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7oVRI—XE { By appointment only)
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AHOBEEDE

BE DODUEDOBRESHBIZEL

EERRIEMEE JREEFEY

TSA¥1,000C e ZEHEF Y —O1 Y ERFOMART —F(CEFRLED,
Japanese Steak and Chinese Yam are available instead of fish dish for ¥1,000.

BECHBEDERBRABS

WNEFES BRE FHNEEDE
EBKMERESETILCEE) FOY BOHOHALWME BET
ZHEIDHED

Raspberry liquor / Crab miso tofu / Assorted Seasonal Appetizer / Soup / Today’s Sashimi /
Grilled shrimp and abalone mushroom chawanmushi / Grilled Fish /

Deep-fried shrimp and shiitake mushrooms sandwiched between lotus root mochi /
Vinegared dish / Rice, pickles and miso soup / Dessert

[=

Unkai Course {Wagyu Sirloin Course)
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( By appointment only)
BERNOE =BKREZS HEEE 1Lz

ELOBEERDEDOYE
AEHDOEEDHE
G ZRMEBEEHFRDEEERHT

EEFY—O1VAT—F(80g)

BHRLNBWNSE EK RUBEE $HRYL
TS Z¥1300T. HA%E 80g H*S 120g ICEHE,
X BEMET 1 L(A4) 100g[CEEHLET,

For an additional ¥1,300, you can increase the amount of meat from 80g to 120g
or increase it to 100g of Japanese Black Beef Fillet (A4).

NBHEES R EHNBEEDE

EBEXK(MHRESET/ILCESE)
BEDY BOHARE BFF
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Crab miso tofu / Assorted Seasonal Appetizer / Today’s Sashimi /

Burdock bun with shrimp and vegetables in kudzu sauce / Wagyu Beef steak (80g) /

Vinegared dish/Unkai Rice with Soup and Japanese Pickles/ Dessert



[ £OKEEBEHKIEI—X ] erserson ¥10,000

Seasonal Recommendations Course
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AUET 1 L(60g)E/NEDFIRR T —
@ IN\TUAh JLVYY RNAY—R

TS 2¥2,000T, BREAUET 1 L(60g)D 5.
BEM4 T L(A4) 50g [CEBHLET,

For an additional ¥2,000, you can upgrade from AU beef fillet (60g) to
Japanese Black Wagyu beef fillet (A4) 50g.

BECHMEDERBABT

EBEK(HEEDHS/CCEXSB)
BDY BOHHAILBE RET

ZEIDED

Crab miso tofu / Assorted seasonal appetizers / Today’s Sashimi / seafood small pot /
AU beef fillet (60g) and turnip Japanese-style steak /

Deep-fried shrimp and shiitake mushrooms sandwiched between lotus root mochi /
Rice, pickles and miso soup / Seasonal items
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FEK BOY BOHALME AFT

ObREZEIMEE (¥2,000) COIRIEEIUVICEERLED,
OEel Dish (¥2,000)is available instead of rice.

Assorted Seasonal Appetizers / Today’s Sashimi/Simmered Dish /
Grilled Fish / Deep-fried shrimp and shiitake mushrooms sandwiched between lotus root mochi /
Rice, pickles and miso soup / Dessert



JBDK  Appetizer
WAFFRIAN

Salted Squid Guts

ZEHDHZL

Boiled Seasonal Vegetable in Soy Sauce
Le»CX

Jakoten

ANGYN S

Karasumi

HED  Sashimi
PEHNE=1EED

Assorted Sashimi(Plate of 3 Kinds of Food)

H >4  salad
BxHo4

Green salad

E ¥ Braised dish

BIHER

Simmered Eggplant

INDIEXBER T

Simmered small Rockfish

—BHE

¥ 968

¥1,210

¥847

¥2420

¥3,025

¥1,815

¥1,089

¥3,025

BE Y Grilled dish

BB\ S ¥2,420
Squid Butter Saute

MYTENY—GE ¥3,025
Scallop Butter Saute

ASHZE ¥1,089

Grilled Nama-Fu (Wheat Gluten) with Miso Sauce

H Fﬂ Meat

EEAY — 01 VAR —F
Japanese Wagyu Beef Sirloin 808 ¥3630

120g ¥5,445
EEMNF T LFERT—F (A4)

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

(EHBIE. RO DEICESNRIEES )

Please ask staff for the place of origin.

% Y- Kim#E Deep fried, Tempura

RFEROEOHE ¥3,630
(8% SHE- FHOHRATE)

Assorted Tempura

ZEHDFXRSHS ¥2,420
Seasonal Vegetable Tempura
MY TERFERHEIT ¥2,420

Deep -fried Scallop and Yam Sandwich

MR LRI BMOBAZ DHE L BYVINDBEENCEVNEITDT.CTETEVEE,

XKIE TBZEOLEANKRICEDOAZ 1 —RABHEDDBEN TS NET,

RN IS B —EANEEHFT,

XEYMTLILF —EBYRHECDVWT HLA NS Y TRET ZHEBORMEIC DOV TO BRI RO DEABEZNIZE,

*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.

Y- FDM—h  Steamed dish, Other

RBEIEL ¥1,089

Steamed Egg Custard

SELH ¥1,331

Pufferfish Fin Liquor

EH ¥1,089

Sake

FHEDIS ¥1,331

Boiled tofu

$EFE Noodles

[CwDEE ¥1,210
Thin Wheat Noodles served hot
fAICwDEE ¥1,936

Thin Wheat Noodles with Sea Bream served hot

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

KESEACR S ¥1,694

Himi Udon

MIKRSEAIZ BLRBEDBVNC LEBHDKISERED,

DECLDORVWDBDELIERREDESEATT,

KYEDSHERS EEBEZEALTEDHERT,
KMEUEDHKF MRESES/ICCEEZERBLTEDERT,
XRA\AECEHE - F—EXRDNEENTEDET,

HPEE Rice
EELFEY—O15VEEZSL ¥4 961

Japanese Beef Sirloin Steak on Rice with Seasoning and Soup

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

Eel Rice with Seasoning and Soup (small serving)

EEREIT ¥1,573
Salmon Chazuke (Tea poured on rice with salmon)
AT ¥2]178

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

BXZ59 L) ¥1452
Rice Porridge with Vegetable
INTHER ¥2]178

Rice Porridge with Crab

Cr» 8k EOYMMLE ¥1,089
Rice with Dried Young Sardine and Pickles
Cl3h BEOYNE ¥605

Rice with Pickles

RIS T ¥484

Miso Soup

FTH— K Dessert

ZEHDRY ¥ 847~

Seasonal Fruits
(FEODECHESNPLIIEE L)

Please ask staff for more details.

AR =L [INZ5 - H&%K] ¥726

Ice Cream (Vanilla / Green tea)

NBAZ v —RY I~ ¥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.



