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a—A HiEE

T — A HARU COURSE HZEDAD AR Y X— R

[Hie] R & SRR
Appetizer, Organic Vegetables and Homemade Side Dish Platter
LD XEMTORLEFEEIE Akt

Tofu with Soybean Flour and Miso Sauce

GELEEY! e N EDH LSy F 3 HMrRLy VY

Seasonal Fish and Leaf Vegetables Carpaccio

€217) JELE R E R HIER ez E AR
Stewed Japanese Radish, Minced Meat Starchy Sauce
€ilz3) Fiiom A
Seasonal Dish
k] VU IR BRKBE BRI RRZ
Charcoal Grilled SHIMANTO Pork and Vegetables
(3] BTV eEEZDEMR K Fom
Japanese Amberjack and Ginger lron-pot rice, Miso Soup and Pickles
CH1K] AHOTFH— b

Today's Dessert
5,800

TRKD 1— A AKICOURSE "5y 2R lnaberEAL

(i) RS & R
Appetizer, Organic Vegetables and Homemade Side Dish Platter
(L) TEMTORULLHFEE AL T
Tofu with Soybean Flour and Miso Sauce
CELE) fiffaoBido “MEsYE
Assorted 3 kinds of Seasonal Sashimi

€237 JELA R E R e HIER rh 2500

Stewed Japanese Radish, Minced Meat Starchy Sauce
[fa7] o s

Seasonal Seafood Dish
(k] IR IR KBE BEEWRR A
Charcoal Grilled INOBUTA (wild boar and domestic pig hybrid) and \/egerab/es
(i) AT A e ) oM Kt How
Snow Crab and Japanese Parsley, Iron-pot rice, Miso Soup and Pickles

CHIA] AHOFH— b

Today's Dessert
7,800



FFR — A SHUNJU COURSE BGEHEME 5 AT IS

GBS [ER- IS S JEP 3P
Appetizer, Organic Vegetables and Homemade Side Dish Platter
(] ERe i omid
Sea Urchin and Fresh Soymilk Skin
CELE) ok MRGE
Assorted 4 kinds of Seasonal Sashimi
LT BowmnRERM razEsmr 0
Stewed Japanese Radish with Crab, Minced Meat Starchy Sauce
[faT] fil & RIRMGEDTMBBE W7V —LY—2A
Grilled Abalone and Prawn with Cream Sauce
kK] THhidh o U kKbt HEBEERAZT
Charcoal Grilled Japanese Beef with Seasonal Vegetables
GECY AHEERMOBREm Kkt Fow
Today’s Special Iron-pot rice, Miso Soup and Pickles
CHIA] TY—MEGE

Special Assorted Dessert
10,000

HPEEMETEVILL THRTEE W, X, 3FD I — A DI,
TR TBUADIFERRM D, XTPR2VT a—AFE THEWRETT,
BHDAMIC KD FEM, AP LEE LR THS LA TET VT,
FERCIIHERIDZ ENTBD £, 71 F—2 A1 LI3HE 10% T —EARZ L TR D £9



)DA(W'X% ‘ Charcoal Grilled

DT SDDREMZDEDD "BRA Zfilns T Lixl| RKTHEL,
Selected ingredients on charcoal fire without losing the original flavor.

<<ﬂi{£%>> Chicken 120g

| 3B EAMEE | bBBHC T IOE D~k e ROWEC~ 2300
HACHIKIN Chicken from KOCHI - Bl icea i/ lia £,

| FkE EEPNSHEE | 2,500
AINATCHicken Fom AKTA  E=J=mii—. e . v RO R o

| B KBRS | RIZERZ LA 2800 d5ta 2.800
AMAGIfow!from SHIZUOKA s Leb 2 7= TRC SN 2. 0w FDOFRTIEN D 97,

CPBY puck {311k E ERRR TR A T 120

| ERHE | FUNRL—FE O—ZBBACEVOEY R 4600
NANATANIDuck Fiorm KYOTO

| =8 LY —HET— X | 3.800
BARBARIE Duck fiorm ACMOR)

<<$Dt’: - H%@ Japanese Beef and Pork 120g
HEMTPEESIORE | AHOBTIoEE 2w

Carefully selected from Japanese black beef and Red cattle
FobR ILIPAOHE D il S U, 2k D L TSRV LE T,

| FLRE JRERPEE JER (BB | 2,800
INOBUTA' (boar and pig hybrid) from AWAII
Hok BhE L, o0 & U,




‘ )DA(W)H% ‘ Charcoal Grilled

<<|7\‘]§'—57M>> Meat

| D<4a | =’r 1080

TSUKUNE Chicken Meatball
KA U SIEEIAR B, DRICOBTHEHL DD {EEW,

| R ENEEE EREE 1380

CHIRAN Chicken, very chewy, welldone
AR SRR B ST AR, SRADPRTIROEM  ETRAL LS LT RBEE T,

<<ﬁ'\ﬁ>> Seafood

| B DBEE | TSEALERIET sehnsdadiin b FE

Seared seasonal fish, with salt and citrus
B O ENTTTCRIE ) PBEE BITET, AT—F—REHODNEFLLL, BEEFZFDET,

| bR P stk b o RARE | 3,800

Charcoal Grilled Sea Urchin on Kelp
BARC OV BV RN CREE T T2,

| RINBEZOTE IR FEE | “F 1400

Charcoal Grilled Prawns, Marinated in Miso
—EeTOEE, THHEETEIARE Ul

<<§E,ﬁ @% §>> Seasonal Vegetables
AR JNHREPREA] P TESR 8 FSIK D EGRICTSTHELE T,

| EPSERANEE RO A | 1,680

Assorted Charcoal Grilled Vegetables
BNRC AR BIREC RS TV E T,

FHP— A= a— 3R CHZE L TEBY 9,

757V M SHEXDRYCIE, e (¥800) 2Rt TENTHD X9,
RS IEER S ENTHB O £9., 7o F—2 1 LNEIRER 10% 08— ZARZETES L T £9,

® A TABLE CHARGE OF 800 YEN CHARGED FOR A LA CARTE MENU.

® PRICES INCLUDE 8% OF CONSUMPTION TAX.

® 0% SERVICE CHARGE WILL BE ALSO ADDED ON THE TOTAL AMOUNT OF THE BILL FOR THE DINNER
TIME.



‘ % id)—‘ﬂﬂ ‘ Vegetable Dishes
AR JHEEPRGEHR] P TESR . Sk b THELE T,

| BIRART b S X

980

Spicy Cod Roe and Mushed Potatoes Salad
KO L=V B3V T 4 —affrClc L, 7V —LF—AV—AZEhbEE L

| HHS UHEEET ek R L VEOY S A | 1.980

Marinated Beef with Miso and Spinach Salad
R LV, BEERRY LVEREREH L, HHREFREO FLy o T THATHET

| TS S X 1,180
Green Salad
T IR S T IR M TR T

| EREEFEDINAIEL | 1.680

Steamed Vegetables in a Barboo Basket
EEIR NG, RUFEEN— = A CHELET,

| EPSERANEE RO A | 1.680

Assorted Charcoal Grilled Vegetables
BNCAFEHCHE S TV E E£T,

‘ E%@%E@ ﬂq‘iﬂ ‘ Homemade tofu dishes

| EFF eSO R | 1,380

Fresh Soymilk Skin and Sea Urchin with "Dashi” Jelly
B EFEONGA S a— HTOY 2 LE ZDOBMOMEMEZISH LA L TEE,

| ED T CTIRGE | 1.180

Freshly Made Warm Creamy Tofu
CHXNIENVTO S BIEOEIL KT, @M< 71— —7Z5HTT,

| YEONT TR | 980

Freshly Made Deep Fried Tofu
T C OB 2RI T LA <72,

| U RGNS | —r 880

Tofu with Young Sardines and Spring Onion
BEMOERA = 2—TF, A7) DT L FR S Ui OB 7,



‘ ;‘IEEIIZEII ‘ Side Dishes

| MCHZORXTod—T U HEX | 1300

Oven Grilled SHIMONITA Leek and Scallop
HkOd 2 MR E R 2T, BRN—ADY)— AT —T FEICLE LT

| 5SS AFE 1,500
Creamy Omelet with Oysters
FLUE & BFSEE 2\ =TT FETT, EFFSIddez0 E£A.

| SO EFEREE AT | 1,500
Steamed Turnip Cake with Minced Duck Starchy Sauce
R ETOBA LUTELICh SOt RGOS Z o Ui

| HRRIE L IR S E VR | 1,580

Simmered Duckand Gingko Tofu with Soy Sauce
TECHRY LIPBIH LI LIRS SIROETEF-& UBRE BFEOR T R IBONEL B BVET,

| AR L o E &Y | 1,700

Steamed Japanese Radish and Monk Fish Liver
AOEE, FIREM 7207 D% 200 T CHE LEND FEW,

| A HEoMFIEAZE A—T AT | 2,000

Simmered Pork Belly
O FICETIRANTAOAEE. TRoEEDNBEOUTRETNE HIED & LTS,

FHP— A= a— 3R CHZE L TEY 9,

7SIV MET SO, SR (¥800) Htaa TR TEY 9,
BRI G ENTE D 9. 71 F—2 A WA 10%0T—C ZRRTEBL T £9,



AN
‘ ?j‘%ﬁ,i ‘ 'Kamameshi’/ Steamed Pot Rice

TN CCHSRN T BIE N E T, 30 MEE NN ZLE T,
We cook them after ordering, with 'NANBUTEKK!” It takes 30 minutes

<<§%Eﬁﬁ D ?ﬂ%ﬁ’i>> Seasonal Kamameshi —E
for 2 people
| AR BE< Y Y 2 )b— LOZAR | 1400

HACHIMANNTAI Mushroom
Y )= LB SATE RS TEE L. 7N —DEFEDER N TNET,

| g L R DLSAR | 1400

Oysters and MOZUKU seaweed
HABOE D & & X7 DR LS 28 FFE Uk,

T L RARDZEER | 1,600

Japanese Amberjack and Japanese Radish
IR AT THRNTREE BUTfiie . FMEORVWAAEShE £ U

| EEF NS T HROEEER | 2,400

Sea Urchin and Mullet Roe
ENOHIE, NOTAROERS R 2 T A AIVES, BIRGEE T,

‘ CCi;UzE) 0) ‘ Rice and noodles
MU 29T | 680

Plurm and Young Sardines Rice Balls
AVAV DU T M RFE LK

| +SER TS 7 EHISTU | —F 580

Rice Balls with TOSA Sea Salt
HHEBOHKD PR E- T REAET,

| EINEBZIE 5 | 880

Buckwheat Cold Noodles
FHHEEIC LR D @D Td,

| TR | 300

Akadashi Miso Soup
JUTHRIE & & { BRI, AERPOIRETL 2 C R

| EY) BXD &bt | 500

Assorted Pickles



‘ ﬁ C\_). %\% ‘ Japanese delicacies recommended with sake
| EDETH 1,280

Fresh Mullet Roe
BBt R OUROMEETT, T aTE0OER A TTd,

| DI | 780

Salted and Fermented Tuna
I A DRI O FEADODIEETT,

SREOEREELT | 630

Tofu, Marinated in Miso
BEARDHPE, TTHOBENMHZEEE Ul R 6N, EERTF—ADL S BIRTT,

| R T | 880
Smoked Spicy Cod Roe
Koz ANAVTIEL £, [ERIDEFZ I LA L TEEW,

| 7KL AbE TR | 980

Shark Cartiage and Plum with Wasabi
BROER T RGNAGD TR, BTGB LA L TEE N

| PRk (ARZERT) | 780
Broiled Miso
HIDET - O - 35 B AR £

| 7)) — LTF— L DOBREELT | 680

Cream Cheese, Marinated in Miso
& ARPIE A, EARE D, EOREAEE I TAUCTE LBV ET,

| B D &bt | 1680

Assorted Japanese Delicacies

| R R—)LDEEE | 880

Grilled Camembert Cheese with Honey
%ﬁﬁ? Tw&ocj—ib‘j—o é%%(k Z.\\;%‘%LCO

| F1F— XD &b H | 1,380

Assorted Japanese Cheese
7 A A MaF—ADEO R T, VA VOB,

FHP— A= a— 3R CHZE L TEY 9,

7SIV MET SO, SR (¥800) Htaa TR TEY 9,
BRI G ENTE D 9. 71 F—2 A WA 10%0T—C ZRRTEBL T £9,



