginger, Rolled egg, Fried shrimp rolled with yuba, Edamame

V-t okt AR TER¥FBAL X AEF
Yuan-style Grilled Salmon, Grated Japanese Yam, Vinegared Myoga
[+1,500 A] itixFo—RA P E—=7I2KE W71 £ §, Change to Roast Omi Beef

BoZNYEAN i AL Binh EidEH
Chicken Dumpling and Winter Melon, Shimeji Mushroom, Carrot, Kuzukiri, Ginger Thick Sauce

3o3¥HR Fom Fhit
Kamameshi Rice with Sweet Potato, Japanese Pickles, Red Miso Soup
[+2,000 A] BHELERICEEZ W7/ E T, Change to Kamameshi Rice with Matsutake

HKOET4 X)) —FE $13 EHFo7)L—

Autumn Fruits Wine Jelly or Seasonal Fruits

7,500 M

b3 5 o—mibE

CHEF’S RECOMMENDATION
EBEILDGW HitAETF  Rolled Egg with Dashi Broth 500 M




RHEBRX2RKE 13,000 A

MATSUTAKE LUNCH COURSE

AT BEraF N SRR S
Appetizer Sesame Tofu with Grilled Eggplant
V&) THREL RHE @& BE o M
Steamed Dish Steamed Matsutake, Pike Conger, Prawn with Dashi Broth
#% ) Fipooik ) Z MR
Sashimi Assorted Three Kinds of Seasonal Sashimi
B WMHE Y9 E THREE
Grilled Dish Grilled Matsutake and Barracuda with Cedar Board
[+2,000 1] ;o —R bE—7 YBRMEIZEL W21 £ 3, Change to Roasted Omi Beef and Grilled Matsutake
B K BE RT BI-2FF #FEdEY yrrsa-v
Fried Dish Assorted Tempura; Matsutake, Conger Eel, Sweet Potato, Spinach, Baby Corn
sk PR UREARX Brezsxol@H0
Fried Dish Turnip and Deep-fried Tofu, Crab and Mushrooms Thick Sauce
R WHEER Fowm FARiT
Rice Kamameshi Rice with Matsutake. Japanese Pickles, Red Miso Soup
KRET HOETL LX) —F FH1I EHo7L—Y
Dessert Autumn Fruits Wine Jelly or Seasonal Fruits

BT To—nfE
CHEF’S RECOMMENDATION
EBEEIX DL HitAEF  Rolled Egg with Dashi Broth 500 F
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B - 21F% 16,000 H
TSUBAKI
BereFANOYAMREE AT RhEEFE BORFHEMH

Grilled Eggplant and Sesame Tofu, Sea Urchin, Tiger Prawn, Sous-vide Shiitake
ARBREFTHELT HEABBAL »355
Steamed Tilefish and Turnip Soup, Saikyo Style
[+2,500 F] ¥ 2HRA& LICEE /27211 3, Change to Steamed Matsutake in Dashi Broth

ok ) 24

Assorted Three kinds of Seasonal Sashimi

FRF G ZREE  BlRaBT
BoTFHREBEET WLBAETS v VHIT K2
Spinach and crab with Ginger Vinegar, Fig dressed with mashed tofu, Barracuda sushi, Sweet-vinegared ginger
Japanese-style baked egg with pike conger roe, Fried scallop and nuts, Edamame

WY BB H Sy —
Grilled Abalone and Mushrooms with Butter
[+2,000 A] x4 —o 4 v R KEEIC
— 7%k AkilEECEHREG
Soba Noodles with Chinese Chives, Shrimp and Kikuna Tempura
woOLNYAN RIEHA AL EBinh it 28
Chicken Dumpling and Winter Melon, Shimeji Mushroom, Carrot, Kuzukiri, Ginger Thick Sauce
®eR Fowm FRiA
Kamameshi Rice with Eel, Japanese Pickles, Red Miso Soup

[+1,500 A] ¥ £8RICEF /27213 £ 4, Change to Kamameshi Rice with Matsutake

MBI =N N FhE EHFoT7IV—Y
Apple Yogurt Sherbet or Seasonal Fruits

I B A S HEEE £

RE W/ %3, Change to Chacoal-grilled Omi Beef Sirloin

BY T H—5HE
CHEF’S RECOMMENDATION

EBEILDGW HitAETF  Rolled Egg with Dashi Broth 500 M
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R

Rice

REF

Dessert

WERTELFE 25,000 A
MATSUTAKE DINNER COURSE
ke FRYE B BFrElbfez

Crab, Matsutake and Spinach, marinated with Sudachi and Soy Sauce

AL WF @& $hr =o¥% Ex
Steamed Matsutake, Pike Conger, Tiger Prawn with Dashi Broth

o) ZFEkD
Assorted Three kinds of Seasonal Sashimi

LAY —uf v e mE R K EHEEFR

Charcoal-grilled Omi Beef Sirloin and Matsutake, Seasonal Vegetable

[+2,500 M) o4~ VICEE W71 £ 3, Change to Charcoal-grilled Omi Beef Fillet

HHEMEEAKRSZL WBET7 71
Fried Tilefish and Matsutake, Fried Matsutake

MAEYALED EX

Matsutake and Steamed Abalone with Egg, Grilled Eggplant, Thick Sauce, Salmon Roe

HEppee )NV BFEER  Fot Fdkit

Kamameshi Rice with Chicken and Matsutake, Japanese Pickles, Red Miso Soup

WEI—7 N kN FEE BEHFoT7IL—Y
Apple Yogurt Sherbet or Seasonal Fruits

BY ¥ o—afm
CHEF’S RECOMMENDATION

EBEILDGW HitAETF  Rolled Egg with Dashi Broth 500 M




AEELET T BEFE

Recommendation Dish of Matsutake

WAL %8 FHRYBFLE b2

Matsutake, Crab and Spinach marinated Sudachi and Soy Sauce

IRHEN D BB L
Steamed Brothy Egg Custard with Matsutake

M EHRA L
Steamed Matsutake with Dashi Broth

o) BHE R KB Xid R4 OVBE
7 Foil-roasted Matsutake (50g)

w\ BHERIL
¥ Matsutake Tempura

WE7 74
Fried Matsutake

A3 2R
Kamameshi Rice with Matsutake

MERIIZELHTOETT, 40 0B BEMWAELE X T T,

Kamameshi Rice is cooked for two persons. It takes about 40 minutes.

2,500 M

2,800 M

3,500 A~

4,000 M~

3,500 F~

3,500 F~

5,000 H ~



— o FtE

A LA CARTE
J 8K Appetizer #% ) Sashimi
L9 (B 900 M KB D#EH B &b Assorted Today’s Sashimi
Vinegargd Mozuku Seaweed ) Z4% (Three kinds) 4,500 F~
DF R BERTFARIRER A Fe 2 1,300 M AAE (Five kinds) 6,000 F ~
Taro, Shrimp, Conger Eel dressed with Rikyu Miso L gk N
O\ 7T HF B F T L 900 v\Ith% €) X 53E) 3,300 A
. .. . . ite Fish Sashimi
¥ Grilled Manganji Pepper with Dashi BB B 2.800 F
BedaF NN AR LG 1,200 F sauid ’
Grilled Eggplant and Sesame Tofu ,?E &y 7.800 F
FREY@ZL 1,100 A O\ctopus ’
Boiled Spinach and Crab with Dashi %
BIRAE N LA 1,200 M f (F4 Rt bo) 3,300 F
. . una or Fatty Tuna
Fig rolled with Dry-cured Ham B ) @ 3300 F
o\ T8RE 1,300 A Seared Boni ’
"~ Fried Ginkgo Nut care Bonito
& ks~ 7 v ER 3,300 M
}2\‘* Delicacies Sea Urchin from Hokkaido
B Db 2,300 M B Soup Dish
Squid Konowata G H
2] > R Y5 ~ a) Y
G 5 R o 2 1,800 M iﬁii;])?mpﬁg Sﬁz” 2,100 A
White Fish with Salted Sea Bream Guts
KEE T2 oy
A7 25 1,000 F4 Eljftls%k%Soui 4Sa;;/f) S;H’leJg o 2300 H
Sardine Chips ’ Yo sty
AEE» T AR 2,800 M

Homemade Dried Mullet Roe and Daikon



— o FtE

Rolled Egg with Dashi Broth

A LA CARTE

J\88  Small Hot Pot ¥  Fried Dish
&)\ 58 3,000 F o\ TR R4 i 3,300 M
Small Hot Pot of Pike Conger &7 Vegetable Tempura
B R At v EH IR 3,300 M RGN & bH 4,600 M
Small Hot Pot of Wagyu Beef and Seasonal Vegetables Assorted Tempura
NX LG (4 -Fho) 3,500 M FHE AFUFRIREE QA 3,200 M
Small Hot Pot of Fatty Tuna and Leek Blue Rare Fried Two Tiger Prawn or Two Tiger Prawn Tempura

& EFHRAY T 3,000 M

BEH  Grilled Dish Fresh Sea Urchin and Seaweed Tempura
BEEIEEE QR) 3,200 M BlRragd#Hirat 2,100 A
Two Grilled Tiger Prawn Fried Fig and White Fish in Dashi
W — & voRvE A B 2,300 M
Grilled Salmon with Miso KEA5E -ALDHD  Steamed Dish
8 5 5t 2,800 A FRKE b 1,700 A
Pike Conger Teriyaki Steamed Vegetables
8 aBmERILiEkR 3,800 M #ozh ¥ ANA 1,900 A
Grilled Eel or Glaze-grilled Eel Simmered Chicken Dumpling and Winter Melon
fy &2 H Y —BE 4,200 M PO Y RIEAEX G HBH 2,100 M
Sauteed Abalone and Mushrooms with Butter Turnip and Fried Tofu Dumpling, Crab and Mushroom Thick Sauce
Lo — 2 P E—7 3,800 M DO E 2,300 M
Roast Omi Beef Simmered Sea Bream Head and Bones
Z R R KBE (60g) 4,800 M LA FHE AN 2,300 F
Charcoal-grilled Wagyu Beef 60g Simmered Omi Beef and Winter Melon
EBBREI DG HTEAET 1,200 M R L 1,800 M

Steamed Brothy Egg Custard



BRF  Rice/Noodles
Bt Ltz )i
Somen Noodles with Cold Miso Soup
o\ B Z 1T
27 Sudachi Soba Noodles
BERI)CA (BE2R)
Udon Noodles with Two Prawn Tempura
) T RAEIK
"7 Rice Porridge with Vegetables, Pickles
XN ASR)SbE F)
Assorted 5 pieces Sushi
HKE (67)
Tuna Sushi Roll (6 pieces)
o\ o IR (6 %)
= Cucumber Sushi Roll (6 pieces)
w\LAZHR (67)
27 Japanese Pickles Sushi Roll (6 pieces)
VL 2% (6 %)
" Japanese Plum and Shiso Leaf Sushi Roll (6 pieces)
28R
Kamameshi Rice with Sea Bream
Kamameshi Rice with Eel
Kamameshi Rice with Abalone
A HER
Kamameshi Rice with Meat and Vegetables
w\EHLEER
Y Kamameshi Rice with Corn

MERIIZEH/TOETT, 40 A B#M /27 % £ 4, Kamameshi Rice is cooked for two persons. It takes about 40 minutes.

— o FtE

A LA CARTE

2,100 M
1,900 A
2,500 M
1,800 M
3,800 M
2,100 M
900 A

900 M

900 A

3,800 A
4,500 M
4,500 H
3,500 H

3,200 H

7 ¥ — b Dessert
HKDOET AL LX) —F4
Autumn Fruits Wine Jelly
MEI -7 VLN
Apple Yogurt Sherbet

= Melon
@\ ¥ I —
" Mango

x4 VAA v b
¥ Muscat

) &%

7 Fig

" Pear

W\ 7NV —Y 3R bbby
7 Assorted Fruits

1,500 M
900 M

1,800 M
1,500 M
1,500 M
1,200 M
1,100 M

2,000 M



