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H K oy ¥700 g 3 FRE D bt ¥2,950
Salted squid guts 3 kinds of Sashimi
ES IS0 ¥700 Hy 5 fi Y At ¥4,250
Boiled vegetable with Dashi 5 kinds of Sashimi
B &SR DIEDR L ¥1,500 talze7Sl ¥10,150
Boiled octopus and canola flower Globefish Sashimi
with Dashi
- 23 -
HLEEEF ¥800 BEFEBSL ¥1,300
Rolled omelet Simmered taro potato with grated radish
MRS T & ¥1,300 BT H LG5 ¥1,300
Lotus root salad Deep-fried Tofu skin with Dashi
HFEMNSTHE KR ¥1,800 Tk X At ¥1,350
Dried mullet roe with radish Simmered Vegetables
A L DT ¥2,000 - 3k -
Seaweed and salted herring roe T F A A ER ¥2 200
Clear soup of soft-shelled turtle
BE & 8 & A SO R ¥2,000
Grilled green onion and winter greens Ffa L LB O RER ¥2.000
with monkfish liver Clear soup of Japanese icefish and vegetable
AI3E 5 fl Y &bt ¥2,150 -3 -
5 kinds of seasonal appetizers B 3 K i e ¥1,300
Vegetables Tempura
- ¥R - N TR S APPN it ¥3,400
O BEE Foid B ¥1,800 Prawn and vegetables Tempura
Grilled yellowtail with
salt or soy sauce HADESET ¥1,500
Deep-fried Japanese icefish
F & f D7 UbE & ¥2,000
Grilled white fish with Saikyo Miso RO FEHT ¥3,000

Deep-fried globefish
il L OWEAR L £7213 EAFFT¥5,000

Simmered sea bream helmet with RSN/ =1 ¥1,800
Sake or soy sauce Milt Tempura

Fod T L ¥7,200 - R #e -

Grilled air dried rockfish Fr—n A v 2T —F(1508) ¥6,750

Grilled beef sirloin(150g)

LRI R, HEBLOY —E 2B (13%) MRS T E 7, All prices are subject to consumption tax and 13% service charge.
BEFHRLT LAF—RENTSNE LB AZ v 7IZEH LI < 728V, Please advise us of any dietary requirements or food allergies that you may have.
BART M TR L TV D IR OEHIC S & E L CIROFIZEHA T SV, Please ask our staff for the origin of the rice we serve in the hotel.
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BT 3FEDIEY FHF ¥1,900
3 kind of Nigiri Sushi
HIZXA, F0oW, Rttty & ¥850

Steamed rice, vegetables pickles, Miso soup

i XA FoW, KRttt > F¥1,300
Seasonal steamed rice,
vegetables pickles and Miso soup

mEIX ¥850
Cold Soba noodles
mHEN ¥850
Cold Udon noodles

BARET (B, MEE 7213 KT) ¥1,300
“Ochazuke

(You can choose from salmon, plum or cod
roe)

RO AR = N AE T ¥1,700

“Ochazuke” of sea bream with sesame sauce

DEKE ZITA (2~3 AR
%‘?@CF@\ 7R AT ¥2,950
Steamed sea bream rice cooked in clay pot
(for 2~3 people)

ORI E 13 (2~3 AR

FOW)., SREHAT ¥3,000
Steamed Ibara crab rice cooked in clay pot
(for 2~3 people)

MERE ZITAXTELTEN T ORE EIFET O T,
40~50 \:?oﬁ%?ﬁﬁxﬁﬁ) nET,
Please note: It takes 40~50 minutes to cook.

RRUEHEICRR, WEBLL O —E 2 (13%) ZMMESE T2 & £9, All prices are subject to consumption tax and 13% service charge.

BRFHPBELT LAF—RENTENE LIEDLAY v ZIZBH LT ZE 0,

BART A THRE L TV DK OPEHIIZ D& F L TUIROFIZBZR T I,

Please advise us of any dietary requirements or food allergies that you may have.

Please ask our staff for the origin of the rice we serve in the hotel.



