


Bib\ﬁ ~Course Menu~

SAF—1—X | fij# | ¥6,900

Dinner Course SHUNJU / 7 dishes including Sashimi, Seasonal Fish, Charcoal Grilled Pork.

|8z | BIRODOBRDEDDT

Assorted Appetizers

&0 | HIED 3FEEDEDE

3 Kinds of Sashimi

| | EfEORERBREE FTUEREFEDHA

Grilled Cod Fish with Miso and Vegetable Starchy Sauce

| w | EIAEENX Ah-HANT

Mashed Lotus Root Ball with Crab Sauce

| wE | EEE PREZRDIVU)L =7y —2

Grilled Chicken with Japanese Mustard and Rice-malt Sauce

| &s | BEOEKERR / dow - wet
Iron-Pot Rice with Sea Bream, Miso Soup and Pickles
B | ZEIOTHY— bk

Seasonal Dessert

SA4Fr—1—X | 5 ¥8 800

Dinner Course FARM / 8 Dishes including Charcoal Grilled Beef, Sashimi and Seasonal Fish.

| aix | REFROENR BENT
Winter Vegetables with Crab
ECRERVEIAE = s
TSUGIHAGI Sushi

&0 | HED IEERDENE

3 Kinds of Sashimi

| & | BLAVYDYT A LKIBOHENHT

Sautéed Sea Bass with Radish Sauce
AN AEB = N= e
| 78%% | BEISIEEETE BEHANT
Mashed Lily Root Ball with Soymilk Sauce

| x| YR\ FL O MY —0O4 > ORNEESE

Charcoal Grilled Japanese Beef

| &= | BESNZ WU\ —ELZERR / Sy - g+

Iron-Pot Rice with Scallop and Butter, Miso Soup and Pickles

B | ZEIOTHY— NEDODEHDE

Assorted Seasonal Dessert

FHEICTHEAL LAY TBO TS EKOEMIZ, FEBE HUARKIEK] OLDENRRETT,



SAF—1—X | Kih | ¥12,800

Dinner Course LAND / Special 9 Dishes including Charcoal Grilled Japanese Beef, Foie Gras, Abalone Steak.

| it B ERFRoY —FE
Jellied Winter Vegetables and Scallop with Vinegar Miso
| E= | XDFE i
2 Kinds of Sushi
|0 | HPEDEDEHE
Assorted Sashimi
| ow | X & ERERR AIER
Simmered Yellowtail and Japanese Radish
&R | AT STDYITA FrvSAKEBY—X
Sautéed Foie Gras with Caramel and Miso Sauce

| an | 2E2HEHDURT—F Fv—x

Grilled Abalone

| x5 | E2EHNFORNGEST EEHEESEOI> T A

Charcoal Grilled Japanese Beef

| 85 | DOIFHDOIEXEIR vmee MHUBBRIER] / SO - BRIES
Iron-Pot Rice of Your Choice (Please Choose from Iron-Pot Rice Menu), Miso Soup and Pickles
e | I\ IFRTYT -k

Chef's Special Dessert

*BEI I - AP B ETEIVEI ET,

¥ FEEA T 21— d—RBITT, AFICEVABRNEBILEAEBENCEVNET,

* OFROBE, BFEEMOCETVR LT LY IBRLETOTTEH T L,
FREIVIADREYERHAG LB EBINEELHOSFLNE L TEEET,

*FHRITIDEBRDGEN TEY ET. X AlE1 0%DY—EXAREBR L TEY T,

*HEICTHEA L LAY BN TV 2B ROEMIZ. MEHRE HOBRRER] OLDIENRBETT,

Prices include consumption TAX.
For customers ordering a la carte, there is a cover charge of 840yen which includes a small appetizer of the day.

10% service charge will be added to the total amount of the bill.






BAR= X4
FARPRA] XA > BFpld—RX—  ¥15,000

One of the top three Japanese Beef, ‘MATSUSAKA BEEF" Course, including Sashimi, Tempura and Sushi

NEOEEFRZROICEFRLY CBEZEBN BV E Lt e X EMFzRilLEI—X) OCHERTY,
AAVOFRIFBEATRLBERABEA=ARNFTD MMRRF) v—O01 228l Eh> T eeEdEd,
fFrOaREIcEOMNERER O ELBERY A, (70525 EEAPHEEEDEHRIFEN T,

| st | ZEIODHIR
Seasonal Appetizers
5%3%73\ 5 II\\¥I\\\O)B D }5% D /\b-@
Assorted Sashimi
ZENEFSRDREXFE

Vegetable Tempura

PR A5 B —0O-1 > D NBESE (1009)

Charcoal Grilled A5 MATSUSAKA Beef Sirloin

MRFDOX DFE] c8)/ bgs

Broiled MATSUSAKA Beef Sushi

| )T S TRBTY—

Chef's Special Dessert

ABEHNBI-REF ZRBELTLVEVE T,
*FHEICTHEA L EHVTBN TV SEROEIG. HEHEBE HUARKIER OLDENRARETT,



1 8052 | APPETIZER

HEREOCERT VI,

TCHBEXTAAZDOL—RX  +omss2omes

Leek and Snow Crab Mousse

RIZHEREBROT-FTE vv om0
Jellied Winter Vegetables and Scallop with Vinegar Miso

BEDI> T4 5o s
Mackerel Confit, Rolled with Radish

ITOETHRNRDREFTZESE - 00 v

Tuna and Avocado Rolls, Rolled with Winter Vegetables

AEHEFEONIVI\WFT |

Today's Fresh Fish Carpaccio

1,200

1,200

1,300

2,200

1,680



1 /HH5S | SaLAD, VEGETABLES

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

AIBO4YBIRIGHEE | e 900

Grilled Japanese Radish with Oyster Miso

EBmARZOYIINAZ A oo 1200

Marinated Vegetables with Kelp, Dressed with Crab and Vinegar Jelly

RAY—)F-ZAEREFZDBEYSY + vr o 1400

Winter Greens Hot Salad with Pecorino Cheese

NRRBEE, KDAGEOYIY | vmemn v 1,700
Broiled Mackerel and Turnip Salad with Sesame Qil Dressing

}%ﬁﬁ@ | B/ VLT S AR YiE AN O EBRERODRE - For3—4 Persons/ 1 Plate 1,300
Green Salad, Choice of Cold Vinegar Dressing or Hot Soy Sauce Dressing - Half Portion/ 700

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

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



1 v¥)\F0o=E 1 Toru

Hk & EHEHERDOREMAEDIL. HBDBH SOXAICHY TELZRE.

RALETEE 200 900
Plain Tofu
VIRAREZE | ooonnsn b mmntn o 1400

Fresh Soymilk Skin and Avocado, Onion and Wasabi Dressing

UrlBSE | exuomosmncaiz L Ebhsn, CelahdT 1,200
Tofu with Roasted Young Sardines, Leaf Mustard and Sesame Oil

OODITEE | azssmsorvE thomms £ 1,200
Deep Fried Tofu

W HBKTIE A2y 785 ok =
£ e R4, & OB (LS :sm LT3
MOVEW L EH LRE 695 1.
He o 3 & AR LR 2 L D
oF, BRLVWD] 2 I TWEREOTHET,



1 &%5h5 | SEarooD

FRE - DA PEHEDRE. ENMEELLYE RN BHEE ST,
COFEEIZES TIIOEESNEEMEBELHFEL,

FUMOLARKIRIBHEE oz s mms =10 1,800
Grilled Yellowtail with Sesame Miso

BIEOWRBEE  — sniemna a0 2,200
Grilled Cod Fish with Miso and Vegetable Starchy Sauce

ELNYDYTA | imna s 2,800
Sautéed Sea Bass with Radish Sauce

OOOLT7IIN wens == 3,200
Rare Grilled Tuna with Malted Soy Sauce

BHDhURAT—F 15707 gernop sogmemmsenl s 4,500
Grilled Abalone

AHORIGEEHENHE ) 4,000

Assorted Sashimi for 2people ¥4000/ Today’s Sashimi From ¥1500, Please ask your server

* 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 840yen which includes a small appetizer of the day.
10% service charge will be added to the total amount of the bill.



1 25 1 SHUNJU STYLE SIDE DIsH

YVE)I\FDTSHIL S BORMBIENSEEET,

%%ﬂj D“Jb- | BFEO OOV 3 Pcs

Croquettes, Mashed Taro and Chicken

SYUMMEEEDSABEDIZANTINI—BEE e 120 2o

Grilled Shiitake Mushroom and Turban Shell with Butter

VDNSEDECT | vnmomrmsc e, mansnains
Squid Ink Scorched Rice with Seafood Starchy Sauce

HIBEARSRDFERIRIBI S5 | oo o me L
Oysters and Root Vegetables Pie

EMEESERRAKIER e

Simmered Yellowtail and Japanese Radish

BINEETBRE vomvper mai L a0
Japanese Style Omelet

Tempura / Assorted Seafood and Vegetables
/ Vegetables Only

990

1,200

1,200

1,450

1,600

1,200

2,800
2,000



1 &5 1 MEAT

EMEY EE LR, BB AN D RO TN BEMEZERDE LT,
M ofc#BEAE CIRELE T,

BHREAANVIBDERBES viee o011 1,580

Baked Layers of Chinese Cabbage and Pork

FHILEDTUI, |0 s vmr o 2 000

Grilled Horse Meat, Dressed with Sea Salt and Sesame Qil

BARFEEBOY—T—2  ccosnmar smrezsm oz 2,000
Grilled Sausages / Short-Horned Beef and Berkshire Pork

IATTIDVTA F0SUURBY—Z | 0 s oo 2 600

Sautéed Foie Gras with Caramel and Miso Sauce

HFEOO—APMszxmy-2 - vzcp o7 s 2,800

Grilled Lamb, Japanese Mustard and Rice-malt Sauce

PEBDEIZT wawerwrimz  +crar=rasnr 100 4 2,400
Fried Chicken with Homemade Miso Dip <1 Piece (¥000)0 o6 CHEMBETT >

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

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



1 ZRANGBESE/RAZRAE 1 Crarcoal GriLLED

[RAEE ] 13 BERE ZX IV RVORABTHRE LIFET,
E2TOEMEEDN L. HOLWERARICS [ ER T 2 TIVEFBETT,

1241 Wi - Beer

EMEIVETONDFEMNFROFCTH, —FRVIREBONFRZ CHAELTEY T,

“BEMG" 52T RNBEEZ o000 100 3,200
Charcoal Grilled “Wagyu®Japanese Beef Lamp 60g /1,700

“BEMF" Y-—O4RNEREE om0 omonnme g 4,500
Charcoal Grilled “Wagyu“Japanese Beef Sirloin 60g /2400

28RN Porc
“BIRHEAR” RNIRE  sves covosco im0y 1,800

Charcoal Grilled “AMATORO" Pork From Ehime, Japan

“ANYTP] RZ3-H" IRNBRE e 1209 2,900

Charcoal Grilled Iberian Pork From Spain

Ize. 8l Chicken  Duck
BELIFED D IRNBESE oo mmrm 1509 1,200

Charcoal Grilled Tsukune (Minced Chicken and Duck Meatball)

“PIREEFS" IRANBES | csrm = omns 0o mEasr s 1509 1,800
Charcoal Grilled “AWAQ" Chicken From Tokushima, Japan

“LEAREES" ERANKES e el s o s 1509 2,300
Charcoal Grilled “HINAI" Chicken From Akita, Japan



| F2EhS - 20K D JarPaNESE DELICACIES

HARE. B, 7 vckdE5D. HEMDSRCE - Bl acARELE L,

| DA >0 )NCHNDE T« + | RECOMMENDED WITH WINE

WSDDOCEF—ZADURIDE T | imes wemas osrms o 900
“IBURI-GAKKO” (Smoked Radish Pickles) and Cream Cheese, Marinated in Miso

F—ZAOUKRMSET | 0 7 rmsmi e e 800
Cream Cheese, Marinated in Miso

JUVNTEERRRRE L s rmemr 70— =0 e 1,300
Prosciutto

F—ADBEOEDE - crrn e Pate 2,600
Assorted Cheese Half Portion 1400

|E— LB AE, BEBHCHDET: - -

RECOMMENDED WITH SAKE

SRORMEE(T | o svovn sewsnmns 26 900
Tofu, Marinated in Miso

T{EOIFU 900

Broiled Dried Sardines

AT H s umnsss Earnssnodi 1500
Fresh Mullet Roe

PIREDEDE 1eermeso oo 1,800
Assorted Japanese Delicacies

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

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



1 VE)\F0&ET) 1 SusH

B OERTEREMA DD, BAD—EEZMA T,
HORI CHEBIMANMELZ DY V2 —RBELENET,

HFEHEFE HtE 2,000
Chef's Choice of 5 Pieces Sushi

HFENEFE LiE 3,000
Chef's Choice of 7 Pieces Sushi

HFEHNEFE +1E 4,000

Chef's Choice of 10 Pieces Sushi

X BT HDRIZEBRVWVLT BRI BBIRICTTARELTENE .

1 v)\F0#d 1 Hot Pot

VENFTRERSDBHATCEMOEREZXRRE L DD 28WBOREE CHELTEVET,
COCDERADBBORDEELEZMDOERDLOELRE LI FEL,

FREFDURAUDPS | eom oo mmri omsis e 13,500
Japanese Beef Shabu-Shabu For 2-3people, 1Pot ¥7,000

BROEN 15 2,500
Additional Beef 1 Portion ¥2,500

I FAH | BET >1Fh. TE. B QAs&kUEIED) 1 Aar 3,000
Suppon-Nabe (Soft Shelled Turtle Hot Pot) For 2-3people, 1Pot ¥6,000

FROIEFERUWA—TT “I2FAMMR " 15 + 800

Rice porridge after Hot Pot, 1 Portion ¥800

* BT Y- MZ1—-6VFT . SEBEICEIEFBULDPD TV,
We Also Have a Dessert Menu, Please Ask Your Server



1 WF)\FDfk I RiceE AND NOODLES

N
tRER | O2~3RTESE, IRON PoT RICE, 1 PoT FoR 2-3 PEOPLE
MBI AL BB EIZAKIEY 1B Lt aE & B LARDEF A UL Lo DR AN 2 T,
EEELBEELTHHDRVWO EDENRDESR, EMICHDOBHTT—d DT BT LIFRT,
CHEXESZIFUTHSIRELIFEFIOT, 3 0 HEEESIEZERLET.
It takes about 30 minutes to cook

EERtFEE $hEER 1,780
Chicken
MEEF v S OFLEER 1,800

Oysters and Korean Spicy Cod Stomach

BESTASL LAY —EREER

Grilled Scallop and Butter

»”‘ fon b 2,000

XBDIREER vJoosmzmzl 3,000
Marinated Tuna with Wasabi Soy Sauce Y ¢

AL HZDikE 2,800
Snow Crab

50 BREMR wmseesi 3,300
Sea Urchin and Fresh Seaweed

ZHITUSITLDMDER e e 900
Boiled Young Sardines and Dried Perilla on Steamed Rice

vE)\Foit HETF KOIAXRTF xz mEEiE 900
Steamed Rice in Broth / Choice of Spicy Cod Roe or Plum
~pamso~ “ACHERIER" HACWROIESGIY 600
Rice Balls / 2 Pieces
~&lgem~ “FIESEA" 900
Udon Noodles (Thick White Noodles) / Choice of Hot or Cold

LUAHDIRIBT  ~=)ngmix. 1vvkec~ 480
Miso Soup with Clams

By ~axnomEi~ 480

Pickles
Steamed Rice / ¥300



