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

Boiled Seasonal Vegetable in Soy Sauce

Jakoten

Karasumi

Edamame boiled in salt
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Chef's choice assortment

�S���“�y Sashimi
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Squid Butter Saute

Grilled Nama-Fu (Wheat Gluten) with Miso Sauce

Grilled sweet�sh with salt
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Scallop Butter Saute
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80g �Ç3,630

120g �Ç5,445

Japanese Wagyu Beef Sirloin

 Please ask sta� for  the place of origin.
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Simmered Eggplant

Simmered small Rockfish
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Ê�O �y Deep fried, Tempura

Assorted Tempura

Seasonal Vegetable Tempura

Deep -fried Scallop and Yam Sandwich
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�Î Please note that after 8:00 p.m.,some items may be out of stock due to availability of ingredients.
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Japanese-Style A4 Black Wagyu Filet Steak
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Green salad
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Japanese Beef Sirloin Steak on Rice with Seasoning and Soup

Eel Rice Box with Eel Liver Soup �¢ small serving�£ 

Eel Rice with Seasoning and Soup �¢ small serving�£

Salmon Chazuke �¢ Tea poured on rice with salmon�£

Tai (Sea Bream) Chazuke 
�¢ Tea poured on rice with Sea Bream�£
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Rice Porridge with Vegetable

Rice Porridge with Crab
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Rice with Dried Young Sardine and Pickles

Rice with Pickles

Miso Soup
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Thin Wheat Noodles served hot

Thin Wheat Noodles with Sea Bream served hot

Himi Udon

�Ã�²�”�Ä�y Dessert
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Seasonal Fruits

Ice Cream (Vanilla / Green tea)

Lemon Sherbet
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Please ask sta� for more details. 
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�Î Our restaurant serves aqua-farmed eels.
�Î Our restaurant serves Akitakomati brand rice from Sera region.
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Soba Noodles �¢ hot/cold)�£

�Î The displayed price includes tax and service charges.
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Steamed Egg Custard

Pu�er�sh Fin Liquor

Sake
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Chilled tofu

Chilled Somen Noodles (Hand-stretched, extra-thin)
�Ç1,573


