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Japanese Steak and Chinese Yam are available instead of fish dish for ¥847. Bigger Steak (120g) is available as an option. (¥1,210)
Raspberry Sake/ Starter/ Assorted Seasonal Appetizer/Soup/Today’s Sashimi/Simmered Dish
Grilled Fish/Deep-Fried Lotus Root Cake with Grilled Congereel and Yuba / Starter/ Assorted Seasonal Appetizer/Today’s Sashimi/ Simmered dish /

Baked Savory Egg Custardi with Oysters/Unkai Rice with Soup and Japanese Pickle/ Dessert. 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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Starter/ Assorted Seasonal Appetizers/ Today’s Sashimi/Baked Savory Egg Custardi with Oysters
Grilled Yellowtail /Deep-Fried Lotus Root Cake with Grilled Congereel and Yuba

Rice with Miso Soup and Japanese Pickles/ Dessert

MKIE THBZEOEANKRICEDAZ 1 —RABNEDDEENTENET, XRRMEF. Fie - EEHFT,
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*The menu is subject to change depending on availability. *The price includes service charge and tax.

Starter/ Assorted seasonal appetizers/Today’s Sashimi/Grilled Yellowtail /Seafood baked in stone/
Deep-Fried Lotus Root Cake with Grilled Congereel and Yuba/
Unkai Rice with Soup and Japanese Pickles/ Dessert

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



JBDK * BISL  Starter, Appetizer

ZEIDRIRCEED

Assorted Seasonal Starters

WMEF

Salted Squid Guts

ZHDHEL

Boiled Seasonal Vegetable in Soy Sauce
LyCXK

Jakoten

ANGEN

Karasumi

4 18 Bl I Oyster
RN B

Boiled Oyster with Vinegar Seasoning

NF¥T754

Deep fried Oyster

SRR AR

Rice porridge with Oyster

— on £ 32

¥1,936

¥ 847

¥968

¥726

¥2,057

¥1,694

¥1,694

¥1,694

3I&ED  Sashimi
BENMEREED (1~2AH)  ¥3630

Assorted Sashimi(Plate of 5 Kinds of Food)

N ¥1,936
Squid

mry ¥1,936
Japanese Horse Mackerel

%f <3 ¥2,783
Wi CiEsIE ¥1210

Boiled Octopus

(Z2Dfth, FHOBRIZEF, RODELEZHRILE )

Please ask staff for more details.

= YY)  Braised dish

BIHER ¥968
Simmered Eggplant
INDIE DA T ¥2,783

Simmered small Rockfish

MEEEBEIHEEROABERELHDTIDT. MINDFEF CBEMSIEE W,

Please Frorgive us if the product is out of Stock due to Limited Quantities.

KRIE TBEDEANRKRICEDAZ 1 —RBNEDDBENCENET, XRRERE HiE - EANEEHET,
XBYT7 LILF—EBYAMHEICDOVWT ELA NS Y TREHT DRIBORERMBHIDOVWTO BB ADDEABZRLIZE N,

*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 Y]  Grilled dish

SN —BEE ¥2,299
Squid Butter Saute

MRYTHNY—HE ¥3,025
Scallop Butter Saute

Hap e (38 L BE) ¥3,025
Garden Eel{Grilled with Salt or Sauce)

IFHZE ¥968
Grilled Eggplant with Miso Sauce

£ SHEE ¥1,089

Grilled Nama-Fu (Wheat Gluten) with Miso Sauce

(ZDfth. KEBDENEF. ROEFICHFHREEL)

Please ask staff for more details.

H |35_| Meat
HEFY—O1VMRARXT—F

Japanese Wagyu Beef Sirloin 808 ¥3267
120g ¥4,840
EELH — O V(50g)& ¥2,541

RFOMERAT —F

Japanese Sirloin (50g) and Chinese Yam Steak

(., RODELCHBERIEEN,)

Please ask staff for the place of origin.

H>4  salad

BHRUSY ¥1,452
Green salad
BOEYSSY ¥2,662

Seafood salad

1% Y- KiB%E Deep fried, Tempura

BIFHLUES ¥ 847
Deep-fried Tofu
RBERDEDE ¥3,630

(EBBE SHEZE- -ZHOBXLE)

Assorted Tempura

WY IARSH ¥1,936
Octopus Tempura

ZEDEHEXRSHS ¥1,815
Seasonal Vegetable Tempura

MY TERFRHGIT ¥1,936
Deep -fried Scallop and Yam Sandwich

& HEBRZE(E) ¥1,210

Fresh Prawn

X M) FDtE  Steamed dish, Other

RBEEL ¥968

Steamed Egg Custard

ZED IS ¥1,210

Tofu Pot

mPoC ¥968

Cold Tofu

S<ELH ¥1,331

Pufferfish Fin Liquor

EH ¥1,089

Sake



ClFAED Rice
EEFY—O1VEEXIL

Japanese Beef Sirloin Steak on Rice with Seasoning and Soup

¥3,872

SHE HFRLHAE) ¥3993
Eel Rice Box with Eel Liver Soup (small serving)
SHBEERIL ¥3,993
Eel Rice with Seasoning and Soup (small serving)

NFE (R HE) ¥3993
Garden Eel Rice Box with Miso Soup (small serving)
INFIERSUL ¥3,993

Garden Eel Rice with Seasoning and Soup (small serving)

¥B7RIET (e =)
Ume Chazuke (chazuke = Tea poured on Rice)

BEXREAED
Salmon Chazuke (Tea poured on rice with salmon)

BB Si=b)
Tai (Sea Bream) Chazuke
(Tea poured on rice with Sea Bream)

¥1,089
¥1,33]

¥1,815

FXZS59W

Rice Porridge with Vegetable

ya) k0 94

Rice Porridge with Crab

¥1,210

¥1,815

U»CEk &EOYHEE ¥484

Rice with Dried Young Sardine and Pickles

HCRA BOYNE

Rice with Pickles
HHEIIBADSEHI DD TEEY,

Rice refills are available.

¥363

FN!=hy ¥363

Miso Soup

HYEDSBERS EERBEEALTEDET,
KYEDHKRF HBEHES/CCRBZERALTEDET,

#0E,0D Noodles

([ SEE ¥1,210
Thin Wheat Noodles served hot

fRCwSEE ¥1,815
Thin Wheat Noodles with Sea Bream served hot
KESEALCE S ¥1,452

Noodles from Himi region (hot/cold)

HEINERREDBNCLEBDISRHED,
DECULDRVWDBDELIEREDESEATT,

mE(E
Soba Noodles (served warm)

S EarS

Cold Soba Noodles

RimiEZ(d

Soba Noodles with Tempura (served Hot)

REBZ(E

Cold Soba Noodles with Tempura

¥1,210
¥1,210
¥2,662

¥2,662

—\V

T'Us— N Dessert

ZHIDRY)

Seasonal Fruits
(RO DFECHEZFNRILEE,)

Please ask staff for more details.

TARIY—L [INZF 53]

Ice Cream (Vanilla / Green tea)

NBAD v —NY

Lemon Sherbet

¥726~

¥605

¥605

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



