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Seasonal vegetable: Assorted seasonal vege
Soup: Soup with Yuba-shinjou (Tofu skin)
Sashimi plate: Today's assorted sashimi (sl
Simmered dish: Simmered vegetables
Grilled dish: Today's grilled fish

Turban shells

Shrimp and soy beans tempura

Hot pot: Splendid alfonsino shabu-shabu
Rice: Seasoned rice cooked with vegetables
Pickles, Miso soup

Dessert: Today's dessert

Seasonal vegetable: Assorted seasonal
vegetables

Soup: Soup with corn-shinjou
Sashimi: Today's assorted sashimi

(slices of raw fish)
Simmered dish: Fried splendid alfonsino

with white gourd soun
Grilled dish: Today's grilled fish

Shrimp and soy beans tempura

Salad mixed with eel and cucumber

Hot pot: Beef sukiyaki

Grated yam with wasabi

Deep-fried dish: Simmered fried abalone a:
Rice: Seasoned rice cooked with vegetables
Pickles, Miso soup

Dessert Today's dessert

Seasonal vegetable: Assorted seasonal

vegetables
Soup:Soup with sea eel with kudzu

(arrowroot)
Sashimi:Today's assorted sashimi

(slices of raw fish)
Simmered dish: Grilled foie gras

with white gourd soup
Grilled dish:  Grilled Ise-lobster

Shrimp and soy beans tempura

Salad mixed with eel and cucumber

Hot pot: Steamed pork

Lemon sauce

Deep-fried dish: Simmered fried abalone ¢
Rice: Seasoned rice cooked with vegetables
Pickles, Miso soup

Dessert: Today's dessert

7128yen

9504yen

11880yen



BFERE Plates for Children o< U Tsukushi-zen

Grilled white fish seasoned with curry and
soy sauce assorted with vegetables OR
fried chicken in Japanese sweet and

Dgfﬁ'\/ﬁl/*‘%?ﬂ'lﬁﬁmfé%kﬁﬁﬁi 3000

i, WOFERAS LS — A yen
nennerv tartar aance

TED I « 5 AV L - YEH K 335 Tuna sashimi, soft steamed egg custard,

J=YERES s T AL UV a— AT —]h shrimp tempura, small bowl of rice topped  3000yen

fr& with seafood. miso soun. orange iuice.

IXFPokE Hamayu-zen

FHlco S04 EEE 4 HEOFIEART Savory beef sukiyaki OR Pot au feu with al
Soft steamed egg custard, shrimp and

SADVABIRL M - AH R 5D . : 4800yen
TSRS A e T B B U Wh.1te fish tempura, udon noodle with
P Chinese cabbage and clam, crab salad,
howl of anchi rice mixed with aachimi
RS
it A la carte menu
A Side dish
SR Salted squid 600yen
b7 <HE Vinaigrette Mozuku seaweed 600yen
WX LZEE Boiled fish paste pickled in wasabi 700yen
ELEEET Japanese-style rolled omelets 700yen
AHDOBTTH Today's special Market price
4 Fresh seafood
BEVEV G DY Today's asserted sashimi 2400},7611
(1 potion)
4800yen
(2 potion)
P (DITHEX - H &) Turban shell (Grilled or Sashimi) ( 1500yen
approx.200g)
+ 3200yen

SEA Y = (DIEPEE - H| &) Superior Turban shell (Grilled or Sashimi,

* (approx.400g)

Abalone (Sashimi, Grilled or Grilled with b 2000yen
(approx.80g)

L CE IS - 7 —BRBEE - HDBES)

480Uyen
(FaAvn (RRBES - il &) Ise-Lobster (Grilled or Sashimi) (approx.200g)
BeZ% Grilled dishes
4500yen

LR = (E PE A ) Grilled beef(Japanese beef)

BiF% Deep-fried dishes

(approx.200g)

RERFRRR B bd Assorted tempura 1500yen
Wi DO RELFRGBA) Shrimp tempura(5piece) 1000yen
TP 350D KAk (T7E) Vegetable tempura(7piece) 800yen
O Fried Chicken 800yen
&% Simmered dishes
& H DEAHEIE) Simmered splendid alfonsino(slice cut) 2300yen
O E GO Simmered assorted vegetables 800yen
Z0fiiSHE3 Other dishes
AL Steamed egg custard 700yen
B Bl Yuba(tofu skin) Sashimi 1000yen
B T5 Salad 1000yen
LB Steamed vegetables 1000yen
LHKEOLS S5 Pork shabu-shabu 2800yen
HEHOLLSLS S Splendid alfonsino shabu-shabu 3500yen



B Rice/Noodle
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Rice set(Rice, Pickles, Miso soup)
Ochazuke (rice soup) topped with salmon, {
Small bowl of rice topped with eel

Small soba noodle

White mochi balls topped with red bean pas

Ice cream (Vanilla, Green Tea)

Curry with soft abalone and seasonal vegetables (soup and salad)

il FT LR, BRI AR LRICL TWET,

{##yEEF Ise-lobster ramen noodle
PEMEEDHL TSI RI R — DT — A
S HEYFE Tzu-no-Odoriko-zen
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BllEfE Sashimi plate

PRI LY 5D - /N - AR L - TR BRI

Whole abalone is used in the curry and
miso paste is used to add special flavor

Miso-ramen noodle soup cooked
with Ise-lobster broth

Sashimi, Thick soba noodle, fried horse ma

Bowl of rice topped with simmered splendic
Bowl of rice topped with turban shell and ¢

Today's special seafood over bowl of rice

Assorted sashimi plate (5 pieces),
small bowl dish, steamed egg custard, rice,
miso soun

& i} Simmered splendid alfonsino plate

& H AT /b - R RAR L - TR DRI

FFEHRE Sushi plate

PEY I Nk AR L - W

TFH#&YEE Grilled fish plate

FAFDIED < /NG - HEREARL - Z 8- BRI

K¥kfEHE Tempura plate
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Simmered splendid alfonsino, small bowl
dish.

Nigiri-sushi, rolled-sushi, small bowl dish,
steamed egg custard. rice. miso soup

Grilled fish, small bowl dish, steamed egg
custard. rice. miso soun

Assorted tempura, small bowl dish,
steamed egg custard. rice. miso soun
Cold soba/udon noodle with tempura

Warm soba/udon noodle with tempura
Cold soba noodle
Cold udon noodle
Soba noodle soup

Udon noodle soup

700yen
800yen
900yen
800yen

600yen
500yen

2500yen

2700yen

3000yen

1500yen
1300yen
1400yen

2300yen

2100yen

2500yen

1700yen

2000yen

1900yen
1900yen
1200yen
1200yen
1200yen
1200yen



