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

Muscat wine / Ginkgo tofu / Assorted Seasonal Appetizer / Soup / Today’s Sashimi /
Grilled chawanmushi with matsutake mushrooms / Grilled Fish /

Deep-fried scallops and yam sandwich / Vinegared dish /

Japanese mixed rice with Soup and Japanese Pickles / Dessert
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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
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Bigger Steak (120g) is available as an option. (¥1,300) For an additional 2,000 yen, you can add sirloin and yam steak
Ginkgo tofu / Assorted Seasonal Appetizer / Today’s Sashimi / Ginkgo tofu / Assorted seasonal appetizers / Matsutake mushroom earthenware pot
Steamed sea bream with matsutake mushrooms / Wagyu Beef steak (80g) / Today’s Sashimi / Grilled chawanmushi with matsutake mushrooms /

Deep-fried scallops and Chinese yam sandwich /

[ ish/Unkai Ri ith Pickles/ D t
Vinegared dish/Unkai Rice with Soup and Japanese Pickles/ Desser Matsutake mushroom rice pickles and miso soup / Seasonal items



JBDK  Appetizer
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Salted Squid Guts
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Boiled Seasonal Vegetable in Soy Sauce
U»CX

Jakoten

ANGENT

Karasumi

MEABA GERID. 5T

Ginkgo nuts(salt-roasted or deep-fried)

HIED  Sashimi
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Assorted Sashimi(Plate of 3 Kinds of Food)
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Simmered Eggplant
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Simmered small Rockfish

Braised dish
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BE Y Grilled dish

BB\ —BE ¥2,420
Squid Butter Saute

MRYTENY -GS ¥3,025
Scallop Butter Saute

ASHZE ¥1,089

Grilled Nama-Fu (Wheat Gluten) with Miso Sauce

H l’f_l Meat
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Japanese Wagyu Beef Sirloin 808 ¥3,630

120g ¥5445

BEM4T 1 LAIERT —F (A4)
Japanese-Style A4 Black Wagyu Filet Steak 100g \5 445

(Ed, RODELCHBERIEEN,)

Please ask staff for the place of origin.

1% Y- KiH%E Deep fried, Tempura
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Assorted Tempura

Seasonal Vegetable Tempura
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Deep -fried Scallop and Yam Sandwich
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¥2,420

¥2,420
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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 price includes service charge and tax.

*The menu is subject to change depending on availability.

*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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Steamed Egg Custard

SeLBE

Pufferfish Fin Liquor
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Sake

BEDIS

Boiled tofu

H>4  salad
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Green salad

F#A%E Noodles
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Thin Wheat Noodles served hot
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Steamed dish, Other

¥1,089

¥1,331

¥1,089

¥1,331

¥1,815

¥1,210

¥1,936

Thin Wheat Noodles with Sea Bream served hot
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Soba Noodles (hot/cold))
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Himi Udon
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¥1,331

¥1,694
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PEZE Rice
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¥4,961

Japanese Beef Sirloin Steak on Rice with Seasoning and Soup

SBE (FRLHE)
Eel Rice Box with Eel Liver Soup (small serving)
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Eel Rice with Seasoning and Soup (small serving)

fFE2RX=E
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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

IMTHERR

Rice Porridge with Crab

L8R EDOYMHE

Rice with Dried Young Sardine and Pickles

Cl3h BEOYME

Rice with Pickles

BRIE

Miso Soup
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Seasonal Fruits
(RO DECHESNPLIIEE )

Please ask staff for more details.
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Ice Cream (Vanilla / Green tea)

RSV VR AnlaNVE

Lemon Sherbet

N Dessert

*Qur restaurant serves aqua-farmed eels.

¥5,203

¥4,961

¥1573

¥2,178
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¥726

¥726

*Our restaurant serves Akitakomati brand rice from Sera region.

*The displayed price includes tax and service charges.



