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0% ASRE 12F 48 T
== <F¥&tm> FUUKIAN 13500 yen
= <+t& >  NPPONDAIRA 10500 yen
BRI 180 RE Sashimi SET 8200 yen
S50 E HE Broiled Eel SET 7500 yen
ﬁ E fﬁﬂ—%%'ﬁ' ﬁﬂﬂ% Simmeed Red Snapper 7200 yen
and Tuna Sashimi SET
%
7 2Lk A La Carte 820 yen ~

OPEN 17:30 - 20:30 (L.O.)
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The price includes the tax and the service charge
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Appetizer *Sagoshi with vinegar,Lotus root,Maitake mushroom

Citrus jelly,Citron
*Ebi-imo is a sort of taro,Mishima radish,0Omi Konnyaku miso

Soup *Turnip Pureed Soup,Tilefish
Sashimi * 4 Kinds of Sashimi
Seasonal Dish *Matsumae pickled squid,Steamed salted duck,Konbumaki

Pumpkin,sweet potato,Sweetfish with roe

*Sea bream salted fish

» Anglerfish Ponzu sauce
*Persimmon,Walnut,Bulb,White vinegar dressing
*Potato,Green seaweed

Hot Pot - Japanese Beef Shabu-Shabu

Ponzu Sauce and Sesame Sauce
Meal * Rice,Pickles ,Shirasu, miso soup
Dessert Seasonal Dessert
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The price includes the tax and the service charge



A o KFE BEFE NIPPONDAIRA 10500yen

i A < STUMRRGD TR IR BE FLY ik
M= v mhr
- WPEEE SERRHIT

i W ~HEH VL ERiD~
MSZESE BAE WBE A T
e R LRy phcat i
oz HEah
(B - OHRRARTELT MRHEA L BAGEE  Ehligm SR

ol HE#E O MTHAEE Ko
- R Z BT

DA A HUEE

<k HIEE J/RT ARE
cEEERVHREL EHilS

Mmoo — )N T —
- HE BT
HxX HEEH A
H 1 HE
ik - HH L RHAEITET T R LU D K
- LbT FOYKYAHEDE
FHF— b - FO%
Appetizer *Sagoshi with vinegar,Lotus root,Maitake mushroom

Citrus jelly,Citron
*Vegatable Tofu

Soup *Turnip Pureed Soup,Steamed Scallops dumpling
Sashimi +3 Kinds of Sashimi
Seasonal Dish *Matsumae pickled squid,Steamed salted duck,Konbumaki

Pumpkin,sweet potato,Simmered Pacific saury with plum
*Sea bream salted fish

*Anglerfish Ponzu sauce

*Persimmon,Walnut,Bulb,White vinegar dressing
*Potato,Green seaweed

Hot Pot *Red snapper,Fried Tofu
*White onion,Maitake mushroom
*Ponzu Sauce

Meal Rice,Shirasu
Pickles
Dessert Seasonal Dessert
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The price includes the tax and the service charge
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BHFA A=V TY

2TOMMEIZIE, BELY—EARNEENTEY ET,

The price includes the tax and the service charge
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+ 1,300 tRiEEI»Z DT « Tempura with Sakura Shrimp

+ 1,300/ ] BRI SARIY (Al L OIXHE)
» 2 Kinds Tuna Sashimi

» Vegatable Tofu

* Salted Sea Bream Guts

* Mozuku Seaweeds with Vinegar

e Shirasu Sardine and Sakuraebi Shrimp
» Herring,Kombu rol,Omelet

* Grilled Eel Fillets with
a Sweetened Soy Sauce
¢ Grilled seaweed
- Rice Pickles
Kombu rol,
e Clear Soup

* Dessert

HHEA A—UTT
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The price includes the tax and the service charge
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Simmered Red Snapper and Tuna Sashimi SET
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+ 1,300/ RaEErZHIT « Tempura with Sakura Shrimp

 Vegatable Tofu

* Salted Sea Bream Guts
* Mozuku Seaweeds with Vinegar
« Shirasu Sardine

and Sakuraebi Shrimp
» Herring,Kombu rol,Omelet

» Tuna Sashimi

» Simmered Red Snapper
in Sweetened Soy Sauce
Tofu and Vegetables

- Rice Miso Soup Pickles

* Dessert BEIZA A—DTT
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The price includes the tax and the service charge



%= P Small Appetizer

LodEHIT 920 Boiled SHIRASU Sardine
EDIgE 820 Salted Sea Bream Guts
Y X BN Lyvvy 1350 Vegetable Salad
fBrRE FISH
AEHOBITHEY ABEREHYE 3900 5 kinds of Sashimi
HIEHEE RELY 1950 Big eye Tuna Sashimi 7 piece
Kt ®EEY 3600 Tuna <Pacific Bluefin> Sashimi 7 piece
S hE CEEE/ 8 5050 Grilled Eel Fillets with a Sweetened Soy Sauce
OR Grilled Unseasoned Eel Fillets with Wasabi
IRE AE ZY) 1840 Eel Fillets Boiled Down in Soy Sauce
EHBAOEMN T —FE 4900 Simmered Red Snapper in Sweetened Soy Sauce
EERM BzE 250 (GEFEERD) 17500 Steamed Japanese Abalone 250 g
(ANTFRR THERT E W)
FEBEBERE 250g (GAEa) 10200 Simmered Japanese Spiny Lobster (ISEEBI)
sf S E MEAT
BEMFEY—0O4( VAL (FEZ71H) 50g 4400 Grilled Shizuoka Beef Sirloin 50g
PR E =
BEMFEHMZIL LeSL w3 150g 4400 Shizuoka Beef Shabu-Shabu 150g
5 ¥ DEEP - FRIED
BHRERKE —RE 820 1 Japanese Prawn Tempura
BHERE T KRIGEHE 1950 Vegetables Tempura
BN E B EREERESE 3800 Fish and Vegetables Tempura

ETOMEICIEY—EXREHERIPEENTEY £

The prices includes the tax and the service charge



SB 0% A La Carte

SEHOBHEIE  ILZE EZRHA 820 Vegetable Tofu
— BKECAHH — HOT POT
HIFLECAH FE BB 3350 Tuna, Spinach, Fried Tofu
F38E YR AN Ponzu Sauce and Sesame Sauce
BEEEENSE (T and Shizuoka Matcha Soba Noodles
B = MEAL

ikt v b

< Hix., & ‘A B> 1300 SET: Rice , Miso soup , Pickles
Lod TR 850 Rice with SHIRASU Sardine
i han 500 Miso Soup
S ETDME KEIT BE=Y) 2850 Rice with Green Tea

< EY). ALz BE> Eel Fillets Boiled Down in Soy Sauce

e
HyIcEVREY 58 3900 Assorted Local Fish Sushi ( 5 Piece )
FLICEVREYE 58 5100 Assorted Special Sushi ( 5 Piece )
MR E S 970 Medium Marbled Tuna
E2)icpiN =S 560 Tuna
THH 720 KINMEDAI Alfonsino
ZNENOISE= 720~ Today’ s White Fish
E # 510 Horse Mackerel
BE 620 Shrimp (Boiled)
BEINF 720 Conger Eel
EFRES 410 Egg
TANEE 920 Tuna Roll
EDBRNEE 1450 Marbled Tuna Roll
NAL L DBEZE 410 Simmered Dried Gourd Roll

2TCOMIKICIZY —EXREBERAEENTEY £T
The prices includes the tax and the service charge



SFHREIE KIDS MENU

B F kB 2200 yen X5 L FOBFI LI 9,

2B EREA Tofu

R FEE Rolled Egg

LbdFL Shirasu Sardine

SBE LonFE JUrE—R Shrimp & Potato

HRE Simmered Vegetables

i KB AS EEEMDI

ESoBEUL A 5 colors ONIGIRI
PSS FIYIR whY B FEE

%A

[SEA] Udon Noodle

TH—k Dessert

s FiE B 3750 yen

t B EE ERHA Tofu
EE K HIELEE BRIF 4 U] Tuna
™ B EFES Fried eggs
A% ferrEall Sushi rolls,Inari sushi
m % -BEXSS JBOESIT  Shrimp tempura,Fried chicken
mA rh Joyva)— pumpkin, Tomato,broccoli
B3R w4y 3% —X Vegetables dressing,Mayonnaise
AR BRMEH Lo Rice,Miso Soup,Shirasu
-TH—h Dessert

BEFHRERSIEA Kids Udon Noodles 520 yen
WH o (EE Cucumber Roll 410 yen
ENATV&SE Simmered Dried Gourd Roll 410 yen
Wk &S Tuna Roll 920 yen

BEFHREE Egg sushi 410 yen



