] 4tzﬁi;fémﬂf»hemm5utimigo. @éé\}{%
D ISCOove I'y D 1S h "SHIKI" course

JA L —7AEiE X JR &7 —k 7 L EAALE ¥13,200
13.200 JPY

JAZ V=7 ELEDa TRV —va VR
RSN ZEDLYDOI>OEBEMERA W A=2—C, WBEOAEELESEEORKEIGELE T,

CIE A JAHLLAFENL I AV —T4— TV ] DafEikiLT
Appetizer

)/;//3 '/((/1 ///(/7*17(’/’{;117 :Zii\l%@ ﬁkg\ jh%?\ jifé

Strawberry with white vinegar, steamed abalone, ark shell,surf clam,"Udo"

(Rk¥p )  WBIELT BEEL SBAR #FE LUUs

Soup Soup with clam and minced shirimp, carrot, "Shiitake' mushroom,saltwort

JADHL xBENL T
AT =T 4= TV

(BT ) FAKRERY) K@EFro BREHAA

'SASHIMI" Puffer fish, tuna, yelloweye rockfish
AAE [Discovery Dish] 28U, N2 LnkEANDREEENKKRIZAITT,
A& BFIIRVEATOLERORBCERES—HIILEIYEEST AT
EREDERORENEL oA M EUOTHEE A X0, 3/ JAIb LA AR EERAEE [ YHEA adi B
Steamed dish %ﬁﬁ@ﬁﬁ
BEER 2W KA Steamed spinach and tilefish, turnip,arrowhead,starchy sauce

Cwap ) [aBFy—ofs)ks & #R H)777— ExR

Grilled dish Grilled beef sirloin with vegetables

(&%) BYF REMSFRY) HAEE BN\
Rice set ﬁkﬂfnﬂ'

"Sushi" "Kinki" fish, shirimp, greater amberjack and brown "Miso" soup

( H% ) MFDL—A XX FTANTAA2)—LbH2T

Dessert "Yuzu" mousse with caramel ice cream

CROHBIIBEER Y —ERHI0% 51N TEY LT, - The price includes tax and 10% service charge.
i 3 E ﬁA% § . CLETRALTCS5RIIATIEEETT - All the rice using in our restaurant is from Hokkaido.
32NE 7Ty T RME R % ‘ﬁ\ RTERLALI S0, HENNKRRN L) A= 2— 2R BDH 535457517, -Please be advised that occasionally menu items change based on availability on the market.
“BHII[ A=V TFo -Photograph for illustrative purpose only.
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¥10,500

"TANCHOQ" special course

10,500 JPY

('%)

(BH )

(E2)

(&M )

B )

(&%)

(HR)

AX =7 -/ REAEENT BERIARERT VIREE (5

WEMEILT BEREX 2BAR #F LUUS

A ¥\ WILE

AEYETRARL B Bl

b EF 74 VRANK)BES 60g

AHDE)FA=H bt

MFDL—A XX FANTAA2)—L5HK2T

FHUA A=V TF

( Appetizer ) Smoked salmon, "Udo" with white vinegar, monkfish soaking in vinegar,

sesame "Tofu" with salmon roe

( soup > Soup with clam and minced shirimp, carrot, "Shiitake" mushroom,saltwort

¢ "sasuiMm1" )  Tuna, greater amberjack, scallops

( steamed dish ) Steamed cod and cod milt starchy sauce with vegetables

( Grilled dish ) Grilled Hokkaido beef tenderloin

( Rice set )  Today's 3 kinds of "Sushi" and brown "Miso" soup

( Dessert » "Yuzu' mousse with caramel ice cream

CRIOHBIEHEER Y —EARI0% 28I NTE) 17,
CEETHALT25RIIATREEETT
NN L) A= 2= 1R B S /AN TS

+The price includes tax and 10% service charge.

- All the rice using in our restaurant is from Hokkaido.

+Please be advised that occasionally menu items change based on availability on the market.
-Photograph for illustrative purpose only.
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¥7,200~%¥10,500

"TANCHO" course

7,200 JPY~10,500 JPY

(a%)

(R )

(B )

(&%)

=

AX—7H =X/ REOEENT BEBEIEREAT FERIE LS

WAL T BEREL SRAR H#E LUUS

A# N\ WILR

AEYEFRAAL i BRitE

ARERREEE  RFE T B AR #R O D)VF X0

Xid
FBAEEF7AVAKRIBES 60g (EIwka ¥2,200)

B AW Rkt
X4
AHDIEY Fa = bt (B4 ¥1,100)

MFDL—A XX TANTAA2)—=LEHK2T

HHEA AT T

( Appetizer )

( Soup

( "Sashimi" )

( Steamed dish )

( Grilled dish )

( Rice set )

( Dessert )

Smoked salmon, "Udo" with white vinegar,monkfish soaking in vinegar,
sesame "Tofu" with salmon roe

Soup with clam and minced shirimp, carrot, "Shiitake" mushroom,saltwort

Tuna, greater amberjack, scallop

Steamed cod and cod mit starchy sauce with vegetables

Grilled yellowtail with "Miso" and
"Tempura'crab and Japanese pond smelt with vegetables

or

Grilled Hokkaido beef tenderloin (Additional charge 2,200 JPY)

Rice with crab , Japanese pickles
and brown "Miso" soup
or

Today's 3 kinds of "Sushi" and brown "Miso" soup (Additional charge 1,100 JPY)

"Yuzu" mousse with caramel ice cream

CRICHBIIHEBRR Y —ERRI0% I NTE Y17,
CLETEALTCS5RIIATRERETT,
HNVKTNC L) A= 2= 1 TR RO H /AN TE L

+The price includes tax and 10% service charge.

+ All the rice using in our restaurant is from Hokkaido.

Please be advised that occasionally menu items change based on availability on the market.
-Photograph for illustrative purpose only.



AP AV ) "NAGOMI" set

¥5,300 5,300 JPY
. NE Today's dish
HEYETNLYEH Steamed cod and cod milt with vegetables
RiFE NR )X ER OETE "Tempura' Japanese pond smelt and vegetables
ARE DK Today's side dish
AE—=7Y—%rH 74 Smorked salmon salad

#)FE] KM BHERRAX B OWILR 99 )REKR

"Sushi" tuna, yelloweye rockfish, striped jack, scallops,rice with dried "Shiso"

bt and brown "Miso" soup
ARENH% Today's dessert

R BIIHBER Y —ERRI0% 08I NTE Y E T,
CLETEALT S ERIIATERETT
HERNMKFNC L) A= 2— 2R B H 2 BARTE

+The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.

Please be advised that occasionally menu items change based on availability on the market.
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e
Appetizer

Salt and fermented squid

¥700

AROYPRIERY) St
Assorted 5 kinds of Japanese pickles

¥3800

BRCERYZY

Soy milk skin and vegetables salad

¥900

3 S5

Monkfish soaking in vinegar

¥900

AX— 7Y —/IREDOEENLT

Smoked salmon, "Udo" with white vinegar

¥1,300

ARSI BB L - 2ARN0% A EHENTBY T,
CME TR LT 2 BRI TRIEEE T d o
HANKRICEY A= 2= IZEE DR DL LAV TS ET,

5

Sashimi

ZHRY) ASbY
Assorted 3 kinds

¥2,900

AR A4
Assorted 5 kinds

¥4,000

WiLE (70g)
Scallop

¥2,000

A (60g)

Tuna

¥2,800

HFE% (3F)

"Botan" shrimp

¥2,900

+The price includes tax and 10% service charge.
+All the rice using in our restaurant is from Hokkaido.
-Please be advised that occasionally menu items change based on availability on the market.



ysit?)

Grilled dish

A REREE RFE Tho®E QR

Yellowtail with "Miso" and "Tempura'crab and Japanese pond smelt

¥2,500

EEEF7/VARY (80g)
Hokkaido beef tenderloin

¥5,200
KEXEE15% (200g )
King crab
¥6,800

ARSI BB L - 2ARN0% A EENTBN T,
- WJETHH LT BRI 4 THLHREE T3 o
AEANKRIUC LD A= 2= ITEL DD L EH TS ET

78

Simmered dish

PN i

Tempura

AR EFHRRDEE

Lily bulb bun with sea urchin starchy sauce

¥1,200

AEYEFORMAL
Cod and cod mit

¥1,800

BRAFER) St
Vegetables 5 kinds

¥1,600

HHEE (3R)

"Botan" shrimp

¥2,900

- The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.
Please be advised that occasionally menu items change based on availability on the market.



REF Hok

Rice set Dessert
AHNFILE (B)FPNEASFT—E) bt WFNL—A  FXTANTAAZ)—=LER2T
Today's 7 kinds of "Sushi" and brown "Miso" soup "Yuzu" mousse with caramel ice cream
¥2.,800
¥1,300
oyt s

#(30g) MILE(35g) {5 (20g)
AnY  RbT
Seafood bowl set
(Tuna, scallop and salmon roe)
Japanese pickles with brown "Miso" soup

¥3,000

FGOR I B E - ZF0% A E EFNTBY 9, +The price includes tax and 10% service charge.
SHECHH LTV BRIZE TS ETY . - All the rice using in our restaurant is from Hokkaido.
AEANRPICED A= 2= 1B BB LG ENTSET, -Please be advised that occasionally menu items change based on availability on the market.



