A la carte —dg B

<Nigiri I=€Y> 1 piege
Tuna red ¥950
FCAKRE
Medium marbled tuna 1,450
f kA
White fish 1,000
AXEHOBES
Red snapper 1,000
EA=E
Silver skinned fish 750
AEHDOKYY
Octopus 900
it}
Sea eel 1,000
NF
Sea urchin 1,600
Zft
Salmon roe 900
195
Tiger prawn 1,050
HEE
Spot prawn 1,050
HREE
Squid 900
Scallop 900
A B
Ark shell (2 piece) 1,500
KEQE)
Herring roe on kelp 800
FHEEM
Baked egg 550
EFHRE
Longtooth grouper 1,200
I (15. EFiE)
Abalone 1,500
“Yamayuri “ beef 1,500
wEGYEDRY

<Rolled Sushi %> o
Squid & shiso herb ¥950
BHRE
Cucumber 600
#A I
Pickled radish 600
HE
Simmered gourd 600
hrEaD
Plum & shiso herb 600
R
Tuna 1,050
5 P
Marbled tuna 1,700
ROk
Marbled tuna & onion 1,700
b0
Sea eel & cucumber 950
INFEAR

<Bowl of rice F¥>

Bowl of rice topped with assorted sashimi

(seafood) ¥2 100

INSTE S

Bowl of rice topped with salmon roe 2100
INSTEA S F

Bowl of rice topped with tuna sashimi 2100
INSTRER N F

< Sashimi fili&ElY >
Sashimi white fish (5 pieces)
BEEY (RYIH)
Sashimi 3 kinds
HEERENEY =FEEY
Sashimi marbled tuna (5 pieces)

BprOEY (AYh)

Sashimi 5 kinds
HEERENEY AFEEY

¥2,800

3200

4,600

6,000

All rice used in our dishes is 100% produced in Japan. Menu may change according to the season and delivery. K 8R%8IE. EERFFEALTVET , A 22— ([FEHEEANKRIZEYEDLYFET DTS TERLIFESLY,

All prices are inclusive of tax and are subject to a 13% service charge. EERITEEMESLH LT, JEH—ERXFE (13%) #MEI LTV =EFT,

7a—< A (Hvk)

< Appetizer /N §F >
Chilled corn soup ¥1,000
A=WESEAILDR—T
Fried ginkgo nut 1,300
BITIRE
Herring roe on kelp 1,600
FEHELEM
Autumn vegetables, tofu pureé 1,600
MEZnBRx
Bonito salad, onion dressing N 2500
BARXHYSH A=A LY T HRA
Sashimi of thinly sliced longtooth grouper 3000
I BiEY
<Warm dish ;2¥1>
Egg custard, grating lotus root ¥1,400
FuEzARL HLUER DL T
Deep—fried eggplant, miso paste 1,800
BT+ HERMEEIT
Fried white fish . 2700
BEADEEIT
Simmerd red snapper 3,000
£ BEDOEMSIT
“Matsutake”mushroom special hot pot 3,400
WE &AL
Assorted tempura 5 kinds 3,900
Kigfg AiEREE
Small udon noodle 850
INSTEEBEHIEA
Miso soup 550
IR
< Charcoal grilled dish Bt >
Grilled barracuda ¥2 400
HIRAD R K BEE
Salt—grilled sea eel 2500
INFEBRE
Salt—grilled tiger prawns ( 2 pieces) 2500
HiEZDRHRECR)
Grilled “Matsutake” mushroom ( 70g) 5200
WE R ABEE (70g)
Grilled “Yamayuri” beef tenderloin (100g) 6,800
HENNEE PFEPYETOA—OCFEREBRMEEES (100 g)
<Dessert HEk>
Ice cream (vanilla * green tea) ¥800
TARD)—L UN=F K K)
Japanese pear jelly, yogurt sauce, vapilla ice cream 1,000
MEDE)—IA—TILNI—R INZFTAR
Cut melon 2000






