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Appetizers

AIEP S L b~ R 1600

Fresh vegetables and tomato miso

#EEDOUNTR Y FFE] 1300

Vinegar-Marinated Mackerel Inari Sushi

R A JJ = ERM RN 2 &
AEFERIR L

Snow crab with Crab Miso with Seasonal
Vegetables in Light Broth

T AV A T OREHE T 1800

Marinated Squid “Matsumae Style”
IR S S
BEo A LA RL 2000
v v a— AT H

Wagyu Beef Tendon, Grilled Romaine Lettuce
and Mushroom Salad

Wi v=2¢
AP

Yuba, sea urchin, salmon roe“yukhoe”

(IE3ERe YRSy okca 4000

Combination appetizers

1600

3000

L AS—DRF Y R
~TN=_Y =Y =~

Liver pate, Blueberry sauce between the
Japanese wafers

BER & 7 ) — b F— R
ANl N 8 1300
~EBETDOHE~

Potato Salad with Roasted Pork and
Cream Cheese

STV —X &
BETHZ 1800
~HLED T ~
Terrine of monkfish liver with Shimonita
leek,topped with paer vinegar sauce

El RT3
i OFE BLHNIR
Shaoxing Wine-Marinated Sweet Shrimp
BITHFEF TR

F L UR BT

Cod Milt and Bok Choy with Orange
Ponzu Sauce

~ /bt XA H=
BESI A )L & )L

Tuna and Snow crab, Eggplant Tartare

1100

1900

2400

3300

TOFAMEREELDITEL T T3 BRY 2200

Soft-shelled Turtle and Yam Dumpling Wrapped in Yuba, Bok Clear Soup

~dtiBEE EHE~

Oyster 1piece

Alan. 1500

Fresh oyster

PEXHUELBALRUEE 1600

Grilled oyster grated radish ponzu sauce

HAEDY 7 7 15 1600

Deep fried oyster(Tenpura)

I & FLS R 00
LoRLos

Opysters and Kyoto Kujo Leeks in ShabuShabu Style

~BRIF~

Sashimi
TR A bY 2400 AR~ 1 (ZH) 2800
Assorted 2kinds of sashimi (4 pieces of each) ~ Bluefin tuna from Mie
MK ahY 3200 BT A CAF) 2200
Assorted 3kinds of sashimi (4 pieces of each) ~ Flounder from Iwate
PUFERE V&t 4100 EFREAT <~ (B 2000
Assorted 4kinds of sashimi (4 pieces of each) ~ Sea bream from Shimane
HFRE D A bYE 5200 b Z<WIET (Eil) 2000
Assorted 5kinds of sashimi (4 pieces of each) ~Amberjack from Toyama

B (A1) 2000

Octopus from Kanagawa
FIE N E Z A =FEKD b 5000
A7 I78AL = -H}nu
Best choice 3kinds of Sashimi (Salmon Roe Grated Radish ,Sea Urchin ,Fat Tuna, )

~k3275 WALVA~
Tiger puffer

N7 7T L ERRAT 2 L g0 STOETL 5900
SCEO ANEBET NSy F = N7 7 7 OMERE X
Carpaccio of tiger puffer and kelp-marinated Grilled tiger puffer and Sweet Potato
Sea bream with buntan citrus and Tosazu Vinegar Marinated Yuan sauce
Ly 5 N T LT AL
T 77 LBEFELT 5200 5800

& AFTBRIE T

Simmerd tiger puffer and Shimonita leek with

Deep-fried tiger puffer and ebi-imo taro monkfish liver miso sauce

~BHNEE SGF LWALVE~
Japanese eel
IEE 3300 I MTFLBETRED 3600
U-maki (Japanese Eel Rolled in Egg) Deep fried eel, and soft-boiled egg Tenpura
IRELTIED & e e N
s o 3800 7 ==y ) 5200

Eel,Burdock Root, and Kujo Leek Gently Kabayaki

Simmered in Egg (soy souce) or lightly grilled

¥

~5ITH~

Deep fried foods

TV EIRTx L
SOFFEFEEIT 2600
~HARE Y — A~

Fried Yellowtaill, pumpkin and Sweet potato
with sesame sauce

27 A+ L
NWAZAZY b 2800
~MIHEY — A~
Cod milt and Lotus loot Fritters
with Shimonita Leek sauce

47 HFE
NGB IR R S5

Tempura of Cod milt and Grouper Wrapped
with Monkfish liver

3300

PR H S O
~ o )b— A
J YV —Lbava v
~K)FTITET —H~

Cream Croquette with Chicken, Mushroom

KFEIODEFRSED
~Fih RIS 2~

Tempura of Conger eel and Sweet Potato
With Yuzu-miso

G & &

U= RECUHRED
Wagyu Seaweed tempura Roll and Sea Urchin
Shiso Leaf Tempura

2600

3000

3300

~,,%,f|:7_l~
Simmered dish

T EFy RV Loy
[BEBSIPE BN

Yellowtail, Cabbage and Lotus Root Shabu-Shabu

D 5B TA 3000

Five-Variety Wagyu Oden

Z2THAFONSHAEL

. . 3500
~ARUA =& T~
Steamed Turnip Custard with Cod Milt,
Topped with Snow crab sauce

LSl vt
Shabu-Shabu of Beef Tongue and Yuba,
Garnished with Sea urchin

2800

RF-& B AL 2000
bHEVELA

Simmered Conger eel, Mussels and Clams

NB LR
v bt PO

Grouper and Taro with Japanese Parsley sauce
amy=sxr o0
tr R LR =V

Roasted Duck and Sea Urchin Roll with
Assorted Mushrooms Japanese Honewort

~ % ) R~
Smoked foods

TR Y 1600
Assorted 2kinds of smoked food
—FEE D AbY 2200
Assorted 3kinds of smoked foods
PUFERE D A ot 3100
Assorted 4kinds of smoked foods
hAER Y G oY 3600

Assorted 5kinds of smoked foods

JERINNE 2 A =

LA 900
Soft boiled eggs

IZ = 1700
Japanese pork neck meat

SR 1100
Salmon

=L 2200
Japanese duck meat from Hokkaido

7 ) —LF—X 900

Cream cheese

D Ao 4000

o HIRE - TP
Best choice of Smoked foods ( Beef Tongue, Japanese eel, Chicken )



~BEE Y~
Grilled

gtz 7 U RAKBEE
~K)FTITET —H ~

Grilled Yellowtail with Mushroom Arrabbiata

RIGFWLEE ST & AT R ABEE
~EH ) — bV — A~

Grilled Conger eel and Eggplant

With Chrysanthemum greens cream sauce

FARIE NH L
XY LR =TI 3400
N =
Bt S iR LERE R OH
Grilled Grouper and Cabbage Marinated Japanese
Honewort in Dashi,topped with Aromatic Vegetables

2600

2800

HUPHB S K JGE &

2600
~HRR Y — A~
Grilled chicken with Sesame Sauce
R BB 3600
VR AT —F
Wagyu beef Knuckle
Y B
Ao AN 4200

SAVRAT—F

Wagyu beef steak inner shoulder meat

R -
~ N TURIG L~
Grilled Beef Tongue
2I7HATEOATEY = — e
PNV NN - EE
I — T e 3900 P =HERE Y 5600
Baked Shirako, Monkfish Liver and Sea Urchin Beef Combination 3 kind
Matsumae Style €€ ombination mdads
albr—2L B ‘
A Z AR BEE 3000 ZFHUFERPUFERE U 6800
~MIHAY — A~
Grilled Japanese duck and Lotus root with Beef and chiken Combination 4 kinds
Shimonita Leek sauce
~TH|IIFA~
Clay pot rice
. - BB~ &~ alg
20 b 3500 /\,‘JEJ;ETE AT T 2500
/_\‘IA\‘J;J H:ll /‘f“ﬁ‘{ﬁ cj’
Shokkan’s seafood “Paella” Sea bream and Tuna Rice in Dashi Broth
. -
s N BEE &
71 ) 4000 ‘ 4200
IR VY 2 2
Yellowtail, Monkfish Liver, Ume Plum Teriyaki Conger eel, Mushrooms
I PRI H T & h 1 ooy NFERXTAA= 5000
~ v a)b— A WiXH A

Kyotanba Chicken and Mushroom, Eggplant

2781t EA0 7 5000
Cod Milt and Salmon roe
7 = L EARE 6500

Sea urchin , oyster

Grouper, Snow crab with Yuba(Tofu Skin) sauce

I A LR 5800

Wagyu Chuck Flap, Autumn Vegetables

THWOODESL 6800
Chopped Kabayaki eel on rice

T oIlXAHERR 1 #~ 1800
+ XU 4 5= 800

B A 7 Z+1800

1BV =+3000

BAEREITHIT 450 FRHT 700 B 58 800

Dessert
KDHHDLLUHH 00 vRYITyRELREE
Walnut Warabi Mochi Candied chestnut Dorayaki
TLED 700 HTANT Y —DhE
& IEHFT A Az HF TN—_RY—=DH ) —
Persimmon ice cream with a hint of rum Cannoil with
Monaka Caramel Cream and Blueberries
a—b—7 A RE
PING= RV E N 750 T ANY —F—XJ—%
VT g4—
Coffee Ice Cream and Apple Jam
Mille-feuille Raspberry Cheesecake
FRLa o R— o 500
0 — /L7 —%
Pear Compote Roll Cake

~F P b~

TH— b 3FEEY G

Assorted 3kinds of dessert

2100

11 BDAXA=Z2—7TF, (BRZHY £7)
HANRRICE Y X Za—(FERY FT,

FEAAMKICH—ERRE LT
10%(Hh v 2—FE. T—7ILF)
12%(E=EF) =TEHHL £,

¥

700

700

800

~BENE Ay L~

(FEH OBERFEMEFHEDIAAT BARD Tffm— R

Omakase special course

14000

~DF N~

(A A A TEEMF BOFADOT7Va—K |

Tsumakase course

11000

~BENHE~

(e B DIERVH AF U —FRa—2]

Omakase course

9000



