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Appetizers

R L R~ N 800

Fresh vegetables and tomato miso

AFILTTy REL Y
I—7v hAfZ

900

Strawberry, blood orange yogurt mashed tofu
RATIR=a 7 1 L
FEFRBERL

Scallops Confit with Japanese Pepper and boiled vegetable

1600

B F M ERED
AN N

2000

Watercress Salad with Bonito and Spring Onion

WA IA TME L DIE 2000

Marinate Firefly squid, yuba

M EAISA L &
T AINT A—T ~v =~

2400

Egg Custard with Sweet Onion Asparagus Soup Shrimp

AFMA T AILBELD 2600
Dried mullet roe, Roasted rice cake

/A=A 5 Yo%) 2700

Chopped Bluefin tuna

o FPE
Oyster

A 1300

Fresh oyster

BEXHME & LS 1400

Grilled oyster and leek

WSED NS ZRF T H 800

Potato salad with smoked takuan
HLAN—KFH R 1000

Liver pate between the Japanese wafers

HMWL RS T70—Y k= K

7V —LF— AR R

s ket i st Crm chess bt e T st

RENA T L
AFy Tz R ET R 2000
~RDIEBRIGHI T ~

1800

Firefly squid, snap peas, udo, with Kinome miso

] EE R4 T R &

T 2000
% LS~ MR AN T ~
Sakura shrimp, wild vegetables with plum soy sauce
IRy =L
2500

A7 TDaYy
Boiled white bait fish with sea urchin, salmon roe “yukhoe”
BELRT A T AT L
HFEZ O Y = U~ Eot~

Hard shell clam, White asparagus, prawn, Hard shell clam jelly

A % D At 4000

Combination appetizers

2600

EUH 0

1piece

HAEDY 7 7 15 1400

Deep fried oyster
HHEOR L 2 5 1500

Oyster shabu-shabu

TR Ay 2600
Assorted 2kind of sashimi (4 pieces of each)
—HRR Y AbE 3700
Assorted 3kind of sashimi (4 pieces of each)
PR D &bt 4800
Assorted 4kind of sashimi (4 pieces of each)

HFERE Y At 6000

Assorted 5kind of sashimi (4 pieces of each)

FI =AY

i

Fil Ly
Sashimi
K~rnm (&) 2600
Bluefin tuna from Mie

AI AT (Ju)E) 2200

Squid from Hyogo

e TS aNEaT:) 2000
Herring from Hokkaido
B &) 2000
Sea bream from Kagawa
A () 2200

Octopus from Shizuoka

A=FEREDESbE 5000
AL S

HREEE RN AN D

veA e —+H—-
B LXK OTE
. o
ALY L
Hair crab, canola flower new ginger jelly

B & A
B D DT

Sea bream, bambooshoot hair crab sauce

A

Hair crab

3300 BT 3600
HERI V—Lbamyr

Deep fried hair crab, broad bean seasonal onion cream croquette

1100 FEELEARTUA FT ANT 6800
e TR

Hair crab, white asparagus Clay Hotpot rice

H7pE WANA

Japanese eel

DB E
Omelette wrapped eel
7R ETHBEE or ABEE

Kabayaki or unglazed

3000 H7pE L X TDOHFERESL 3600

Deep fried eel, aralia sprout

4900 HEHOODOESRL 6600

Chopped kabayaki eel on rice

&

K < A

Smoked foods

R B Y
Assorted 2kind of smoked foods
=D G Y 2200

Assorted 3kind of smoked foods

1600 EEAE - 800
Soft boiled eggs

W% ko 1700

Japanese pork neck meat

PUFERK V) Aot 3100 i 1100
Assorted 4kind of smoked foods Salmon
HRERK Y Abd 3600 A1 2200

Assorted 5kind of smoked foods

Japanese duck meat from Hokkaido

7 —AhF—X 900

Cream cheese

BRI E A=Y RhE

4200

el e 9T - KILE

L)

Deep fried foods

Hi[ FERAEE &
SFEOENEHIT
Deep fried Sakura shrimp, 3kind of beans
RENATTERIAD
LIRSS

Deep fried firefly squid, bambooshoot wild vegetables

2200

2600

Xy F—=D
AT T 2200
~HHFERTF ) V=2~

Deep fried flower zucchini minced meat cutlet with yuzu, pepper, chili sauce

RUA NTANRT &
B AT ZAHRSD

Deep fried white asparagus, barracuda, sea urchin

3000

Z-R7/

Simmered dish

BT EIGRA

o 2600
;/‘III/\Y@ZL& L

steamed Spanish mackerel, green onion

Pz &
BEMFAR

4 types of vegetables, boiled Japanese beef dish

Fr2 LS LRSS
~7 =X~

Beef tongue shabu-shabu with sea urchin

Chinese rice wine

478 3000

4600

A VX EHT
ISR PIED AT

Grunt with wild vegetables and Yuba sauce

KE IS & ENTA 4000

2800

Hard shell clam, simmered bambooshoot



BEZ W

Grilled

wnEt U Z R EE
~< i a KT RS K~
Grilled Spanish mackerel with avocado

JEWRBPET ~ A &
ITH=v = k% 2600
K IFREE
Grilled Barracuda and Ramps Kinome
B % L X p Y
~ U Rk & L~
Grilled grunt, spring cabbage with spicy sesame miso sauce
WENA T ERET L5
ML T 75

Firefly Squid and Scallop, bambooshoot Gratin with Spring Onion

3000

2600

ERZFERY 5200

Beef Combination 3 kinds

KL
SN F —RKBEE

Grilled Chicken with salted fish butter sauce

1900

L PRKBEE
N 3000
R G

Grilled beef tongue

IR EEE BEMmA
VUSRI AT—F
Wagyu beef Knuckle

R EE BEM4
SAVAT—F
Wagyu beef steak inner shoulder meat

BRIV ESPE BEMg
NEY DT RKBEE 3600
~bEUVRA LR F~

3500

4400

Wagyu beef steak round “Tomosankaku”
AP DU FE RS V) 7100

Beef Combination 4 kinds

T# T T A

Clay Hotpot rice

Xz 0 H 3200

Shokkan’ s seafood “Paella”

RE VAT L

— 3800

weA 27

Firefly squid, bambooshoot Salmon roe
eREfEEI T2

IN—> k= hk
Japanese duck meat confit, fruit tomato

+&HoO->ESL 6600

Chopped kabayaki eel on rice

WaVA NI I3 3600

Spanish mackerel, wild vegetables
BEMFBZDERE 4400
Japanese beef “Okowa” , soft boiled egg

7 = L EALIE 6500

Sea urchin, oyster
EEBLEIUAL NT AT 6800

Hair crab, white asparagus

BT 2+900 BV 7 F+1300 BV =+2500
BAIE T HH 450 FRHEH 700 (ETE% 0 A 800

F P — |

Dessert

HEDLLOH B 650

Matcha bracken—starch dumpling

5 DR AN Fay X

650
~FENhY—RA~
Roasted green tea panna cotta
<?‘>/Ij\—‘i7»1’21;§%EP 700
Mango ice with “Monaka”
Ty KA B — b
750

RUA FMFazalb—A

Blood Ogange jully and Wite chocolate muse

HFED D AT Z

Japanese pepper castella
WPy 7 HIL b
Yuzu egg tart

HRMH A DL D

White miso paste “Sakura mochi”
WhH I e

NIV TVx— )T U—A
JL—TRE

Strawberry, parmigiano cream crepe

TH— h 3HEED GHE 2000

Assorted 3kind of dessert

THY— M4 FEKD GbE 2600

Assorted 4kind of dessert

¥ARBDAX=Za—TY, BRAZHLY £7)
AANKRRICEY X =2 —FEAY £

&

650

700

700

750

BENHLEA v L

[INH OBRFEM ZFEDIAATE B Tl — X

Omakase special course

14000

DFE N

(XA NTERFEFE BOFADO T La—R)

Tsumakase course

10000

BENE

[ GROIEA VS AZ A —Fa—2R
Omakase course

8800

FEFAMERIC—EZEE LT
10%(ho > & —F., T—7ILFE)
12%(BER) = BEHL £,



