+ ~SEN~
RFOBM LA RME b/ F S8/ RE/ T — b
5,800

f  ~KIZAHASHI~
BRI O B L& RNk E SNt SRS T — b

7,800
B ~KAZE~
RETO B Lo b/ 32 et /8 /R F S 7 — b
10,500

BEUERERLFEALTE) T,
@%7vw¥~m%éﬁgﬁu%bz7y7uﬁ¢LH (3w
AZa2—NEBLURMOERFIIEANOIESIZL ) BRI %Qb: Wi,
FTBIEICIT, Y — tzﬂw%zﬁ%ﬁbAiﬂf BhEd,



F+~SEN~

BRI B L A

AT
£hs2 b=b X277 XYrr7ra—r WX

.
& HAEWTF B

i
%9
WAE 1 GA TEABRL BoFEe

iifZ
KT @ e 7TRAFHBEK A5 H¥E FE&HKY 2L
T
BEAAILAL AN AN P bBLHFRUEE
2

EH LR Fod FHT
+3,000M TEHRICEEHL £F

7 — B
+1,500M Th LUty 2— b —X 3L Rx v MIEEHL I T

5,800

YEEEARAERALTE) 27,
M7 VUVNLNX—DbbBEEIITHAY v 7IC £¢LHH 7=
b UAﬁméﬁ%i&Anm%A LhEEIC %Q
ET@mBICIE. Y—EZRF15% ﬁ%ﬁbAinfbh ¥

Gy X
—W »e

W
= WX T,



[ ~KIZAHASHI~
BRI BRI L &

St
FhMsz b<b 27 XY 7Za—r MWF

AR,

B OWAKT A

RA
@ RALEET Xvx—= BE

N
KT @ ke 7RFEEH 2B ¥ #H#EHY 2L

HhBE ¥ AN TERBRL 8oFFE KRESF HEXU

EAAVAL SMAN AN P ML) X UE

rF
FHAED HEEE Fht

7 ¥ — |
+1500F Th LUy a— b —X 13Xty MIEFHLIT

7,800

BEUIBRERLZFEALTE) £,
RMTUINXE—DbbBEEKIITHRY v 71C %?LHH =
AZ2—NEBLUCAMOERFIIEANOEASIZL ) EP I %Q
ET@mBICIE. Y—EZRF15% ﬁ%ﬁbAinTbh ¥,

X
b:é “ET,



B ~KAZE~

BRTO BRI L &

ZoN)
e FA B 2RFHERAZ Wo—2 BER FEKVaL

.
B B aN T

&g
—HEE)EbY

BEA
FlEAMERE HEnmT RLEFF Xovx—= 7ZTREFULe 2T hHAL
+2800F CHRAEE R F 7 4 VICEFEFHLIT

0 407
BETH AT #BEAAN AN 2V 03— BoTHFHHELT

(2
WAL E R FoW Akt
+3,000H TEMRICKEHRL LT

7 ¥ — |
+1,500 Th LUty 2 —b —R 3%kt y MIEFEHLIT

10,500

BEUIBRERLZFEALTE) £,
RMTUINXE—DbbBEEKIITHRY v 71C %?LHH =
AZ2—NEBLUCAMOERFIIEANOEASIZL ) EP I %Q
ET@mBICIE. Y—EZRF15% ﬁ%ﬁbAinTbh ¥,

X
b:é “ET,



— Sz

LEEAERLERALTE) 27,
BEMTIUNX—DHbBEEKIITHDRAY v 712 ia‘?F’ L’fﬂ (
Za—WEBLUAHOEREIIEANOESIZL Y EP I %Q
%ﬁﬁ%uu\#%Ezﬂw%z%%ﬁwéinfbh ¥

X g
b:é 7,



— Sk

2% RIY 23

BEAEHT BAWRFIOARAL A27 Yrr7a—r EX 2,300

MEZHE) SbE 2,800
& e

ZHEBE) SbYE 3,800
W

RERZAMBE) SbY 2,500

(%R FFREAE)

AERAFER) SbY 3,500
(kR H&E—HE FR=H)

HEn
KT] @A X 2,400
128l X F okt e X 2,600

LEEAERLERALTE) 27,
BEMT UL —DbbBEEIITHAY v 7IC ia‘?F’ L’fﬂ (=
AZ2—NEBIUCAMOEREIIEANOEASIZL ) EP IS %Q
%ﬁﬁ%uu\#%EXﬂw%z%%ﬁwéinfbh £

X g
b:é 7,



i

=27

AL LAL AMA AN 2,400
BrETH 2B 8o T8 2,400
R

2R xafR(=E) Fhit Fowm 2,300
EHAMR(=S) HBt Fowm 3,800

WA XHFRII209TARE L 7,

HoWmMZHE) Sbd 1,500
7% —h

&%) 1,200

ABODTH— | 1,500

HEEEREERALTE) 27,
BT UNX—DbbBEBIIFOHAY 9 71280 LAFIT L E 3w,
A2 —NEBLURMDOERFIIEANOEHSIZEL ) BRI L0 TX0ET,
ET@RIZIE, Y—EZRBI% &SI NTE ) T7,



Course meal

~SEN~

Amuse / Appetizer / Soup Dish / Bento Box / Rice Dish / Desserts

5,800

~KIZAHASHI~

Amuse / Appetizer / Soup Dish / Hassun / Rice Dish / Desserts

7,800

~KAZE~
Amuse / Appetizer / Soup Dish / Sashimi / Grilled Dish / Warm Dish / Rice Dish / Desserts

10,500

~NAGOMI~
Amuse / Appetizer / Grilled Fish / Tempura / Additional Side Dish / Sushi / Desserts

15,500

~Vegetarian~
Appetizer / Yu-tofu / Tempura / Hassun / Grilled Dish / Warm Dish/ Rice Dish / Desserts

12,000

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.



~SEN~

Amuse

Appetizer
Seared scallop, Tomato, Okra, Baby corn, Water shield

Soup Dish
Sweet fish, Eggplant, Turnip

Bento Box
Top
Sashimi,
Simmered octopus with sweet red beans, Taro, Squash,
Boiled Kyoto chili pepper leaves, Jellied pike conger roe

Middle
Grilled hairtail fish with soy sauce,
Deep fried manganji pepper and shrimp, Yuba with red perilla jelly

Bottom
Steamed sea bass with oil, Spaghetti squash, Winter melon,
Tomato chili ponzu vinegar

Rice Dish

Steamed rice with corn, Red miso soup, Japanese pickles
or Eel rice (+ ¥3,000)

Dessert of the day
or Warabimochi with coffee or black tea ( + ¥1,500)

5,800

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.



~KIZAHASHI~

Amuse

Appetiser
Seared scallop, Tomato, Okra, Baby corn, Water shield

Soup Dish
Sweet fish, Eggplant, Turnip

Side Dish

Tempura

Pike conger, Chili pepper, Zucchini, Grated radish and plum

Hassun
Grilled hairtail fish, Deep fried manganji pepper and shrimp,
Yuba with red perilla jelly, Simmered octopus with sweet red beans, Taro, Squash,
Boiled Kyoto chili pepper leaves, Jellied pike conger roe,
Vinegared mozuku seaweed, Deep fried fish marinated in spicy vinegar sauce,
Steamed sea bass with oil, Spaghetti squash, Winter melon,

Tomato chili ponzu vinegar

Rice Dish

Temari sushi, Sweet pickled ginger, Red miso soup

Dessert of the day
or Warabimochi with coffee or black tea ( + ¥1,500 )

7,800

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.



~KAZE~

Amuse

Appetizer
Smoked sweet fish, Green melon, White vinegar,
Spinach and sesame paste,
Simmered duck, Fig, Red perilla jelly

Soup Dish

Pike conger, Turnip, Melon cucumber, Yuzu

Sashimi
Assorted 2 types of sashimi

Grilled Dish
Grilled Japanese grunt, Eggplant, Fushimi pepper, Zucchini,
Grated manganji pepper and young sardines
or Grilled wagyu beef fillet ( + ¥2,800 )

Warm Dish

Deep fried pike conger and snap peas,
Spaghetti squash, Winter melon, Colinky squash,
Kudzu starch sauce with pike conger roe

Rice Dish
Steamed rice with chicken and green soybeans,
Red miso soup, Japanese pickles
or Eel rice (+ ¥3,000)

Dessert of the day
or Warabimochi with coffee or black tea ( + ¥1,500)

10,500

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.



~NAGOMI~

Amuse

Appetizer
Smoked sweet fish, Green cucumber, White vinegar,
Spinach and sesame paste,

Simmered duck, Fig, Red perilla jelly

Grilled Fish

Salmon marinated in sweet miso, Grilled vegetables

Tempura

Shrimp, Vegetables

Additional Side Dish

Grilled wagyu beef fillet

Sushi

Dessert of the day

15,500

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.



~Vegetarian~

Appetizer
Boiled vegetable

Yu-tofu
Boiled tofu, Vegetable

Tempura

Assorted 5 types of vegetable

Hassun
Yuba, Tomato, Okra

Vegetable sushi, Spinach with Sesame sauce,
Fig, Aloe, Muscat, Mushed to-fu

Grilled Dish

Yomogi-fu, Sagara-fu with miso paste, Grilled vegetables

Warm Dish

Simmered vegetables

Rice Dish

Steamed rice with root vegetables, Red miso soup, Japanese pickles

Dessert of the day

12,000

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.



A La Carte

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.



A La Carte

Signature Soup Dish

Soup of the Day 2,000

Appetizer

Appetizer of the Day 2,500

Yuba Salad 2,300

Sashimi

Assorted 3 types of Sashimi 4,000

Sushi

Nigiri Sushi 9pieces 5,800
(Tuna 3pieces, Salmon 3pieces, Shrimp 3pieces)

Chirashizushi 4,200

Deep fried Dish

5 types of Deep fried Tempura 4,000

(2 shrimp, 1 seafood, 3 vegetable)

Assorted Vegetable Tempura 3,500
( 5 varieties 2pieces each)

Pork Cutlet 3,500

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.



A La Carte

Grilled Dish

Broiled Salmon flavored with Sweet Miso (2pieces with garnish) 3,500

Chicken Teriyaki 3,500

Kuroge Wagyu Fillet 50g 6,000
100g 12,000

Savory Rolled Egg Omelet 2,300

Warm Dish

Beef Sukiyaki 5,300

Rice Dish

Eel rice, Red miso soup, Japanese pickled 5,500

Rice cooked with ingredients of the Day 3,500

Red miso soup, Japanese pickled

X Steamed up about 20 minutes

Dessert

Warabimochi 1,800

Fruits 1,800

Ice cream 1,000

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.
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