LREW (Famx)

LUNCH SET (Weekdays Only)

ZERFY ) M ER MR R4 B 5,100 M

“SANDAN BENTO” Sashimi, Grilled Dish, Shusai, Rice, Soup, Fruits

TEL XA Dk TR0 QR Fdt 2 5,300 m

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

5 h & NS LTE 9 nE MR R 6,300 m

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

TRBLAEVGETREEI LAY RMEALTED) £ 7.
ZX o Fr Tl TULVX—R% (TULTr HFERMBAB L ZNICET2RMA) 2460422 @BLTB) I,
D H 5 BEAKIEH LN UH T TR E 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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Appetizer

AP
Steamed Dish

#
Sashimi

ANt

Assorted Dish

o

Grilled Dish

£ X/
Steamed Dish

ek

Rice

KT

Dessert

AN T77T7—FhHEL EREKEE%K

LTLZ 7,500 H
NADESHIKO

WiEE LY FFvET AHYT7o—L E—FLFUL

Cauliflower Puree with Saikyo Miso, Sakura Shrimp, French Caviar, Stick Cauliflower, Pea Tendrils

o HiL HBAS

S
E A

Sardin Dumpling Soup, Turnip, Carrot, Green Onion

Fiowh A&

HLoWw LEEH LHEF KARK

Assorted Two Kinds of Seasonal Sashimi, Wasabi Soy Sauce, Ponzu, Salt

KB B A

%A% HEEE RA)oT7#HIL

FRmil 2 aX U8 ¥y L XL
1B FA SEASHA

ARG BENY —

Simmered Soy Bean with Kelp, Small Octopus and Broad Bean with Shuto Butter,
Parboiled Blowfish and Chinese Cabbage with Ponzu, Grated Daikon, Red Pepper, Green Onion
Soba Noodles Sushi, Sweet Vinegared Ginger, Snap Peas, Spicy-simmered Konjac, Simmered Carrot

EBHTRERE T RIR B X4
Grilled Cod and Cod Roe, Yuzu Daikon, Vinegared Myoga

EhAL BE OBERT #RE TR

Zo#% LhmT

Steamed Brothy Egg Custard with Shrimp, Grilled Conger Eel, Ginkgo Nut, Lily Bulb, Tofu, Starchy Sauce

X774 BER Hom FhiT Rix X714 BHR

Kamameshi Rice with Crab, Pickles, Soup or

ek

Crab Rice Porridge, Pickles

XK1 ZNW—T7122 % | HEBECF W71 33, Choice of one dish for one group

oA XININT T =T

A7) —L #H ERYFAF I R EHo7L—Y

Milk Tea Pudding, Whipped Cream, Strawberry, Pistachio, Mint or Seasonal Fruits

IELAPETCHEEIOEAY RERALTE) 7,

FIOMBIL, VY —EAF LR L2 SALBRBRTLNELTEY 3T,
The prices include the service charge and appropriate tax
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Appetizer

AP
Steamed Dish

#
Sashimi
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Grilled Dish

A

Fried Dish

sk
Side Dish

rF

Noodles/Rice

REF

Dessert

CICLARTVFLHE 9,000 M

YAMAGUCHI LUNCH COURSE

S HIE dhoZh—HEMRLEYGMZ b Ly VLU
Parboiled Blowfish, Hanakkori, Sesame and Lemon dressed with Tofu, Mini Tomato

BEERY BENAZA £HE BE THER AL F% BEMT
Steamed Tiger Prawn and Lotus Root, Ginkgo Nut, Lily Bulb, Carrot, Greens, Yuzu

YLK SR LEEHFOZE) S Lo LEED TAB HoH
Blowfish Sashimi and Seasonal Sashimi, Wasabi and Soy Sauce, Ponzu, Salt
Bl ORREREAR R WMTARER 4 E¥BAL LHAM MHEEE

Grilled Sawara from Yamaguchi, Yuzu Pepper, Green Onion, Grated Japanese Yam, Vinegared Myoga, Kumquat
CIEICLEBEHBITRANILNY o277 ENMELsrLL FE OLEY
Taste Comparing; Deep-fried Blowfish and Deep-fried Chicken, Green Chili Pepper, Lemon
mEorRraXnBE »3L B AL XA ST B
Simmered Pork and Chinese Cabbage with Kudzu, Turnip, Shimeji Mushroom, Carrot, Green Onion, Black Pepper

[+2,000 A] 3 L DEIZEE LT LT,

Change to Small Hot Pot of Blowfish

RZIER REXR =784 21Es #H4EF FA
i3 eBAFE FHAT
Stir-Fried Green Tea Soba Noodles, Minced Beef, Sliced Egg, Green Onion, Soba Broth
or Iwakuni-style Pressed Sushi, Red Miso Soup
Loz rayy ¥ OEL
X1 FEEgo 7 —

Yamaguchi Orange Panna Cotta, Strawberry, Black Bean, Mandarin Orange, Mint or Seasonal Fruit

LEy #i¥pasl HEHT

MM Zh A I Vb

EELAPETCTHEE I EA Y RERALTE) 27,

Xy FrTlt, TUVE—RE (TUVLVTF UV HERMBBLUZNICET RN 24042 bWRLTB) £7,
D H 5 BEAKIEH LN UH T TR E 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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Appetizer

XL
Steamed Dish

#
Sashimi

e
Grilled Dish

2iX%x 16,000 A
TSUBAKI

BHYfi® RoFoa LBl I5sw Rojt, AE
Bamboo Shoot and Tiger Prawn with Japanese Pepper Leaf Jelly, Urui, Canola Flower, Fried Egg

AREBTHLT &EAL HAHT BRBRAL Biar BEFT

Steamed Spanish Mackerel with Sake, Freid Tofu, Daikon, Carrot, Ostrich Fern, Japanese Mustard

EHmoEhwiER) HLoLw LEER LHE KB

Assorted Four kinds of Seasonal Sashimi, Wasabi, Ponzu, Salt

0 BIRIR 8RR KRR T —X% MTFHRRESHT 7 5KER
Grilled Yellowtail and Daikon Steak, Yuzu Pepper and Grated Daikon Thick Sauce, Mizuna

[+1,000 ] &mGkEz 2E2FF Y —0f Y 274 ANEE WA E T, Change Grilled Yellowtail to Sliced Wagyu Beef Sirloin

GES

Fried Dish

E2 X0
Side Dish

R

Rice

REF

Dessert

br3X RELXIHERT

Wakasagi Tempura or Japanese escabeche of Wakasagi

EaTA) XAl BEF X 4177 KB ST FZo¥
Steamed Brothy Egg Custard with Cod Roe, Shrimp-shaped Taro, Shiitake Mushroom, Salmon Roe, Starchy Sauce

BErE5FARER % AL X4 FoWlm Fbit
Kamameshi Rice with Blowfish, Sudachi Flavor, Japanese Pickles, Red Miso Soup

94 XNINIZTF4—T) Y A7)V —L ¥ EZXZFLE I XUI EHo7IL—Y
Milk Tea Pudding, Whipped Cream, Strawberry, Pistachio, Mint or Seasonal Fruits

EELA»ETCHEE I EA Y RERALTE) 7,

Xy FrTlt, TUVE—RE (TUVLVTF UV HERMBBLUZNICET RN 24042 bWRLTB) £7,
D H 5 BEAKIEH LN UH T TR E 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.



oA

Appetizer

AR
Steamed Dish

#
Sashimi
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Assorted Dish

BE
Side Dish

£ X/
Small Hot Pot

FrER
Rice

Fo
Pickles
E
Soup
KEF

Dessert

CICLART 4 F—2K 23,000 H

YAMAGUCHI DINNER COURSE

FENAZAERE A£EF 2hx #ERFo7 TFK AREER 2L

Lotus Root and Kudzu Tofu, Sea Urchin, Tiger Prawn, Lotus Root Chips, Shiso, Sesame Jelly

LoBdEi# (ZETPE 23586 AFR F% BT

Longtooth Grouper straight from Yamaguchi, Turnip, Carrot, Greens, Yuzu, Kudzu Soup

YL SR LeEHoE ) HLoWw LERES ITARE Hok

Blowfish Sashimi, Two kinds of Seasonal Sashimi, Wasabi, Ponzu, Salt

Bho2h—FFhzZ UFHhsrzixc bbh By ghn-fez bLLeLEIT

Koo v ) I8 ) A5 LB $wisE FXUFXx L TUITH

Hanakkori and Japanese Mustard, Fish Cake Flakes, Squid and Greens with Vinegared Miso, Lettuce with Vinegared Miso,
Sawara Mini Sushi, Vlnegared Myoga, Japanese Pickles, Pan-fried Chicken and Burdock

AT e l%é Y—of Uy RKEBE FHBRFR £HE LAIES LERRY
Charcoal-grilled Yamaguchi Wagyu Beef Sirloin, Seasonal Vegetables, Rock Salt, Wasabi and Soy Sauce, Miso
[+2,000 @] X bFFBENVICEEWAETET, Chan;se to Yamaguchi Wagyu Beef Fillet

R RREBEBEEE FHAL o350 30 ~NUNUFE B Lo TR AEORTHR
 QE SR ) SNSRI -

Small Hot Pot of Tilefish or Small Hot Pot of Blowfish
HEBITAL L) ER ENErLb KR AR 8%

Ald RZITR XEX
Kamameshi Rice with Chicken and Vegetables or Stir-Fried Green Tea Soba Noodles, Minced Beef, Soba Broth
XKL Z7NW—T7122 5 1 EAB#EF W71 E T, Choice of one dish for one group

BT RKGEE BAREEOPEXKEES RE

I E L ABENEEY ZEEGY HEFGbA RRE
Assorted Japanese Pickles from Yamaguchi
R eRea L E A
Mixed Miso Soup
RCECBANT 2 F=ONEYAN AN —L TFLa—r) =4 WTE B OBNLA REERS BN

Yamaguchi Parfait, Yogurt Sherbet, Wipped Cream, Mini Cream Puff, Yuzucha, Strawberry, Mandarin Orange, Sweet Rice Jelly

RILnMiE L, Y—EAR B ELSAFBBEEATEVNEZLTE) 7,
The prices include the service charge and appropriate tax



—JuftiE

A LA CARTE
8K Appetizer # h  Sashimi
¥ A 900 M KB D& g & bH Assorted Today’s Sashimi
Vinegared Mozuku Seaweed Z4E (Three kinds) 4,000 F~
Hriipt Ro¥ L 1,500 M A4 (Five kinds) 5,500 4~
Bamboo Shoot and Tiger Prawn, Japanese Pepper Leaf Jelly g % EmH U HITEY 3.300 M
AN 777 —FhiRLERREK 1,300 M White Fish Sashimi
Cauliflower Puree with Saikyo Miso bHbh B 2,800 M
PR AT X 1,500 A Squid
Parboiled Blowfish G 2,500 M
f‘:?ﬁr&f]‘jd%% B ;Ev\ 17: s 800 M Seared Spanish Mackerel
ssorted Japanese Pickles & (g Xz bo) 3,300 M~
; Efﬁ ¥ %\@ 1,200 M Tuna or Fatty Tuna
Fried Ginkgo Nuts biEiENT7 v ER 3,500 M
Sea Urchin from Hokkaido
#ek Delicacies Bk 3,500 F
EM bl 2,300 M Blowfish Sashimi
Squid Konowata
& 4 Ry FAa 2 1,800 M &M Soup Dish
White Fish with Salted Sea Bream Guts {2 % R YL DR 2.100 M
W{bLEBESLAZ 1,800 M Longtooth Grouper with Kudzu and Turnip Soup
Salmon Roe and Grated Daikon 2 E AR B A 1,800 H
g < Z 3 7 fjgfl . 1,000 M Steamed Shrimp and Lotus Root Dumpling Soup
ardine Chips ARBETHELT Sl 1,800 H
AREHW o 5T 2K 2,800 M

Spanish Mackerel and Fried Tofu, Saikyo Miso Soup
Homemade Dried Mullet Roe and Daikon

RADMIBIL, F—EARLHE L SALBBAERT LWL TE) £,
The prices include the service charge and appropriate tax



88 Small Hot Pot
ZE ot v MR

—JuftiE

Small Hot Pot of Wagyu Beef and Seasonal Vegetables

XL (4 -Fbo)

Small Hot Pot of Fatty Tuna and Leek
FHE L o 3L o 3004

Small Hot Pot of Tilefish

BEM  Grilled Dish

PHRABEE QA)

Two Grilled Tiger Prawn

BE T R

Grilled Blowfish

Kb TR
Grilled Sawara or Sawara Teriyaki
B apEXI3iEE

Grilled Eel or Glaze-grilled Eel
BLY WBHWBLHE Y —KE
Sauteed Abalone and Mushrooms with Butter
Ko —ArE—7
Roast Omi Beef

E R Ao KBE (60g)
Charcoal-grilled Wagyu Beef 60g
HitEET

Rolled Egg with Dashi Broth

A LA CARTE
¥ Fried Dish
2,800 M o\ TR R4 3,300 M
77 Vegetable Tempura

3,000 M RGN &bt 4,600 M
Assorted Tempura

3,300 M PhE EBTFRIRFGE QA 3,200 M
Blue Rare Fried Two Tiger Prawn or Two Tiger Prawn Tempura
gat vt 2,400 M
Deep-fried Cod Milt with Breadcrumbs

3,200 M £ EFHRAY T 3,000 M
Fresh Sea Urchin and Seaweed Tempura

3,500 A FTRRE ST 3,500 M
Deep-fried Blowfish

2,300 M

3,800 M

4,200 M

3,800 M

4,800 M

1,200 M

Xy FrTlt, TUVE—RE (TUVLVTF UV HERMBBLUZNICET RN 24042 bWRLTB) £7,
D H 5 BEAKIEH LN UH T TR E 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.



KESHE - KLBHD Steamed Dish
FRREEGbY
Steamed Vegetables
KLorkraF o
Simmered Pork and Chinese Cabbage
HE, oKL
Steamed Tilefish and Turnip
FR B h & L
Steamed Blowfish
Fmik L
Steamed Brothy Egg Custard

RO,

—JuftiE

A LA CARTE

1,700 M
1,900 M
2,800 M
3,900 H

1,800 M

fﬁ’ﬁ‘? Rice/Noodles
o\ BFsL Z 1
" Sudachi Soba Noodles

NEAAHZIL (R A)
w7 Soba Noodles with Grated Japanese Yam (Hot or Cold)

HERIE A GEE2R)
Udon Noodles with Two Prawn Tempura
BAA
Boiled Rice in tea with Eel, Pickles
7, ﬁ%%}k
7 Rice Porridge with Vegetables, Pickles
U e 28R
Rice with Young Sardines, Miso Soup, Pickles
XN AN SbE 5F)
Assorted 5 pieces Sushi
HKE (6 %)
Tuna Sushi Roll (6 pieces)
N o lEE (6 F)
"7 Cucumber Sushi Roll (6 pieces)

LAZAR (6%)
¥ Japanese Pickles Sushi Roll (6 pieces)
VL 25 (6 %)
Y Japanese Plum and Shiso Leaf Sushi Roll (6 pieces)

P —EZH P2 S ALRBERTENELTB) ET,

The prices include the service charge and appropriate tax

1,900 M
1,900 M
2,500 M
2,300 H
1,800 M
2,000 H
3,800 M
2,100 M
900 A

900 M

900 M



—JuftiE

A LA CARTE

FRFE Rice
& 2R 3,800 M
Kamameshi Rice with Sea Bream
& 2R 4,200 M
Kamameshi Rice with Eel
805K 5,000 M
Kamameshi Rice with Abalone
27 4 BER 4,000 M

Kamameshi Rice with Crab

MERII_GHRTOETT 40 7RBHFM WAL XY,

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

Xy Fr T, PULVEF—RE (TVIVF U HERMBBL U ZNICETLRME) 248422 —bWELTBY) T,

7 — b Dessert

L LAy Fay ¥y
Yamaguchi Orange Panna Cotta
LCECLANT 2
Yamaguchi Parfait
EHo VIV~
Seasonal Sherbet

) A8

"TF Melon

2, :Ia’:

"7 Strawberry

N\ A VY

&7 Orange

o\ TN —Y 3B by

"I Assorted Fruits

TR &5 BEAES L LD T TR E IV,
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.

1,300 H
2,000 A
900 M
1,800 M
1,500 M
800 M

2,000 A





