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Course meal

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

10,500

~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 / Soup Dish / 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
Firefly squid, Saltwort with Japanese mustard vinegar miso,
Japanese whiting cured with kelp, Chinese cabbage with egg yolk sauce,
Sea bream sushi wrapped with cherry leaf

Soup Dish
Bamboo shoot fish cake,
Icefish, Japanese wild vegetables, Japanese pepper leaf

Sashimi
Assorted 2 types of sashimi

Grilled Dish
Grilled greenling fish, Bamboo shoot with Japanese pepper leaf,
Spring cabbage purée
or Grilled wagyu beef fillet (+ ¥2,800)

Warm Dish
Deep fried cherry salmon, Spring potato, Turnip, Asparagus

Rice Dish
Steamed rice with green peas and young sardines,
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.



~HANA~

Amuse

Appetizer
Sea bream cured with kelp, Sea bream roe, Sea bream milt,
Japanese wild vegetable with egg yolk sauce, Cherry blossom jelly

Soup Dish

Cherry salmon, Green peas purée

Sashimi
Assorted 3 types of sashimi

Hassun
Scallop, Bamboo shoot with Japanese pepper leaf,
Clam, Saltwort, Japanese butterbur,
Japanese glass shrimp, Wasabi flower buds

Grilled Dish
Grilled grunt fish with egg and herb, Deep fried young sweetfish,

Fried Sakura mochi, Deep fried Sakura shrimp and Japanese parsley
or Grilled wagyu beef fillet (+ ¥2,800)

Warm Dish

Steamed Spanish mackerel with oil, Butterbur scape miso,
Spring onion, Spring potato, Snap peas with firefly squid sauce

Rice Dish

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

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
Firefly squid, Saltwort with Japanese mustard vinegar miso,
Japanese whiting cured with kelp, Chinese cabbage with egg yolk sauce,
Sea bream sushi wrapped with cherry leaf

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
Firefly squid with Japanese pepper leaf, Bamboo shoot, Red konjac,
Mugwort wheat gluten, Spring potato

Soup-Dish

Clam fish cake, Turnip, Wakame seaweed, Fatsia sprout

Sashimi
Assorted 3 types of sashimi

Side Dish
Grilled wagyu beef fillet

Grilled Dish

Grilled snapper with sweet soy sauce, Deep fried Sakura shrimp

Warm Dish
Shark fin, Crab with kudzu starch

Rice Dish

Steamed rice with cherry salmon, 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.



~Vegetarian~

Appetizer
Boiled vegetable

Yu-tofu
Boiled tofu, Vegetable

Tempura
Assorted 5 types of vegetable

Hassun
Japanese wild vegetable with sesame paste,
Shiitake mushroom sushi, Yuba, olive oil, salt,

Nameko mushroom, Chinese cabbage with grated radish

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)
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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