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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
Conger eel, Fushimi sweet green pepper, Okura, Baby corn, Colinky,
Tomato and koji jelly

Soup Dish

Sea bass, Winter melon, Taro stem, Japanese honewort, Yuzu

Sashimi
Assorted 2 types of Sashimi

Grilled Dish
Grilled Sweeetfish with rock salt,
Corn, Edamame, Sushi wrapped in bamboo leaves
or Grilled Wagyu beef fillet ( + ¥2,800 )

Warm Dish

Japanese tiger prawn, Zucchini, Eggplant,
Manganji sweet pepper with grated radish

Rice Dish
Steamed rice with young lotus root, Red miso soup, Japanese pickles
or Eel rice (+ ¥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.



~HANA~

Amuse

Appetizer
Grilled scallops, Eggplant, Tomato, Baby corn, Okura, Colinky,
Jelly made from own broth

Soup Dish

Conger eel, Water shield, Winter melon, White cucumber, Plum, Yuzu

Sashimi
Assorted 3 types of Sashimi

Hassun
Simmered duck in red wine,
Grilled sand borer, Cucumber, Spaghetti squash, Red perilla jelly
Manganji sweet pepper, Young sardines
Sushi wrapped in bamboo leaves

Grilled Dish

Grilled Fat greenling with asparagus,
Sea eel, Okinawan spinach, Taro stem, Vinegared cucumber
or Grilled Wagyu beef fillet ( + ¥2,800 )

Warm Dish
Deep fried Sea bass with kadaif, Corn purée

Rice Dish

Steamed rice with sweetfish,
Red miso soup, Japanese pickles
or Eel rice (+ ¥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

Conger eel, Fushimi sweet green pepper, Okura, Baby corn, Colinky,
Tomato and koji 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.



~GENTEI KAISEKI~

Amuse

Appetizer
Eel, Cucumber, Tomato, Colinky, Okura, Baby corn,
Red perilla jelly

Soup Dish

Sea bass, Winter melon, Water shield

Sashimi
Assorted 3 types of Sashimi

Side Dish

Sweetfish, Young lotus root, Zucchini with grated radish

Grilled Dish
Grilled Wagyu beef fillet, Fig, Corn

Warm Dish
Simmered Abalone, Eggplant, Fushimi sweet pepper

Rice Dish

Eel rice, 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

Appetizer

Appetizer of the Day

Sashimi

Assorted 3 types of Sashimi

Deep fried Dish

5 types of Deep fried Tempura
(2 prawn, 1 seafood, 3 vegetable)

Assorted Vegetable Tempura
( 5 varieties 2pieces each)

Chicken Cutlet

Warm Dish

Beef Sukiyaki

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.

2,500

4,000

4,000

3,500

3,600

5,300



A La Carte

Grilled Dish

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

Chicken Teriyaki 3,600

Kuroge Wagyu Fillet 50g 6,000
100g 12,000
200g 24,000

Savory Rolled Egg Omelet 2,300

Rice Dish

Rice cooked with ingredients of the Day 3,500

Red miso soup, Japanese pickled

% Steamed up about 20 minutes

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

Sushi

Nigiri Sushi 10pieces 5,800

(Tuna 2pieces, Salmon 2pieces, Shrimp 2pieces,Other 4pieces)

Chirashi sushi 4,200

Dessert

Ice cream 1,000

Fruits 1,800

Warabimochi 1,800

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.



