Z&HY

“SANDAN BENTO”

T 20 xR

“SUKIYAKI GOZEN”

I uE
“UNAJU”

X, Fo T, PULVEF—RE (TVIVF U HERMBBL U ZNICETIRME) 240842 —bWELTB) T,

LREW (Famx)

LUNCH SET (Weekdays Only)

& B BR R R R

Sashimi, Grilled Dish, Shusai, Rice, Soup, Fruits

Ak T EL SN Gk KR R

Side Dish, Sukiyaki, Rice, Red Miso Soup, Fruits

R LB 9 LE R RW

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

TN 55 BEFKIIS LN UDIT 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.

5,100 m

5,300 A

6,300 A
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Dessert
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NADESHIKO

7,500 A

AX v+ \VYRE—IH—Ty FHRRKHBRIal
Spring Cabbage and Smoked Salmon, Spicy Daikon Jelly

rag RT3 224
Icefish, Egg Tofu and Ostrich Fern Soup

Fiok) _HB)

Assorted Two Kinds of Seasonal Sashimi

By BERADFFZ EE0S oA HREPBE R T
BEBE FTANTEI X AFy THWBEY ) —LF =Xk LA

Bamboo Shoot, Konjac, Squid, Japanese Pepper Leaf, Stir-fried Young Burdock, Rolled Egg, Halfbeak Sushi,
Vinegared Myoga, Simmered Shrimp, Fried Asparagus, Snap Pea and Cream Cheese with Dry-cured Ham

SR B Hws A
Grilled Spanish Mackerel with Japanese Pepper Leaf, Simmered Butterbur

Lo’ FroigzFh L BEEEHT

Potato and Fried Sea Bream in Dashi, Sakura Shrimp Starchy Sauce

211 A Fom Kbt
Rice with Green Peas, Japanese Pickles, Red Miso Soup
[+1,000 F] ¥ X o iefiRIZEE W72 1 £ 3, Change to Rice with Octopus and Canola Flower

WhLINyF Ay Tl EHFo7L—Y

Strawberry Panna Cotta or Seasonal Fruits
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Appetizer

AP
Steamed Dish

#
Sashimi

ANt

Assorted Dish
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Grilled Dish
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Side Dish
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Rice

KEF

Dessert
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KIKYO

9,000 H

AX e NVrZRE—s%—%r FRRRVaLl
Spring Cabbage and Smoked Salmon, Spicy Daikon Jelly

a4 &grx 278
White Fish with Kudzu and Egg Tofu Soup

o) MR

Assorted Three Kinds of Seasonal Sashimi

By EBAo¥fz  ZAZYHE RYBRET HElwAS] BR)EH
BERE FTTANTENEHYF  RF v THILZ)—LF—RENLE

Bamboo Shoot, Konjac, Squid, Japanese Pepper Leaf, Stir-fried Young Burdock, Rolled Egg, Halfbeak Sushi,
Vinegared Myoga, Simmered Shrimp, Fried Asparagus, Snap Pea and Cream Cheese with Dry-cured Ham
V772 RO ERERE fEAA

Grilled Masu Salmon with Butterbur Sprout and Miso, Simmered Butterbur

BRI R KA i

Spring Vegetable Tempura

[+1,500 ] Aol ¥buwREs (2L, BHM. AFREME) 1TRZWAETET,
Change to Assorted Tempura (Prawn, Firefly Squid, Spring Vegetables)

HLer¥Fr@omirhl &ExEHT

Potato and Fried Sea Bream in Dashi, Sakura Shrimp Starchy Sauce

WY RoeR Fow FhiA

Kamameshi Rice with Octopus and Canola Flower, Japanese Pickles, Red Miso Soup

WHLI NV F a9y FRlE BEHFoT—

Strawberry Panna Cotta or Seasonal Fruits



B - 2lF% 16,000 M

TSUBAKI
FAd HEFSHAMEE BE X ET
Appetizer Green Peas and Sesame Tofu, Shrimp, Caviar
A BB AK AR 224
Steamed Dish Steamed Fresh Clam Dumpling, Spring Daikon, Ostrich Fern
% ) Fipodk ) ZFERk Y
Sashimi Assorted Three kinds of Seasonal Sashimi
BR By EMAN Iz FAEZPOE HE DML RoOE AR

Assorted Dish e rithi BBt ) — AX v NVUYRE—IH—F U
Bamboo Shoot, Konjac, Squid, Japanese Pepper Leaf, Stir-fried Young Burdock, Octopus, Canola Flower, Fried Egg,
Halfbeak and Wasabi Flower, Mixed Vinegar Jelly, Spring Cabbage and Smoked Salmon

SH faku—2 bE—7 EHOBRHFR
Grilled Dish Wagyu Roast Beef, Grilled Seasonal Vegetables
[+3,000 ] #m4 % KEEICEE /2721 £, Change to Charcoal-grilled Omi Beef
A Wa TNt RBREYLFETANIERIG
Fried Dish Deep-fried Soft Roe of Sea Bream with Breadcrumbs, Sakura Shrimp and Asparagus Tempura
E2X1/] EHA
Side Dish Simmered Wakame Seaweed and Bamboo Shoot
18R HWEHMYBEER  Fotm Fhit
Rice Kamameshi Rice with Firefly Squid and Butterbur, Japanese Pickles, Red Miso Soup
KIEF WL I—=NWIEYMN FE EHRoTIL—Y

Dessert Strawberry and Yogurt Sherbet or Seasonal Fruits
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Dessert
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SEASONAL DINNER COURSE

23,000 M

Ak /RLR Ro¥fdtr) —

Steamed Abalone, Pen Shell, Torigai, Spring Vegetables, Japanese Pepper Leaf and Vinegar Jelly

ARECES N N A
Steamed Fresh Clam Dumpling, Spring Daikon, Ostrich Fern

Wl 2 e Fi o) 21

Seared Bonito, Assorted Three kinds of Seasonal Sashimi

Brihis BMAROF R HF4EHOE LB REMBAYILLE HEXLAROEOW
BXx NVUAE—/HF—Fy SBELFTANT Y 7I—V R

Bamboo Shoot, Konjac, Squid, Japanese Pepper Leaf, Stir-fried Young Burdock, Simmered Firefly Squid,

Vinegared Halfbeak and Wasabi Leaf, Spring Cabbage and Smoked Salmon, Prawn,
Asparagus and Baby Corn with Sesame Sauce

LA R OKBE

Charcoal-grilled Omi Beef

BRI RRAT I

Spring Vegetable Tempura

Lo NLed FaE BEHLUeF Y-k

Abalone Shabu-shabu or Grilled Abalone and Potato with Butter

Btk SR $7213 AFTIRIER FoWm Hhit

Kamameshi Rice with Bamboo Shoot and Sakura Shrimp or Kamameshi Rice with Wagyu Sukiyaki
served with Japanese Pickles, Red Miso Soup

WLZI—=TIIWIYNVN TR EHFoTIL—Y

Strawberry and Yogurt Sherbet or Seasonal Fruits



8K Appetizer

Ly (B
Vinegared Mozuku Seaweed

3B YRR

Green Peas and Sesame Tofu

LHEFD DA

Simmered Young Burdock

B Y38 BWARD FrZ
Bamboo Shoot, Konjac, Squid, Japanese Pepper Leaf
o FH
Fried Broad Beans

Aty THIBLYI) —LF—RENLE
Snap Pea and Cream Cheese with Dry-cured Ham

#ek  Delicacies

WMo b

Squid Konowata

G o R e 2

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

Sardine Chips

AREFHW 6T A KRR
Homemade Dried Mullet Roe and Daikon

—JuftiE

A LA CARTE
#h  Sashimi
900 M KB D& Y 5 b1 Assorted Today’s Sashimi
Z A4 (Three kinds)
1,500 M AFE (Five kinds)
afgEh X3 H &)
1,000 A White Fish Sashimi
1,500 M qu?df) R
1,000 M SR
’ Seared Spanish Mackerel
& (7% X1z bo)
1,200 A Tuna or Fatty Tuna
e wEh Xt 7
Bonito Sashimi or Seared Bonito
ALiBiE N7 R
2,300 M Sea Urchin from Hokkaido
1,800 A BRH  Soup Dish
¥ LK DR
1,000 F Clam Dumpling Clear Soup
Yoo X - gl Ny
2.800 1A aH BT xx 2TFaHORM

White Fish with Kudzu and Egg Tofu Soup

4,000 M~
5,800 M~

3,300 H
2,800 M
2,500 H
3,300 A~
3,300 M

3,500 M

1,900 M

2,100 M



—JuftiE

A LA CARTE
V6% Small Hot Pot ¥ Fried Dish

ER o FEE R 2,800 M o\ TR ARG 3,300 M
Small Hot Pot of Wagyu Beef and Seasonal Vegetables 77 Vegetable Tempura
NEZNE (L -F o) 3,300 M A R R AT B 3,300 M
Small Hot Pot of Fatty Tuna and Leek Spring Wild Vegetable Tempura

Rk ) &b+ 4,600 M

JEW  Grilled Dish Assorted Tempura

BEEIEEE QR) 3,200 M FHE AEFIFRIRFE QA 3,200 M
Two Grilled Tiger Prawn Blue Rare Fried Two Tiger Prawn or Two Tiger Prawn Tempura
7 7% A0 Eoko i 2,500 Mo R 2,400 A
Grilled Masu Salmon with Butterbur Sprout and Miso Deep-fried Soft Roe of Sea Bream with Breadcrumbs
CE - P AEE 2,300 M & EFRAH T 3,000 F
Grilled Sawara or Sawara Teriyaki Fresh Sea Urchin and Seaweed Tempura
8 Gk 3,800 M
Grilled Eel or Glaze-grilled Eel KEH%-KRLYD  Steamed Dish
BYFT ANTING —BE 4,200 M FRKE S b 1,700 M
Sauteed Abalone and Asparagus with Butter Steamed Vegetables
irFo—2 PE—7 3,800 T RO TA 1,900 A
Roast Omi Beef Simmered Wakame, Bamboo Shoot, Sea Bream Roe
EEA K KEE (60g) 4,800 M SHEATT 2,300 A
Charcoal-grilled Wagyu Beef 60g Simmered Spanish Mackerel
HitEET 1,200 A $EIEA L 2,300 M
Rolled Egg with Dashi Broth Steamed Clams with Sake

Kok 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)

—JuftiE

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

3,500 M

1,300 M

A LA CARTE
i@@; Rice
1,900 A CEE N
Kamameshi Rice with Sea Bream
2,500 M K3
Kamameshi Rice with Bamboo Shoot
1,800 A L&
Kamameshi Rice with Eel
3,800 M )T WE AR
Kamameshi Rice with Green Peas
2,100 M e DR ° . .
XMERIIZEHRTOETT, 40 72 BMEMWEZE X X7,
Kamameshi Rice is cooked for two persons. It takes about 40 minutes.
900 M
900 F 7% — b Dessert
b A = 4
900 1 Strawberry Panna Cotta

¥HI—T7IN PN
Strawberry Yogurt Sherbet
@) A9V
¥ Melon

Strawberry

o\ A VY

" Orange

o\ 7=V 3K SbY
"2 Assorted Fruits

900 M
1,800 M
1,500 M
800 M

2,000 H



