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Small bowl/

vinegared dishes

R&

Sashimi

BiE

Grilled dishes

BHEA=—a2—

A la carte

SUOLZHEED 600H
Pickled silver-striped herring

BB 600H
Edamame

eI SEEWE D 600H
Flower wasabi pickled in soy sauce
HUBZEF 600M
Japanese rolled egg

HREL fRivRA4—F 800H

Steamed duck with whole grain mustard

RDEERMDIRL 600H
Pickled rape blossoms and clams

LEITES 600H
Octopus and Wasabi

()} o) fs 700H
Konowata (salted entrails of trepang)
HEXHUES 1,000H
Homemade dried mullet roe

BHDED 1,500H
Tuna sashimi

fRDHEED 2,000H
Sea bream sashimi

HEBDBEEHE 3,000H
Assorted sashimi

DGk 1,500M
Salt-grilled fish

E PEfR DB (5 ) 2,500H
Grilled Japanese eel (half)
EEEoaKE(S8) 2,500M
White-grilled Japanese eel (half)

= EE D hEZ 2,000H

Grilled Japanese beef

w/Eh FBIEL 600M
gciasiiled/Steamed Steamed egg custard
BRoEEDbY 800H
Boiled vegetables
AHDERA 1,500M
Today’s Boiled fish
B EIEDFEHIT 800H
Fried dish Deep-fried shrimp
R OXIFE 800H
Vegetable tempura
RigiDESY 2,000M
Assorted tempura
% H] FrROBEEHE 3,000H
Sushi Assorted sushi
’E fHERt vk 500
Meal Rice set
(8t \TH &0
(white rice Hatcho miso soup pickles)
F B3R 700H
Gomoku porridge
I =HER 800H
Crab porridge
FET (MB-1BE) 700H
Ochazuke (plum/seaweed)
k] 2 (X513 1,000H
Noodles Green tea soba (hot/cold)
HREE (5.8 1,000
Sarashina soba (hot/cold)
MESEA(X3-1E) 1,000H
Inaniwa Udon (hot/cold)
EYMEGE 500H
Assorted Pickles
IN—YEEHE 800H~
Assorted Fruits
%ﬁi?/f AIYV—L 400M

*REDTVNX—DHDHERIE, IEXDIBIZA 4y 7 IZBERLAITCIZSY  * REEONBREEICEIBEHIIVET

*If you have a specific allergy, please let the staff know when ordering.
*Dish contents are subject to change. *Photos are for illustrative purposes only.
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