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| 1| Appetizer
HEBREDIBE VI,

A | WT B BERRAE (1 T bhig & T 12, 8
Scallop Confit and Marinated Apple

| LZEDFC DG FHREERDOHEKT 140 O
Soy Milk Skin Sashimi and Avocado, Onion and Wasabi Dressing

A J | MBI T ENERESEE LI 12, 8
Vietnamese Spring Roll with Saury andAutumn Vegetables

”

A a | B RE LT A RPN ST 12,0
Vegetables and Fruit Carpaccio

N |/ ULS EOBEE A LYY~ 1,680
Todayés Fresh Fish Carpccio




| Salad,Vegetables

BN CIEAZy 0L CHIckEEd, 50 EOFRD [EZHLBED0. ) (F. FEELES D DI,
TEMEBIOEEZ &Y BEASMOEphiah 25X a2 BT (BN TNET,

n | A U= T A EIBRATEIEY & 13 0
White Fish with Marinated Kelp and Rocket Salad

4 | BBLEYRLY S YT —0 ) —LTHAET 88
4 Kinds of Potatoes and Apple Salad, Dressed with Honey and Sour Cream

| BIbPNE T4 7 SEED. I E SR LEEHITET 1, 20
Grilled Mushrooms, Stuffed with Minced Duck and Foie Gras

/ BH - ZDBERUR LYY 2 IT 1,®20
Deep Fried Chrysathemum Leef and Mushroom Salad with Soy Sauce Dressing

/ | TR KLy > S THET 13 8
Beef and Eggplant Salad with Yuzu Citrus Drerssing

N A | @agna Cauda - For 3-4 People / 1Plate 160 O
Fresh Vegetables with Hot Olive Oil and Anchovy Paste Half Portion 800

| BT E O0A8 Wid N—O U EERDRE - For34People/1Plate 130 0
Green Salad, Choice ofCold Vinegar Dressing or Hot Soy Sauce Dressing Half Portion 700

* 7V OBERICIE. B1AKRT B TREOERMT) (¥840) 2HE L EHVBNTESYET,

Pricesinclude of consumption TAX.



For customers ordering a la carte, there is a cover charge of 840yen which includesa small appetizer of the day.
10% service charge will be added to the total amount of the bill.

! | Tofu

Hk & EHEHERDOREMAEDIL. HBOBH SOXRAICHY TELZRE.

N | Y T DAETRE 90 0
Plain Tofu
N | LEEmTE S Z 1,000

Fresh Soy Milk Skin with Wasabi and Soy Sauce

| BRETEICHFRTEIR L LIPS, L»THEMTT 120 O
Tofu with Roasted Young Sardines, Leaf Mustard and Sesami Oll

| ARHOEE CFVENTHSHES L 120 O
Deep Fried Tofu
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| Seafood

ERREBCEHRORE RHHEI LV AN BHEEE I,

I/

DEEF S TIIDERESNEEZMELRELH FEL,

| EREB A EHTT 18 0
Grilled Barracuda with Fermented Bomito Sauce

| EREEEDL D SR A 18 0
Steamed Tilefish and Turnip Fish Cake

| HABDY — A TESIEY & 220
Sauteed Sea Bass with Apple Sauce

B ERA T 2,60 0
Rare Grilled Tuna, Malted Soy Sauce
| BTV —2 BEEHOBL 120gREOMAEELET 4,20 O
Grilled Abalone
T A1 2 4Q0 0

Assorted Sashimifor 2people ¥4000/ Tod ay é s S a s ¥1508nPleaseraskanserver

7 50k DEERICISCII T AR B0/ N80y # 8 E L NCBUET,
be i Y ;Pl >

Prices include consumption TAX.



For customers ordering a la carte, there is a cover charge of 840yen which includes a small appetizeof the day.
10% service charge will be added to the total amount of the bill.

! | Shunju Style Side Dish

| ADFEANFEHOIOY & 3pcs 90
Croquette, Mashed Potatoes and Mushrooms

| DHER TRV BT, e DENBADIT 120 0
Squid Ink Scorched Rice with Seafood Starchy Sauce

| gz odssEsEA LT Ny baz 160 0
Boiled Shrimps in Olive Oil and Garlic, Served with Baguette

| BtmET v 1,680
Stewed Chicken and Root Vegetables with Soy Sauce and Black Chili Pepper

| BiAEMOE . MBALLYZE A 120 O
Japanese Style Omlete

| AEREMERASERC 4Pieces 180 0
Deep Fried Chickenwith miso <1 Piece (¥480)h5H CHERIEETT >

| srETRO T o b EmhEEEY—2 2,60 0
Sauteed FoieGras with Caramel and MisoSauce

TempurAasrt sdfaood and Vegetabl es2800
/IVeget abd leys 2,00 0




l | Meat

EML EE L8, EEN S D TEN R EMZ RO LT,
M ofc#BEAE CIRELE T,

| 57— HARRR S STHB D R 2, MO
Grilled Horse Meat, Dressed with Sea Salt andSesame Oil

| FEOEWSEATIBTFEERE pATERZLC 2000
Grilled Sausages / ShortHorned Beef and Berkshire Pork

| ERBRE DY ABT 220 0
Roasted Duck,Consome Starchy Sauce

| ILROEY HENEMNERBESEHEFRT 7oV —2 2,80 0
Grilled Lamb, Black Chili Pepper and Red Wine Sauce

* 7V OBERICIE. B1AKRT B TREOERMT) (¥840) 2HE L EHVBNTESYET,

Prices include consumption TAX.



For customers ordering a la carte, there is a cover charge of 840yerwhich includes a small appetizer of the day.
10% service charge will be added to the total amount of the bill.

| / | Charcoal Grill ed Wagyu,PoriChicken

[RAEE ] 1F. BEREZ XTIV SYORARIETHEE EIFET,
E2TOEMZEED L. HOWERARICS|[ERT 2 TIVEFBETT,

I " | wagyu Beef

EMEVETONDFEMFROFCTH, —BRVIREONFRZ CAELTEY T,

4

- ° | FS AU FREER 1200 3,20 0
Charcoal Grilled "Wagyu'Japanese Beet.amp 60g /1,700

= 0 | E=h Y oESshAEme 1209 4,50 0
Charcoal Grilled "Wagyu'JapaneseBeef Sirloin 60g /2400

! | Pork

- 0 | BEEE OPHOBNMED TS R 1200 180 0

Charcoal Grilled “Amatoro” Pork From Ehimepref, Japan

- © | AT VE BET VY 0g 2,90 0
Charcoal Grilled Iberian Pork From Spain

! | Chicken

d | HELEBESAL 1500 120 0
Charcoal Grilled Tsukune (Chicken Meatball)

n ° | EREE/ S BEONS U AAENHEISNg 1, 800
Charcoal Grilled “Syamo'(Fighting Cock) From Kagoshimapref, Japan

- ANl © | BRI L SO AR TS 1500 2, 300
Charcoal Grilled "Hinai” Chicken From Akita pref, Japan



o | | Nibblies/ For Sake Lovers

AR, BN, £ VckdE50. BEMDSRCE - B zcAERLE L,

£ Reccomented with Wine

| TAEHGE., RO ESIE L RIEDE SO 900
Iburi-Gakko (Smoked Radish and Cream Cheese Preserved inMiso

| 7 — L F— A EEARBEOEHEEFE LT 800
Cream Cheese Preserved in Miso

0 g J | 25 FBBE D O 1 — R T LT 1,80
Prosciutto
. | "D TIVE A S ERDS B DBEAEF —X 1Plate 2,60 0
Assorted Cheese Half Portion 1,400
£ v £ Otsumami,Reccomented with Sake
| BEREFOBI, BE T/ EMEAEZ2IE 900
Tofu, Preserved in Miso
900
Broiled Dried Sardines
J | EIBB L VB SED, EEFOENSTH 1,500
Mullet Roe
A A | gy —2ERZT 1,0 8
Broiled Dried Sardines
A | 4 FEEOBEEED LD 1,800

Assorted Japanese Delicacies

XTI EDOBERRICIE . 81 AR & TREDOEMIT ) (¥840) 2HEL EAYBNTESVET,

Pricesinclude consumption TAX.



For customers ordering a la carte, there is a cover charge of 840yen which includesa small appetizer of the day.
10% service charge will be added to the total amount of the bill.

| Sushi

B OERTEREMA DD, BAD—EEZMA T,
HORI CHBIMANMELZ DY V2 —RBELTENET,

2,000
Chefé s ChoiiecesSashi 5 P
3,000
Chefes Choi cesSoshi 7 Pi ec
4 000
Chefé s Choi deees®ukhi 10 P
Z ) A 11
VENFTIEESD R TCEMOE®RETAEZR L DD 2HBOMEEHELTHY FT,
CODEDEBAZDPBORDEEEZMOBEODNERELHTFEL,
) BRI LB SRR, (AR B 2 ) 15 3500
Beef Shabu Shabu, For 2-3people, 1Pot ¥7,000
1 ha 2,50 0
Additional Beef,1 Portion ¥2,500
EHET-1FA. GFE. B QAFIE VR £ 1z 3,00 0

Suppon-Nabe, (Soft Shelled Turtle) For 23people, 1Pot ¥6,000
= ° 1 s + 800

Rice porridge after Hot Pot, 1 Portion ¥800
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Rice and Noodles

Iron Pot Rice 1 PotFor 2-3People

Pl ease

LELELLTHADEN DY E AU RRiEE. SMICHDERETTC—=T DT BIIELIFET,
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AN
Chicken

A

Mushroom

RockFish

Salted Mackerel and Plum

A 4

Grilled Scallop and Butter

Salmon and Miso

J JA

Sea Urchin and Sea Weed

A

A
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As |k

Boiled Young Sardines and Dried Perilla, Rice Bowl

A

A

/

J

Steamed Rice in Soup Stock / Choice$®picyCod Roe or Plum

6 1° 6

Rice Balls / 2 Pieces

6 0° O ~

(0]

.

(0]

Udon Noddle¢Thick White Nodles) / Choice of Hot or Cold

0
Miso Soupwith Clams

v

U

<

o]

900

900

600

900

480
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Pickles
Steamed Ricé ¥300

480

O



