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Japanese Steak and Chinese Yam are available instead of fish dish for ¥1,000.

Plum wine/ Starter/ Assorted Seasonal Appetizer/Soup/Today’s Sashimi/Simmered Dish
Grilled Fish/Pike conger and vegetable tempura fritter / . . - . .
Vinegared dish/Japanese mixed rice with Soup and Japanese Pickles/ Dessert. Wagyu Beef steak (80g)/ Vinegared dish/Unkai Rice with Soup and Japanese Pickles/ Dessert

Starter/ Assorted Seasonal Appetizer/Today’s Sashimi/ Simmered dish /
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OPBREEEBMEIE (¥2,000) TOILHEEXEIUICEEWNLED,
OkEel Dish (¥2,000)is available instead of rice.

Assorted Seasonal Appetizers/ Today’s Sashimi/Simmered Dish /

Grilled Fish/ Pike conger and vegetable tempura fritter

Rice with Miso Soup and Japanese Pickles/ Dessert
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Starter/ Assorted seasonal appetizers/Today’s Sashimi/Grilled Fish/Abalone Shabu-shabu
Pike conger and vegetable tempura fritter/

Japanese mixed rice with Soup and Japanese Pickles/ Dessert
*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.



JBDK  Appetizer

AVAN: 2 TN ¥968 BH/N\Y -GS ¥2,299
Salted Squid Guts Squid Butter Saute
ZEMOHEL ¥1,089 RS TFE/INY — = ¥3,025
Boiled Seasonal Vegetable in Soy Sauce Scallop Butter Saute
U»CX ¥847 A HZE ¥1,089
Jakoten Grilled Nama-Fu (Wheat Gluten) with Miso Sauce
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Assorted Sashimi(Plate of 3 Kinds of Food) Japanese Wagyu Beef Sirloin 808 ¥ 3,630
HENMERBED ¥4,235 120g ¥5,445
Assorted Sashimi(Plate of 5 Kinds of Food)
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Please ask staff for the place of origin.
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Simmered Eggplant Assorted Tempura
glr?fr?eii?nﬁlf 1§c(l3’;sh ¥ 37025 iii?v{iilfi\mfura ’ 2’057
MY TERFHMEGIS ¥2,178

— on #3132

BE Y Grilled dish

Deep -fried Scallop and Yam Sandwich
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RBEEL ¥1,089

Steamed Egg Custard

S<ELH ¥1,331

Pufferfish Fin Liquor

BH ¥1,089

Sake
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Green salad

#0E,0D Noodles

[CwD5E ¥1,210
Thin Wheat Noodles served hot
fRCwDEE ¥1,936

Thin Wheat Noodles with Sea Bream served hot

ZIXCR 5 ¥1,331
Soba Noodles (hot/cold))

KESEACRS ¥1,694

Noodles from Himi region (hot/cold)
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Steamed dish, Other

PEE Rice
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¥4,961

Japanese Beef Sirloin Steak on Rice with Seasoning and Soup

SIHE FIRLAE)

Eel Rice Box with Eel Liver Soup (small serving)
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Eel Rice with Seasoning and Soup (small serving)
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Salmon Chazuke (Tea poured on rice with salmon)
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Tai (Sea Bream) Chazuke
(Tea poured on rice with Sea Bream)
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Rice Porridge with Vegetable

IMCHERR

Rice Porridge with Crab
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Rice with Dried Young Sardine and Pickles

BCl3A BEOYNSE

Rice with Pickles
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Miso Soup

FTH—K Dessert
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Seasonal Fruits
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Please ask staff for more details.
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Ice Cream (Vanilla / Green tea)
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Lemon Sherbet
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*Please note that after 8:00 p.m.,some items may be out of stock due to availability of ingredients.
*The menu is subject to change depending on availability. ~ The price includes service charge and tax.
*kWe welcome enquiries from customers who have food allergies or intolerance, or require a special diet for religious or other reasons.
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*Qur restaurant serves aqua-farmed eels.

*Our restaurant serves Akitakomati brand rice from Sera region.

*The displayed price includes tax and service charges.



