48 A A% ¥12,000

Icho Course

.—g)ﬁ§

1st Plate

X365

Tempura

ZDRE

2nd Plate

A\

Sushi

kR %

Dessert

2hl FJFTVZEHE <X-25HA

Appetizer Green peas tofu with thick starchy sauce

) v&i‘.k/uuzo 4 WBF AKX

Soup Clear soup with shrimp dumplmg
@ i ABR 4 A%
Sashimi Tuna, Sea bream, Striped Jack

wt W EF nt BoE

Prawn, Sea brean, Maitake mushroom, Sweet potato, Butterbur shoot

A 4 FedH —Of KA (150g) M S tru B0 HE &

Meat dish Grilled Japanese beef sirloin 150g  with salt or with teriyaki sauce

+55 BREHIY WHFFLoIT

Salad Crab meat and mizuna green salad

NMizz% ] 202 l8) 2B Syt

3 pieces of nigiri sushi, Red miso soup
2IL—2F") —#ET

Fruits with jelly

A& ¥9,600

Kusunoki Course

X 43
Antipasto

Appetizer

A I
Soup

9 13
Sashimi
% ¥
Side dish
% 1
Grilled dish
B
Steamed dish
> fAR
Rice

R 1%

Dessert

FLBE 52564

Yuba with thick starchy sauce

=2 ~ N -

B LEE #HEFLER
Boiled wild vegetables, Vinegared mozuku seaweed
BEr)o—28 HFIFHA
Boiled Tajima chicken with grain mustard sauce
MUAUET WaviE 2T

Clear soup with Bamboo shoots

g2 M KAAKRE LK%

Tuna, Chives sea bream roll, Striped jack

R PEFE F—XHA

Sea bream savory eqqg custard with peas sauce

=g FydHE E0AI—T AFDEAE

Grilled masu salmon soy sauce flavor

% LEEAl ERTHA FB3 F 2T

Steamed spanish mackere W/th soup stock sauce

BR Bty Hkiw

Rice with bamboo shoots, Pickles, Red miso soup

2L — €Y —#T

Pudding, Pearl milk




%% ¥14,500

Hana Course

DI2Y;

Seasonal dish

9 13
Sashimi
V-
Side dish
b R

Grilled dish

A B

Simmered dish

U192k 7
Vinegared dish
J R
Rice

R

Dessert

wE R LEEZL OEAE JFBE OB

Appetizer Boiled wild vegetables with crab meat

iR der 5B HBHE  AKid

Yellow Clam Salad with vinegar and miso

A % ¥ BT RE EHF AL

Soup Clear soup with clam

Fopopls!) @il edbd

Assorted seasonal sashimi

R PFE E—2RBHA

Sea bream savory egqg custard with peas sauce

55 DI A

Grilled spanish mackerel marinated with miso paste

jedH—0f. $0AXT—F THF

Grilled Japanese beef sirloin steak

Aok s FEE

Spring simmered dish

PR AE AN F AXBE B RFEai

Simmered small octopus, sea bream roe, Yuba, bamboo shoots, Udo vegetable

#HLF R FRRXHF BALBUL  AdeF

Vinegared mozuku seaweed, Herring roe on kelp

WMItR W6 ZoF Foip Grdt

Rice with bamboo shoots, Pickles, Red miso soup

2L —R ) b

Fruits

KELII AV TT,

KEBEI LAV EEANELTED LT,

MITENORSITHER. VY —EXAR S EINTE)ET,

MNFTOHBITLD)  REB LUA 22— BN REILLGEHTIVET,

*Photos shown are images only.

*Our rice is Koshihikari grown in Uonuma.

*Above rate includes tax and service charge.

*Places of origin and menu are subject to change due to the availability of supply.
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Appetizer

A 4D

Soup

i& )

Sashimi

.45

Grilled dish

— & #38

A la carte

Fiprarde i
Yellow Clam Salad with vinegar and miso
g LRz

Boiled wild vegetables with crab meat

6T 2

Whitebait with grated daikon radish
BE) o—2%
Boiled Tajima chicken
ITVE2E &L
Green peas tofu, shrimps

WL GRS

Salmon roe pickled in soy sauce

FBE 1T/

Yuba with resh sea urchin

ik 2 2

Tamba black beans

WAL B
Clear soup with bamboo shoots
¥ Wi1E 2T

Clear soup with clam

5H3CHBITL R8I 2T

Clear soup with fat greenling

10 K0) b

Assorted sashimi

484

Tuna

o Fi
Sea bream
2555

Striped jack
&

Bonito

28 ZARKE S

Grilled tilefish

%8 oG A

Grilled masu salmon

FedH —OAf > KL A Gashs tru L) S)

Grilled Japanese sirloin (with salt or with teriyaki sauce)

5R 4H5H S

Grilled sea bream

MIENORSIIEER, VY —EZAR IR TE) 3T,
MNFOMSITL) RERBLUA Za— B RIINRLGEHTIVET,
*Above rate includes tax and service charge.

*Places of origin and menu are subject to change due to the availability of supply.

¥1,400
1,400
1,200
1,200
1,200
1,400
1,600
1,200

¥2,000
2,200
2,400

¥4,800
5,400
2,800
3,000
2,500

¥2,800
2,100
5,000
2,000
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Braised dish

ik 45

Vinegared dish

%%

Fried dish

XF

Rice, Noodle

— & #38

A la carte

2 HOIRE

Simmered sea bream head

FERLLHHE

Simmered assorted vegetables

g P\

Steamed egg custard with crab meat

% LEE\

Steamed spanish mackerel

FedT a4

Japanese beef hot pot

%27

Boiled tofu

L¥LEr &

Vinegared mozuku seaweed and crab meat

H, 5 5 3 i

Vinegared grilled conger eel

I

Vinegared wakame seaweed and udo vegetable

209359 FELyIT

Salad with yuzu dressing

BB

Fried chicken
KFr254
French fries

HBTR 2%

Deep fried tofu

X368 ) b

Assorted tempura

iz EwipT

Deep fried masu salmon
EARE S Ry

Japanese omelet

X&'

Zaru-soba with tempura
X3:65EA
Udon with tempura
FEIEA
Udon with vegetables

¥ 2 7EIR

Rice porridge with vegetables

REFEE6 |

Vinegared rice topped with sashimi

¥3,500
2,000
1,500
2,200
3,600
1,400

¥1,600
1,800
1,400
1,400

¥1,400
900
1,200
3,600
2,100
1,200

¥2,000
1,800
1,800
1,800
3,500
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Set menu

Small Udon Noodles or Soba
(Buckwheat Noodles)

Hot or Cold §¥500

HERIAA—VTY, XFEEDIV LAV ZHERAVELTEDET,

HTEADRISITIIHER, T —EXRDPTENTHVET, |

KA OMACLY, FEMIBXUA =2 —NEPEEICEZHFEHT
*Photos shown are images only. *Our rice is Koshihikari grown in Uonuma.
*Above rate includes tax and service charge. \
*Places of origin and menu are subject to change due to the availabilit}\af supply..
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- Shake Ikura Don

€ bowl topped with salmon flakes and salm
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Soft Serve Ice Cream

700m

2R
Pudding

with Brown sugar ,\1\,')‘“}"

600m

=HIDRY]
v —#MT

Seasonal Fruits with Jelly

960m

HEY 7 b
~FERKINE &
SRAN NN das
Soft Serve Ice Cream
with Sticky Rice Balls

and Sweet Bean Paste

800m

BEATUL

Sweet Red Beans Soup

1200m

KIREANDRZICITEER. T—EARDEENTED T
HRAFOERICED REMBLUAX Za—ABHEEICRBIZENTIVET




