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For an additional 1,000 yen, we will change the grilled dish to a Japanese-style steak
made with domestic beef sirloin and yam.

Raspberry Sake/ Starter/ Assorted Seasonal Appetizer/ Soup/ Today’s Sashimi/ Simmered Dish
Grilled Fish/ Deep-Fried Lotus Root Cake with Grilled Congereel and Yuba/
Horse mackerel datemaki/ Unkai Rice with Soup and Japanese Pickle/ Dessert.
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Unkai Course {Wagyu Sirloin Course) ( EHFHEl )
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For an additional 1,300 yen, we can increase the amount of meat from 80g to 120g,
or change it to 100g of Japanese Black Beef Fillet (A4).

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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Winter Taste Course ( fEFOH )
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For an additional 2,000 %en we will change the meat from AU beef fillet (60g)
to Kuroge Wagyu beef fillet (A4) 50g.

Starter/ Assorted seasonal appetizers/ Today’s Sashimi/ Cod and milt mizore hotpot/
AU beef fillet (60g) and turnip Japanese-style steak/
Grilled conger eel and lotus root mochi wrapped in yuba/ Unkai Rice with Soup and Japanese Pickles/ Dessert

-~

Image photo 1 X—3

[5 %] er rerson ¥ 8,000

Syunsai Course

H] AHOREED

R & AHOBEEDHYE

a8 & HIBDRESRBIEL
S MitHRERES  EEAHS

WMEMTFEREIT BAS XE ROMT

}’% q:% kﬁ%/\%kb *Eﬁﬁ@/’ﬁx%%
HZE WMrE SiE

R 5 K (MEESHE/LCED)
BDY BOHAILRER RE

IKEF ZHDED

Image photo

OB BEEEMEIE (¥2,000) TOIHEEEIUICEELZLETD,
OkEel Dish (¥2,000)is available instead of rice.

Assorted Seasonal Appetizers/ Today’s Sashimi/Grilled oyster chawanmushi

Grilled Yellowtail /Grilled conger eel and lotus root mochi wrapped in yuba

Rice with Miso Soup and Japanese Pickles/ Dessert
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*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
(VNI IEAN

Salted Squid Guts

ZEHOH =L

Boiled Seasonal Vegetable in Soy Sauce
Uy

Jakoten

ANGENT

Karasumi

HIED  Sashimi
PEHNE=EEKD

Assorted Sashimi(Plate of 3 Kinds of Food)

H >4 salad
BEHS4

Green salad

= Y  Braised dish

HIHER
Simmered Eggplant

INDIXBEM T

Simmered small Rockfish

— o FH3E

¥968

¥1,210

¥847

¥2420

¥3,025

¥1,815

¥1,089

¥3,025

BE Y Grilled dish

EH/N\Y—E ¥2,420
Squid Butter Saute

RYTHINY—FE ¥3,025
Scallop Butter Saute

ASHZE ¥1,089

Grilled Nama-Fu (Wheat Gluten) with Miso Sauce

H N Meat

EESY—OCVHART —F
Japanese Wagyu Beef Sirloin 808 ¥3,630

120g ¥5,445
EEMFET 1 LAERT—F (A4)

Japanese-Style A4 Black Wagyu Filet Steak
100g ¥5,445

(ML, RODEICESRLEE )

Please ask staff for the place of origin.

1% Y- KiB%E Deep fried, Tempura

RFEROEOE ¥3,630
(8% SHE- FHOHRATE)

Assorted Tempura

ZHDHFRRSS ¥2,420
Seasonal Vegetable Tempura
MY TERFHM»HT ¥2,420

Deep -fried Scallop and Yam Sandwich
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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.

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

HIERIIE Oyster dishes

HHT BN BE ¥1.815

Steamed Egg Custard

HhET754 ¥1,815

Pufferfish Fin Liquor
1 SBHE AR ¥1,815
Sake

KEEEHERHEEROA BEREELDIIDT,
BUNDHZEF CERMLSEE W,

2% W) ZDM—mn  Steamed dish, Other

RBEEL ¥1,089

Steamed Egg Custard

S<ELH ¥1,331

Pufferfish Fin Liquor

BH ¥1,089

Sake

BEDIS ¥1,331

Boiled tofu

£#A%E Noodles

[Cw D% ¥1,210
Thin Wheat Noodles served hot
ERCw DEE ¥1,936

Thin Wheat Noodles with Sea Bream served hot

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

KESEACER-S ¥1,694

Himi Udon

MOKRSEAIF BLERREDBRVNCLEHDI SR,

DEZLDRVWDBDELIEREDESEATT,

HYEDSHE S BEBEEZFEALTEDET,
KYEDOBKF HBESES/CCXBZERALTEDET,
MERRMZCIRE - P —EXRIEENTEDET,

HPEE Rice

EE4FY—O1VERIL ¥4,961
Japanese Beef Sirloin Steak on Rice with Seasoning and Soup

SIBE HFRLES) ¥5,203
Eel Rice Box with Eel Liver Soup (small serving)

SIBEEER L ¥4.96]

Eel Rice with Seasoning and Soup (small serving)

BERED ¥1,573
Salmon Chazuke (Tea poured on rice with salmon)
A 1b) ¥2,178

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

BXZ59 L) ¥1,452
Rice Porridge with Vegetable
DMTHERR ¥2178

Rice Porridge with Crab

Cr iR EOYMHE ¥1,089
Rice with Dried Young Sardine and Pickles
A3 BEOYNE ¥605

Rice with Pickles

BRI ST ¥484

Miso Soup
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TH— K Dessert
ZHODORY ¥ 847~

Seasonal Fruits
(RODFICHBENRIZE)

Please ask staff for more details.

TARI ) =L [NZ=F -5 FK] ¥726

Ice Cream (Vanilla / Green tea)

NHEAY Y —RNY b ¥726

Lemon Sherbet

*Our restaurant serves aqua-farmed eels.
*Our restaurant serves Akitakomati brand rice from Sera region.
*The displayed price includes tax and service charges.



