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Boiled crown Daisy Vinegared Sea cucumber with grated daikon radish Lightly fried sliced lotus root
Boiled BAY shellfish with fish sauce Sushi(Tumip and Amberjack) Boiled Tiger prawn with TERIYAKI sauce
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% ¥ Sashimi
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Today’s assorted Sashimi Chef selection

=W Hot pot
FEM (B AT mE B EoLnH)

Hot pot(Codfish, Soft roe , Prawn , Hard clam , Crab fishball etc.)

/5’? $ Meal
FHIMMK FY FEek

Rice porridge Pickles Condiment

H "K Dessert
A BDOH K

Today’s Dessert

¥ 10,000

Hb— Atk

X2 TOREIZIX0BDTF—EZRL B BN EINHBYET, % 10% service charge and a consumption tax are included in the indicated price
XERALTCOLBERETNTRNMNBERTS, XFHEIMA-ITT, *All the rice used is from Ishikawa prefecture.*Photo are imeages.
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Boiled crown Daisy Vinegared Sea cucumber with grated daikon radish Plum shaped rice cake
Boiled BAY shellfish with fish sauce Sushi(Tumip and Amberjack) Boiled Tiger prawn with TERIYAKI sauce
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Today’s assorted Sashimi Chef selection

2= 4 Stemed Dish
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Japanese yellowtail Hot pot

% %7 Fried Dish
gen 77/

Snow crab tempura

/E?Q f$‘- Meal
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Rice topped with Grilled yellowtail seasoned salted rice malt, Miso soup , Pickles

H "K Dessert
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Today’s Dessert

b— Atk ¥ 12,000

X2 TORESITIA0B DT —EZAR LB BN EEINHENES, % 10% service charge and a consumption tax are included in the indicated price.
XERALTCOEBERETNTRNBERTY, XFRIMA-ITT, % All the rice used is from Ishikawa prefecture.?Photo are imeages.
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Boiled crown Daisy with sesame Sushi(Turnip and Amberjack) Vinegared Sea cucumber with grated daikon radish
Boiled BAY shellfish with fish sauce Lightly fried sliced water chestnuts Boiled Tiger prawn with TERIYAKI sauce
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Today’s assorted Sashimi Chef selection

% %)  Steamed Dish
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Steamed grated Lotus root with thick sauce

Bt 4 Grilled Dish
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Grilled Black throat perch(NODOGURO) with TERIYAKI sauce

7'575 4 Stewed Dish
MERIE S%DIE3E

Sliced Duck and Wheat gluten stewed in soy sauce

¥% 4 Fried Dish
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Crispy fried snow crab spring rolls and vegetables tempura

/F’Q $ Meal
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Roasted rice ball in broth soup Pickles

H "K Dessert
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Today’s Dessert
b— Atk ¥14,000
KB FEH — AR ¥22000R F2ENVHFENR B TCSES  (BFHFSNIEERZME AL CNET )
X2 TORESITIA0B DT —EZAR LB BN EEINHENES, % 10% service charge and a consumption tax are included in the indicated price.

XERLTCOEBRIEATNTENBEERTT, XFAEIEI(A-ITT, %All the rice used is from Ishikawa prefecture.?¢Photo are imeages.
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Vinegared sea cucumber with grated daikon radish

Boiled crown daisy and salmon roe Boiled Tiger prawn Sushi(turnip and amberjack)

Boiled BAY shellfish with fish sauce Lightly fried water chestnuts
Taro topped with crab miso

% ¥ Sashimi
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Yellowtail and today’s assorted Sashimi Chef selection

;5; %)  Steamed Dish
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Steamed soft roe brathy YUZU cup

B 4 Grilled Dish
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Grilled Yellwotail and Shiitake mushroom

7*7)\& 4 Stewed Dish
S BEHEYEODLINE

Simmered with Japanese grated radish

¥% 4 Fried Dish
THhWBYEDZELRS

Deep fried crab wapped in tofu skin

/E’Q $ Meal
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Rice cooked clay pot with ried NODOGURO Miso soup Pickles

H "K Dessert
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A strawberry red bean rice cake

b— AR ¥20,000

% 10% service charge and a consumption tax are included in the indicated price.

X2 TOREIZI0% DY —ERAR LB BN EEINTENET,
% All the rice used is from Ishikawa prefecture.’Photo are imeages.

XERLTCOEBRIEATNTENBEERTT, XFAEIEI(A-ITT,



