3
~RIx~

Appetizers

AL b~ N Ry 1600

Fresh vegetables and tomato miso

BEK & 7 ) — L F—X
ANl N 4 1300
~HEFDHE~

Potato Salad with Roasted Pork and
Cream Cheese

G aaicd =)

<OV
Conger eel, Celery and Arrowhead root in
Naban-style Marinade

HIfLb bavE L
JUSRZE MR 23 1)

Tender Simmered Octopus with
Kujo Leek and Misso-Vinegar Dressing

BB EEFD
NWAZATOHL

Duck Meatballs and Japanese Yam in Lotus root
Puree Soup

ZIHAFEXHERTD
e aYite 2400
~TEHEY = LT~
Cod Milt, Buntan Citrus, Japanese Parsley
with Grated Daikon Radish Dressing, Tosa
Vinegar Jelly

1600

1800

2000

T A I KaEET 2400

Karasumi(Fermented Herring roe)
Matsumae-Style Marinade

i =4
A=

Yuba, sea urchin, salmon roe“yukhoe”

3000

SR8 LA
~ TR Y = A~
Liver pate, Blueberry sauce Between the
Japanese wafers

1100

meZiEs L L4100
BFEBR L

Wagyu Beef Soboro with Seasonal
Vegetables in Light Broth

TYU L HTDIH UIET 1600

Yellowtail and Turnip Marinated in
Koji

Bl = 2000
KOEE LHATE

Kombu-Cured Gizzard Shad and Canola flower Roll
with Simmered Monkfish Liver

ATA =L EARXEL

b MNERIOYZ 52 2400
~IIVI Uy — ) BT~
Snow Crab, Napa Cabbage, Semi-Dried
Persimmon Salad with Parmigiano

Hig# L oL
=T L NMoHA 2400
NUNVERT—FZ

Sweet Shrimp, Kumquat, Yellow Garlic
Chives,Shimonita Leek with Basil Vinegar

Bean 1 &
S a/A=1PYs3 sV 30)

Grilled Eggplant and Minced Tuna Namero-Style

3000

RIS % D At 4000

Combination appetizers

~EFRE EHE~

Oyster 1piece

Az AE

Fresh oyster

PEXHIEL A LANUEE 1600

Grilled oyster grated radish ponzu sauce

1500 HHWEDY 7 Y7 BT 1600

Deep fried oyster(Tenpura)

HEME & LS R 1600
[PESBNPE PN

Opysters and Kyoto Kujo Leeks in ShabuShabu Style

~BRF~

Sashimi

R pXch 2400 A~ v (ZH) 2800
Assorted 2kinds of sashimi (4 pieces of each) ~ Bluefin tuna from Mie
—FEE D AbY 3200 7R T (ALiEE) 2200
Assorted 3kinds of sashimi (4 pieces of each) ~ Scallop from Hokkaido
PUFERE D &bt 4100 EMHE51E (L) 2000
Assorted 4kinds of sashimi (4 pieces of cach) ~ Sea bream from Hyogo
HFERE D HbE 5200 WL /NTFEEBEE (EiR) 2000
Assorted 5kinds of sashimi (4 pieces of each) ~ Amberjack from Nagasaki

FELATATT (BR) 2000

Squid from Shimane

FF N E A ZFRKD & 5000
A 7TBAL U= Hn

~LUORE c5749 WALVA~
Tiger pufferfish
N AR
3300 BEAL & SEDTE 3200
~MFEY 2 LT~
Tiger Pufferfish, Grilled Eggplant, Canola
flower with Ume Jelly

N7 7 T HFARR L
~FAEH AT~

Steamed Egg Custard with Tiger Pufferfish Milt

i hS oo
%7?{%@%$3%H 4500 AR RAR & TLERA 5000
IR Y= B LA (e (7 C

Deep-fried tiger pufferfish and ebi-imo taro with
Parmigiano

Tiger Pufferfish, Shogoin Daikon Radish, kujo
Green Onion in Sake-Kasu White Miso Broth

FZ 77 A+ (80g) 5000 NS 6300
RKBEE or RSB AT A ta TR

Grilled Cod Milt or Cod Mil Tempura Clay Pot Rice with Tiger Pufferfish, Lotus Root

~BHRE SGF LWAWLWAS~
Japanese eel
DHE 3300 HMELAETRED 3600
U-maki (Japanese Eel Rolled in Egg) Deep fried eel, and soft-boiled egg Tenpura
VRELTIED & o N
. . 3800 7. VR ) 5200

Eel,Burdock Root, and Kujo Leek Gently

Simmered in Egg Kabayaki(soy souce) or lightly grilled

¥

~“%\:|:%~
Simmered dish

HET L

/A

Broth

ZTHAFERIBELD
~ VRIS AT~

Cod Milt and Sakura Shrimp Mochi with Early Spring

Vegetable Glaze

i L BEI

REHELoSLos 10

Shabu-Shabu of Beef Tongue ,Grilled Eggplant
And Kujo Green Onion Leek

na A P

Deep-fried Pacific Cod and Lotus root in Dashi

3200

FUZ L L
HANTOTI T ZZ L 3000
~t U HANT~

Steamed Spanish Mackerel and Monkfish

Liver with Turnip

RETAND
WEFEA LS 3300
~RXTA T =BT~
Ebi-imo(taro) Dumpling with Scallop, Snow
Crab in Savory Glaze

& B &
BIRERC AR & (oA 3600
~Eh LI gy — 2~
Red Snapper, Shogoin Daikon Radish,
Shimonita Leek in Soy-Balsamic Sauce

~ 151~

Deep fried foods

Wl myal—
CE AR N e

Yuba Cream Croquette with Clams and Broccoli

NTAIERMEL D & 2300
METREST

Deep-fried Bottarga, Sakura Shrimp Mochi and
Ebi imo(taro)

2400

k2T b
FOHER S 3000

Tempura of Scallop,Sweet Shrimp and
Rapessed blossoms

AT AT =N EE L
SHEDLEIRED

Tempura of Seaweed-Wrapped Snow Crab and
Fuki Sprout

§IATRAIAEEL
SR Y U —HF—X 3000
B K56
Tempura of Cod Milt Rolled with Lotus Root and
Dried Persimmon Stuffed with Cream Cheese

IR UL S e
U= RIEUHRED

Wagyu Seaweed tempura Roll and Sea Urchin
Shiso Leaf Tempura

2900

3300

~ 5 U fE 8~

Smoked

TR S bw 1600
Assorted 2kinds of smoked food

=K S bw 2200
Assorted 3kinds of smoked foods

PUFERES » &t 3100
Assorte@ 4kinds of smoked foods

HFEE Y AbY 3600
Assorted 5kinds of smoked foods

JERI NN 2 A=

foods

kA 900
Soft boiled eggs

IZ=! 1700
Japanese pork neck meat

PR 1100
Salmon

=L 2200
Japanese duck meat from Hokkaido

7V —hF—X 900

Cream cheese

FERE Y A 4000

B ST - FPHE M
Best choice of Smoked foods ( Beef Tongue, Japanese eel, Chicken )



~EEY~
Grilled

BFRE BY TRABEE &

Ak~ R T b 2600
Grilled Pacific Cod with Aged Mashed Potatoes in
Teriyaki Sauce
e U T BRKBEE
~7X /) FU I Y —bY A~
Grilled Spanish Mackerel with

Butterbur Bud Cream Sauce
ey Je5 PE
B E FBRERE S 3600
JERA R BE &R L
Red Snapper with Napa Cabbage and

Chrysanthemum Greens Roll, Grilled in Sake-Kasu
and White Miso Broth

L HMEEE T AV AL
V=T =GRS TH
Yuba Gratin with Clams, Sweet Shrimp, Squid

2800

3200

GiEr—2 L
A Z AVEEREX 2900
~ Y A~
Straw-Grilled Japanese duck and Lotus root with
Beet sauce

HUPHB I K JGE &

i Y 2~ 2600

Grilled chicken with Sesame Sauce

I 200
~ I\ T BRI 2L~

Grilled Beef Tongue

e BEFP

SR AT —F 3600

Wagyu beef Knuckle

Rirpe BEMF
cEY b 7 Rk EX

Wagyu beef steak round “Tomosankaku”

demsaee BEFE
SAVAT—F

Wagyu beef steak inner shoulder meat

RR = HERE D 5600

3800

4200

Beef Combination 3 kinds

P U FERE V) 7000

Beef Combination 4 kinds

~tT#ZFA~

Clay pot rice
20 b 3500 FHEHUA & BEK & A 3600
Shokkan’s seafood “Paella” Tanba Chicken, Roast Pork, Eggplant
LAl & BEEE R RAR 3600 EHMH & IR 3800
Sea bream, Shogoin Daikon Radish Octopus, Early Spring Vegetable
— . %78+

WU T L ES 3800 eng L3 5000

- REET L ULk
Spanish Mackerel, Ebi-imo(taro) Cod Milt in Mapo-Style Egg Sauce, Yuba
& BR L it 5500 FIEIAVHVEFELL 5800

beef i hould Cutl

Red Snapper, Canola flower g;gri?;re de:"ithl rg;(;r shoulder meat Lutlet
NFGTTENAZ A 6300 V= L E4LUE 6500
Tiger Pufferfish, Lotus Root Sea urchin , oyster
+&#ov>ESL 6800 AUAH=Lw=LAZF 7000

Chopped Kabayaki eel on rice

Snow Crab, Sea Urchin, Salmon Roe

A IRUMER T A I OF 1R 2000

BUVA 7 Z+1800

BV 7 =+3000

BARIE T HH 450 JRH 700 ETBEE D AHF 800

~FH— o~

Dessert
HMbO UL H 650 A F I F a T KE 650
Black Sesame Bracken-Starch .
Jelly(Warabi Mochi) Strawberry Chocolate Daifuku
ot , TN—R— aaf o
o AR AN H — A 700 700

Butter Pastry with Semi-Dried Persimmons

aay g L—hLHX VA

. o N 750
FRla K= B Y —
Cocoa Cream D’Anjou with
Pear Compote Jelly
S F—Ar—* 800

Kumgquat (Kinkan) Cheesecake

ST T A A

Blueberry&Coconut Milk Ice Cream Monaka
WA h—va=az 750

Matcha Gateau Chocolate

FTH— h 3K GHE 2100

Assorted 3kinds of dessert

X1BDOX=Za2—T9F, (BBRZHLY F9)
AANKRRICE Y X =2 —FEA Y £9,

FRERAMERICY—EXRE LT

10%(H 7 > 2 —J&.

F—7ILE)

12%(B=F) = TBEHH L £,

&

~BENE AR )L~

e H OBRFM EFEDIAATS BD oo — A
Omakase special course

14000

~DOF )~

(XA NTERFEFE BOFAHADO T La—R)

Tsumakase course

11000

~BENE~

[ GROIEA VS AZ A —Fa—2
Omakase course

9000



