Image photo 1 X—3)

[Im & ] o BN ¥14,000
Zuiun Course ( =50 )

{ By appointment only)
B HBE
% M BRNOEERES EKET W5
Bl ¥ REDEE BEbhE
FEE £+ 158 B BEMFEE #B%L CewAdsL

R & AHOBREDE

a8 OSTEMEEEBEDRAGDE

B & IYEEREE ZEaiT REEBT
a & RIZERFORHAEGIT FBEEHL
B & INBES HS5IE ENBabhE
R = ZHO®HER HDOY AFT
KEF ZHDED

TSR ¥1200T, BB EEESY —O1 V(509 DMERT —FICEBN-LET,
For an additional ¥1,200, you can change the grilled fish dish to a Japanese-style steak
of domestic beef sirloin (50g).

Plum wine / Seasonal tofu / Appetizer / Soup / Today's sashimi / Simmered Vegetables / Grilled fish /
Deep-fried Scallop and Mountain Yam Sandwich / Egg-wrapped Horse Mackerel /
Rice (with soup and pickles) / Dessert
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Unkai Course {Wagyu Sirloin Course) ( ﬁﬂ%"f’ﬁﬁu )
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For an additional ¥1,300, you can change the amount of meat from 80g to 120g,
or for an additional ¥1,500, you can change it to 100g of Japanese Black Wagyu beef fillet (A4 grade).

Seasonal tofu / Appetizer / Today's sashimi / Simmered dish / Domestic beef sirloin steak (80g) /
Vinegared dish / Rice and soup / Dessert
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Seasonal tofu / Appetizer / Today's sashimi /

Wakasa-style grilled sea bass / Japanese-style Steak Beef Fillet (50g) with Eggplant Dumpling /
Deep-fried Pike Conger Eel Rolled with Three-colored Vegetables /

Sea Bream Chazuke / Dessert
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Olnstead of rice, we also offer eel stew (2,000 yen).

Appetizer / Today's sashimi / Eggplant Dumpling with Shrimp and Winter Melon /

Pan-Seared Fresh Fish with Citrus Butter / Tempura Roll of Pike Conger and Colorful Vegetables /
Chilled Extra-Fine Somen Noodles / 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

WABFFIN

Salted Squid Guts

ZEHOH =L

Boiled Seasonal Vegetable in Soy Sauce

U»CXK

Jakoten

ANGENT

Karasumi

KRERIT

Edamame boiled in salt

HIED  Sashimi
PEHIEREREE

Chef's choice assortment

H >4 salad
BEHS4

Green salad

= Y  Braised dish

HIHER

Simmered Eggplant

INDIXBEM T

Simmered small Rockfish

— o FH3E

¥968

¥1,210

¥847

¥2420

¥968

¥3,388

¥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
HP|EHEE ¥1,694

Grilled sweetfish with salt

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 ¥2,541
(8% SHE- FHOHRATE)

Assorted Tempura

ZHDHFRRSS ¥2,420
Seasonal Vegetable Tempura
MY TERFHM»HT ¥2,541

Deep -fried Scallop and Yam Sandwich

XK LRI BMORAIZ DOF;E L BYINDBEENCETVEITDOT.CTETEVEE,

MRBETBEOHEANKRICEDAZ 2 —RBENEDDBENTETNET,

XRRES B —EAREEHET,

KEYTLILF—EBYRMELCDOVT YLA NS Y TREFET ZREBORMEHC DOV TO BRI RO DEANSSRIZE L,

*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.

W) FDM—  Steamed dish, Other

RBEEL ¥1,089

Steamed Egg Custard

S<ELH ¥1,331

Pufferfish Fin Liquor

BH ¥1,089

Sake

Ao ¥968
Chilled tofu

£#A%H Noodles

([ S5E ¥1,573
Thin Wheat Noodles served hot
fRACwS%E ¥1,936

Thin Wheat Noodles with Sea Bream served hot

ZIFCR-» ¥1,452

Soba Noodles (hot/cold))

KESEALCES ¥1,694

Himi Udon

MOKRSEAIS BILEZEDBNC LEHD KISR0,
DEZLDRWDBDELEREDESEATT,

mUSRAEE (FIENERAE) ¥1,573

Chilled Somen Noodles (Hand-stretched, extra-thin)

HYEDSBER BERBEEZEALTEDET,
KYEDHKF ERESHESCCEEZERLTEDET,
KRAAKCEHE - Y -—EXRNEENTEDET,

PBEE Rice

EE4LY—O1ERSL ¥4,961

Japanese Beef Sirloin Steak on Rice with Seasoning and Soup

DIFE (FRLAE) ¥5,203
Eel Rice Box with Eel Liver Soup (small serving)
SHEERIUL ¥4,961

Eel Rice with Seasoning and Soup (small serving)

BXREAEIT ¥1,573
Salmon Chazuke (Tea poured on rice with salmon)
HEE={p) ¥2178

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

FXZSIL) ¥1573
Rice Porridge with Vegetable
MNTHER ¥2]78

Rice Porridge with Crab

Cr ik HEOYNAE ¥1,089
Rice with Dried Young Sardine and Pickles
BC3A BEOYME ¥605

Rice with Pickles

PNI=ha ¥484

Miso Soup

FTH— KN Dessert

ZHIDRY) ¥ 847~

Seasonal Fruits
(FEODEICHBNRIIEETN,)

Please ask staff for more details.

TARI =L =5 -&ZF] ¥726

Ice Cream (Vanilla / Green tea)

NEAZY—Nv kK ¥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.



