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Japanese Steak and Egg Plant are available instead of fish dish for ¥874.

Muscat Sake/ Starter/ Assorted Seasonal Appetizer/Soup
Today’s Sashimi/Steamed Egg Custard with Grilled Matsutake Mushroom
Grilled Fish/Fried Scallop and Yam Sandwich/Vinegared dish

Unkai Rice Cooked with Matsutake Mushrooms with Soup and Japanese Pickles/ Dessert.
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Bigger Steak (120g) is available as an option. (¥1,210)

Starter/ Assorted Seasonal Appetizer/Today’s Sashimi/ Simmered dish /
Wagyu Beef steak (80g)/ Vinegared dish/Unkai Rice with Soup and Japanese Pickles/ Dessert
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Seasonal Recommendations Course
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[Option Menu]
Steak and Egg Plant Steak are available instead of fish dish.  ¥1,815

Starter/ Assorted seasonal appetizers/Steamed in an earthenware teapot with Matsutake Mushroom /
Today’s Sashimi/Steamed Egg Custard with Grilled Matsutake Mushroom /
Fried Scallop and Yam Sandwich/

Unkai Rice cooked with Matsutake Mushrooms with Soup and Japanese Pickles/ Dessert
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[8 %] per peson ¥ 7,260

Syunsai Course
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OkEel Dish (¥1,815)is available instead of rice.
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Starter/ Assorted Seasonal Appetizers/ Today’s Sashimi/Grilled dish/

Deep-fried Prawns and Shiitake Mushrooms in Lotus Root Cake and Vegetables

Vinegared dish/ Rice with Miso Soup and Japanese Pickles/ Dessert

KRB TBEOEANKRCEDAZ 1 —RBEDEDZHENTESNET, XRRMEE HE V- EIARNEEHET,
KEYT LILF —ERBYAMECDOVNT LA NSV TRET ZRIEDORMRHIC DN TOCEHIF RO DENBZNRLEE L,

*The menu is subject to change depending on availability. *The price includes service charge and tax.
*We welcome enquiries from customers who have food allergies or intolerance, or require a special diet for religious or other reasons.



SHDHITIH Recommended

ZHIDHIRCERD ¥1,815
Assorted Seasonal Starters

MEABAGRRID BIT) ¥1,089
Gingko Nuts (Roasted with salt, deep-fried)

AN\ —E ¥1,089
Grilled Asparagus with Butter

MY TERFHRHET ¥1,815
Deep-fried Scallops and Yam Sandwich
EESY—O1V(508)& ¥2178

KiFOMEARAT —F

Japanese Steak(50g) and Egg Plant
WMEADBECEHREED ¥2,420
BEERBIAEL

Grilled Steamed Egg Custard of Shrimp and
Eel with Matsutake Mushroom

JBEDK - BISXK  Starter, Appetizer

TRHBEEM ¥1,210
Kelp with Herring Roe

WAMEE ¥726
Salted Squid Guts

FBHIHN ¥968
Marinated Tuna with Vinegar and Miso

ZHRDEREL ¥968
Boiled Seasonal Vegetable in Soy Sauce
BIRIBORERS ¥1,210
Grilled Crab Shell with Crab Meat and Miso

ANSYC N ¥1,936
Karasumi

U»CX ¥726
Jakoten

on 151 3
HED - BEDY  Sashimi, Vinegared dish
HENEAEED (1~2 A8 ¥3630

Assorted Sashimi(Plate of 5 Kinds of Food)

L ¥1815
Squid ’
el ¥1,815
Japanese Horse Mackerel

=<5 ¥2,662
Wi CimslE ¥1.089

Boiled Octopus

(Z2Dfth. FHOBRIEE, RODELCEZNLRILE W)

Please ask staff for more details.

Z Y% Braised dish

BIHEAR ¥968
Simmered Eggplant
INDIZDEFF ¥2,662

Simmered small Rockfish

KRIE TBEOEANRKRICEDAZ 1 —RBNEDDIHENTESNET, XERRERE B v —EARNEEHETT,
KEYTLILF—EBYRMELCDOVNT HLARS Y TREFET DREBORMEHIDOVWTOTERI RO DEANSZRIES L,

*The menu is subject to change depending on availability. ~ *The price includes service charge and tax.

*We welcome enquiries from customers who have food allergies or intolerance, or require a special diet for religious or other reasons.

BE#)  Grilled dish

BH/N\Y—fE ¥2,178
Squid Butter Saute

MY TRNG S ¥2662
Scallop Butter Saute

e Rk F L) ¥3,025
Garden Eel{Grilled with Salt or Sauce)

BRERTF ¥1,089
Grilled Chinese Yam

hnFHE ¥968
Grilled Eggplant with Miso Sauce

£ SHE ¥968

Grilled Nama-Fu (Wheat Gluten) with Miso Sauce

(T, REDOBHIE. ROFICHHFRILLEL)

Please ask staff for more details.

HF A Meat

EE4LY—O1VHNRARXT—F

Japanese Wagyu Beef Sirloin 808 ¥3,267
120g ¥4,840
EESY—O1V(50g)& ¥2,420

RFOMARAT—F

Japanese Sirloin (50g) and Chinese Yam Steak

(EHBIE. RODEFECHINIEE W)

Please ask staff for the place of origin.

H>4 Salad

BEHSY ¥1,331
Green salad

BODEYSY ¥2,541

Seafood salad

1% 1) - RiF#E Deep fried, Tempura

BITHUES ¥847
Deep-fried Tofu
RiFfEREOEHE ¥3,509

(EBBE SHEZE -ZHOBXLE)

Assorted Tempura

WY ARSH ¥1,815
Octopus Tempura

ZEDEFXRSHS ¥1,694
Seasonal Vegetable Tempura

MY TERFHHMEGT ¥1,815
Deep -fried Scallop and Yam Sandwich

m HEBE(E) ¥1,089

Fresh Prawn

Z W) ZFDh Steamed dish, Other

RBEEL ¥968

Steamed Egg Custard

ZED IS ¥1,210

Tofu Pot

AP ¥968
Cold Tofu

S<ELH ¥1,331

Pufferfish Fin Liquor

BH ¥1,089

Sake



Cl3AED - $FE  Rice, Sushi
EE4FY—O1VEZIL

Japanese Beef Sirloin Steak on Rice with Seasoning and Soup

¥3,872

SHERRED HRLEE) ¥6,897
Eel Rice Box with Eel Liver Soup

SBE FRLFAE) ¥3,872
Eel Rice Box with Eel Liver Soup (small serving)
SHEMERSIUBED FRLME) ¥7,381
Eel Rice with Seasoning and Soup

SIEEERSIL ¥3,872
Eel Rice with Seasoning and Soup (small serving)

INTFE (g ) ¥3,872
Garden Eel Rice Box with Miso Soup (small serving)
INFIERISL ¥3,872

Garden Eel Rice with Seasoning and Soup (small serving)

BHRET (KN EEE)

Ume Chazuke (chazuke = Tea poured on Rice)
BERED

Salmon Chazuke (Tea poured on rice with salmon)
BB

Tai (Sea Bream) Chazuke
(Tea poured on rice with Sea Bream)

¥1,089
¥1,331

¥1,815

FEZTSITW

Rice Porridge with Vegetable

MNTHER

Rice Porridge with Crab

¥1,210

¥1,815

Cr R EOYMLE ¥484

Rice with Dried Young Sardine and Pickles

BCl3A BOYNE

Rice with Pickles
WHIIZADED DD TEET,

Rice refills are available.

RIS

Miso Soup

¥363

¥363

KYEDSHE S EEBEZERALTEDRT,
MEYEDHB K HRESESILCEREZERALTEDRY,

(1,0 Noodles

(Cw D2l

Thin Wheat Noodles served hot

fRICw D

Thin Wheat Noodles with Sea Bream served hot
KESEACRS

Noodles from Himi region (hot/cold)

HKEWNEZEDBVNCLEHOKRSHIED.
DECLDRVWDBDELIERBEDESEATT,

¥1,210
¥1,815

¥1,452

mE(E
Soba Noodles (served warm)

SEay

Cold Soba Noodles

K<

Soba Noodles with Tempura (served Hot)

RedZlE

Cold Soba Noodles with Tempura

¥1,210
¥1,210
¥2,541

¥ 2,541

FH— K Dessert

ZHIDRY

Seasonal Fruits

(RDDEICEBRIEEWN,)

Please ask staff for more details.

TARI)—L =5 -5FK]

Ice Cream (Vanilla / Green tea)

NnNeA>v—Xvhk

Lemon Sherbet

¥726

¥605

¥605

*kOur restaurant serves aqua-farmed eels.
*Our restaurant serves Akitakomati brand rice from Sera region.



