B ~KAZE~
RATD B L&A L& L e B R T — b
10,500

220 hH  ~BISYOKU MEGURI~
RA D bt L&/ 2R LA L &R e wh S RF S 7T — b

13,000
# ~HANA~
RO B L& e &R N RS RES T — b
15,500

[REAKH ~GENTEI KAISEKI~

BRI BWML AN LA L &L RE e w RES T — b

20,500

BEIBRERZFEALTE) EF
AT LILE— @@5z@ﬁu%wx&/7:£¢tﬁw<fé o
AZ2—NEBLURMDERFIIEANDHALIC Uiiiaé%ébiéwiTo
ETMEAIZIE, T—EZR1% e EER IS INTE D) £ 7,



B ~KAZE~

BRI B L A

AT
REY—E 2 TAER BTEHT K&
sahox EE LHHEL

ERA L
% KRet ¥ FHE VxR BF OTTFE
& E
—HERY) b
BE W

%%tpﬁbiﬁiﬁﬁg% Mk g@@ﬁ% F bk

407
®BOFEE B LUHR FH WY BRERTFIHIAL
RF

KArT wolk R Fom FHiT
+3,000F TRRHRICEZRL £ T

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

10,500

BEUIBRERLZFEALTE) £,
BEMTUNLNX—D b5 BEEIITHAY v 7IC £¢LHH 7
AZ2—NEBLURMOERFIIHEANDASIZL ) BFIC %Q
ET@mBICIE. Y—EZRF15% ﬁ%ﬁbAinTbh ¥

X
b:é “ET,



245 ¢ h ~BISYOKU MEGURI~

BRI B L A&

AT
REY—€ > AR HFEBT I &N FF
oy  BE O OLTHEA

AR L
% KRet ¥ FE VU vARFBF OTFE
% E
R SbY
B

ElE47+ 1L ZOHHx @EFIHT Ak

N
Ry
BROIBEES ® bLbUHXE HHXE Fh¥ BinFIHAL

rF
AT oM MR Kot Fwit

74 — b

13,000

BEUIBRERLZFEALTE) £,
RMTUINXE—DbbBEEKIITHRY v 71C z¢LHH<f
AZ2—NEBLURMOERFIIEANANDASIZL Y ERICL B354
ET@mBICIE. Y—EZRF15% ﬁ%ﬁ%@ihf%hi?o



# ~HANA~

BRIO B L A

AT
e HRHF KEER afd HWBEUaL

e,
HeA mE P Sy EXBRF TIFE Ho T

%2
ZHBR)ebE

N\
MEZFHES] XFrET7 ULHE L bzl
EF s FUEBF a2l HEEY—TL BT

B
APERE I TMERE HH R
BEFLIT WAMRE ATHEA Xarox BR
Q&DHT?%E§%%*74D RRHLET
Ty
FHLEHEEXZL ¥ bbUHE BE RHF FEE
BE

UL 2R Fom FET
+3, 000 TRRHFRICEER L £ 7

7 ¥ — b
+1500M ThLUBtYy I —b — 3Rkt y MEEHLIT

15,500

BEUIBRERLZFEALTE) £,
EMTLVIVX—D b BEMKIITHRAY v 7IC k?tﬁﬁ I
AZ2—NEBLUCAMOERFIIEANOEASIZL ) EP I %Q
ET@mBICIE. Y—EZRF15% ﬁ%ﬁbAinTbh ¥,

X
b:é “ET,



[RE 2/ ~GENTEI KAISEKI~

BRI BH L &

At
FhAkTIBE BEXiTF HXF OKEEH AR BT L

EX

1:,\ £V ‘@g

&g
KRN SbYE

A

I TARFE LA LT

BEAT
B XA AN B &

#

B
AT A NVARL HE IR AkKE

2
WHEMIR Fodh Fut

54 — |}

20,500

LEIEERZMERALTEY 27,
ﬁ%Tvw¥~m%éﬁgﬁu%bx&y7uﬁ¢tﬁb<f§~
AZ2—NEBLUREMOERFIIEANNDESICL Y BREICRLEEFTEIVET,
%T%% X, Y — tzﬂﬁ%tﬁ%ﬁb”ihfb@i?

4



— Sz

YEEARZMEALTEY 27,
T vw% DHLBEBIEITFTHRY v 712 ﬁ@tﬁw<f§»
AZ2—NEBIURHMOERFIIEANDHSIZL ) REIC %Qb:é I,
AT %%li H+— txﬂm%xﬁ%ﬁb“ihf BhIid,



FheEs FRpT KBS afi

Bt

RERHE) &b
(%R FFREAE)

REBAMBE) &bY

(B2 =f EE—HE FREAD)
BEn

FHRLEEHEMEE A

ReEBmBES HTEHY

LEEAERLERALTE) 27,
BMT VIV —DbbBE/RIITHRY v 7128 LA
AZa2a—HNEBLUAMOEREIIHEANDISIZL Y EPIZL B35

— S FHiE

7=
N

3
b;‘

AT@EICIE, Y—EZBIB% RIS INTE) T3,

vy

o

TWiTd,

2,300

2,800

3,800

2,500

3,500

2,600

2,500



=40
CFEA bbbV ® By

BRBOES BEEXmTIhRL

g ER

—

2R EamR(=8) Fhit Fowm

BEFR(=E) FhT Fowm

MAK X BRII20TAER I L £ 3.

FoOMZHBR) bbb

74 — b
el
KB DFTH— |
HEGEERBERALTBE) X7,
T vw% DHLER¥KIITFORY v 712 b¢tﬁc
AZ2—HEBLUVAEMO ERFIIEANDESIZL Y E

AT M%Ku\ﬂ%Exﬂw%Zﬁ%ﬁﬁéihfkh

2,200

2,400

2,300

3,800

1,500

1,200

1,500



Course meal

~KAZE~
Amuse / Appetizer / Dobin-Mushi / Sashimi / Grilled Dish / Warm Dish / Rice Dish / Desserts

10,500

~BISYOKU MEGURI~
Amuse / Appetizer / Dobin-Mushi / Sashimi / Grilled Dish / Warm Dish / Rice Dish / Desserts

13,000

~HANA~
Amuse / Appetizer / Soup Dish / Sashimi / Hassun / Grilled Dish / Warm Dish / Rice Dish / Desserts

15,500

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

15,500

~GENTEI KAISEKI~
Amuse / Appetizer / Dobin-Mushi / Sashimi / Side Dish / Grilled Dish / Warm Dish / Rice Dish / Desserts

20,500

~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.



~KAZE~

Amuse

Appetizer
Smoked Salmon, Mibuna, Salmon roe with grated radish,
Pacific saury sushi cured with vinegar, Boiled Taro,
Dried mullet roe, Simmered Sweet potato in sweet sauce

Dobin-Mushi

Spanish mackerel, Turnip cake, Matsutake mushroom,
Hiratake, Nameko, Wheat gluten

Sashimi
Assorted 2 types of Sashimi

Grilled Dish
Grilled Sweetfish with Rock salt, Shiitake with Fish paste
Deep fried Conger eel with Sticky rice, Walnut miso
or Grilled Wagyu beef fillet ( + ¥2,800 )

Warm Dish
Eel teriyaki, Turnip, Awabitake,
Maitake, Anno Sweet potato, Grilled Eggplant purée

Rice Dish
Steamed rice with Bulbil and Lily bulb, Red miso soup, Japanese pickles
or Steamed rice with Matsutake mushroom ( + ¥3,000 ),
Red miso soup, Japanese pickles

Desserts 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.



~BISYOKU MEGURI~

Amuse

Appetizer
Smoked Salmon, Mibuna, Salmon roe with grated radish,
Pacific saury sushi cured with vinegar, Boiled Taro,

Dried mullet roe, Simmered Sweet potato in sweet sauce

Dobin-Mushi

Spanish mackerel, Turnip cake, Matsutake mushroom,
Hiratake, Nameko, Wheat gluten

Sashimi
Assorted 2 types of Sashimi

Grilled Dish
Grilled Japanese beef fillet, Shiitake with Fish paste
Deep fried Conger eel with Sticky rice, Walnut miso

Warm Dish
Eel teriyaki, Turnip, Awabitake,
Maitake, Anno Sweet potato, Grilled Eggplant purée

Rice Dish
Steamed rice with Bulbil and Lily bulb, Red miso soup, Japanese pickles

Desserts of the day

13,000

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.



~HANA~

Amuse

Appetizer
Grilled Mackerel, Eggplant, Shimeji, Maitake, Apple jelly

Soup Dish

Tilefish, Matsutake mushroom, Hiratake, Nameko,
Wheat gluten, Green beans, Yuzu

Sashimi
Assorted 3 types of Sashimi

Hassun
Scallop sushi, Caviar, Boiled Hanabiratake and Chrysanthemum
Cod roe, Shirona, Ponzu sauce jelly, Smoked Salmon, Salmon roe

Grilled Dish
Grilled Barracuda with Hoba leaf, Chestnut,
Deep fried Conger eel with Sticky rice, Walnut miso,

Simmered Sweet potato in sweet sauce, Boiled taro, Dried mullet roe
or Grilled Wagyu beef fillet ( + ¥2,800 )

Warm Dish

Grilled and soaked Sweetfish in Japanese dashi soup, Turnip,
Awabitake, Maitake, Anno sweet potato, Bok choy

Rice Dish
Steamed rice with Potato and Young sardines, Red miso soup, Japanese pickles
Or Steamed rice with Matsutake mushroom ( + ¥3,000 ),
Red miso soup, Japanese pickles

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

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.



~NAGOMI~

Amuse

Appetizer

Smoked Salmon, Mibuna, Salmon roe with grated radish,
Pacific saury sushi cured with vinegar, Boiled Taro,
Dried mullet roe, Simmered Sweet potato in sweet sauce

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.



~GENTEI KAISEKI~

Amuse

Appetizer
Grilled Pacific saury, Grilled Eggplant, Maitake,
Shimeji, Mibuna, Citrus jelly

Dobin-Mushi

Matsutake mushroom, Conger eel

Sashimi
Assorted 3 types of Sashimi

Side Dish

Deep fried Barracuda, Matsutake mushroom

Grilled Dish
Grilled Wagyu beef fillet with Hoba leaf

Warm Dish

Boiled Tilefish with oil, Yuba, Sagara wheat gluten, Sesame miso

Rice Dish

Steamed rice with Matsutake mushroom, Red miso soup, Japanese pickles

Desserts of the day

20,500

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

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 Saikyo Miso (2pieces with garnish)
Chicken Teriyaki

Kuroge Wagyu Fillet 50g
100g

Savory Rolled Egg Omelet

Warm Dish

Beef Sukiyaki

Rice Dish

Eel rice, Red miso soup, Japanese pickled

Rice cooked with ingredients of the Day
Red miso soup, Japanese pickled
¢ Steamed up about 20 minutes

Dessert
Warabimochi
Fruits

Ice cream

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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