~ R~

Appetizers
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Fresh vegetables and tomato miso Liver pate, Blueberry sauce
BER & 7 U — L F— R
KT by Z 5 1300 BEOSHFETIRL 1400
~BETFOE~
Potato Salad with Roasted Pork Marinated Whelk in Mustard Broth
and Cream Cheese
X aayv7 4k 500 T TIRANETRAREET
M RBR L Y rF—FL LT
. C g Squid, Manganji Peppers
Octopus Confit Vegetables in Light Broth and Tender Summer Squash, Kinpira Style
. . NI FFZFE
MLk A T e =
i & 1900 BEX L X ALHERSTHZ 2200
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Kuruma Prawn, Peach and Green Beans with
Walnut Yogurt Dressing

~NVI VX — ) BT~
Salad of Seared Bonito, Grilled Lettuce and
Sweet New Onion with Parmigiano

. A0 LB &
= . 2000 IRy F—=H N2 2400
Z A —
L5 LA LbEORA—T e
. Sardine,Sakura Shrimp and
Sea Bream and Sweet Corn Mochi Soup Zucchuni Tartare with Choppped Molokhia
K0 A 5 L i
i~ o= mE S b AT LARIAL
OFWHT L7255 600 T /a\;%k rj:@ﬁm 2800
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Seared Grunt, Jade Eggplant and Round Asparagus ~ Chilled Corn Chawanmushi Topped with
with Plum Sesame Bang Bang Sauc Duck Breast, Sea Urchin
<7 akHAH 3000 ‘B 3000
. . Seasoned Raw Beef Tongue Yukhoe
Chopped tuna with miso (Korean-Style Beef tartaru)
Wi v=2¢ e ~
= 3000 ARG XKD &bH 4400
Yuba, sea urchin, salmon roe“yukhoe” Combination appetizers
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Oyster 1piece
A= 1500 HLAEO Y7 Y7 HiF 1600
Fresh oyster Deep fried oyster(Tenpura)
. FEWE & LR T
BEZ AR L A LA 1600 . . 1600
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Grilled oyster grated radish ponzu sauce

Opysters and Kyoto Kujo Leeks in ShabuShabu Style
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Sashimi
TR B 2400 AR~v7nm (=) 2800
Assorted 2kinds of sashimi (4 pieces of each) ~ Bluefin tuna from Mie
MK Y 3200 A U H VAL (THE) 1900
Assorted 3kinds of sashimi (4 pieces of each) ~ Sardine tartare from Chiba
PUFE RS V) &t 4100 BV A X BF wu~qrHomGEE 2000
Assorted 4kinds of sashimi (4 pieces of each) ~ Bonito from Kochi
HFERE Y A E 5200 7YV XA T (BIR) 2200
Assorted 5kinds of sashimi (4 pieces of each) ~ Squid from Shimane
7 ARV (R 2000
Black Rockfish from Shimane
RIF VN E ZA=FRED G 5500
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Pike Conger
CUNEC L oy RO EOTVHT
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Grilled Pike Conger Sushi with Young Ginger Jelly ISDTSLZ:QI‘I:);ECV%?:;:; Jl:éﬁly Eggplant with
i A Z b bk N DN 4500
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Pike Conger Wrapped in Lotus Root Mochi
and Artichoke Tempura

izl & o6 AT LRAERET (1)

Charcoal-Grilled Pike Conger,
Two Ways: Uni Hollandaise & Sea Salt

2200

Pike Conger and Corn Tempura Ochazuke
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Japanese eel

7 &<

Vinegared Eel and Cucumber

IRTLIFTH &
NEBEEF LT

Eel,Burdock Root, and Kujo Leek

Gently Simmered in Egg

+HOUOSE S L

Chopped Kabayaki eel on rice

INREEL T Y —bF—X

3400 . o 3900
O RSD

Tempura of Eel and Cream Cheese Wrapped in Seaweed

4000 D 7o STHHEE or APEE 5500

Kabayaki(soy souce) or lightly grilled

6300
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Deep fried foods
FEE B Lo R L 0000 G FAFNIEEE 9500
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Waryu,New Potatoes,and
Cabbage Spring Rolls
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Corn and Shiba Shrimp Kakiage Tempura
_ YN 2

kL 7 V) — T — XAHEE 9800
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Fried Peach,and Duck , Cream Cheese Roll with
Kyotanba Chicken Fritto
BT &
YIRS B KRSED

Tempura of Kamo Eggplant Stuffed with Tuna
Namero

3300

2 Kinds of Tempura:FlounderRoll with Zunda and
Lotus Root Cake Roll

Ay F—=tb )
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Spring Roll of Round Zucchini and Tenryu river
Sweetfish with Manganji Pepper Sauce

gy o<k 2300
U o RECAARSD

Beet Knuckle Tempra Sea Urchin Shiso Leat
Tempura

T—F4Fa—yL

2600

Simmered dish

B & Xy F—=lAL
CMEE D AT

Sake-Steamed Sea Bream and
Zucchini with Shrimp Sauce

A=t b7 & M B3R
~ AR A~

2800

Wagyu Beef and Early Summer Vegetables with

Black Vinegar Sauce

Kl & v 2 b HIREST
EXHLAT LbANT

Sweetfish from the Tenryu River and Fried Lotus Root

Cake with Corn Sauce

3200

3200

w7754 000
Deep-Fried Striped jack and Artichoke
N~ A LB & 9600
T AT Gt

Fried Barracuda, Kamo Eggplant
Asparagus in Dashi Broth

A Y F7K LI
~FU=bh~
Steamed Grunt Sushi
Topped with Hairy Crab Sauce

LT IL
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Striped jack and Sweet Corn mochi
with Clam Sauce

3200

3800

FFEIATVEDIL TFLoST=0F 4900

Seared Top Blade Beef with Yuba(Tofu skin)Sukiyaki Shabu with Sea Urchin
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Smoked foods
ZFERE D B E 1600 & ET 900
Assorted 2kinds of smoked food Soft boiled eggs
=D G Y 2200 K hm 1700
Assorted 3kinds of smoked foods Japanese pork neck meat
PUFERE Y Aot 3100 $RE 1100
Assorted 4kinds of smoked foods Salmon
HAERE D G 3600 A5 2200
Assorted 5kinds of smoked foods Japanese duck meat from Hokkaido

) —hLF—X 900

Cream cheese

ERL NN & Z A ZHERE D S E 4000
o HIRE - FPHE M
Best choice of Smoked foods ( Beef Tongue, Japanese eel, Chicken )
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Grilled

AR I PE
b ABAREE LA 2400
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Charcoal-Grilled Flounder with Water Spinach
Hollandaise Sauce

Kl a7 4 &
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Ayu Confit with Charcoal-Grilled Baby Corn
and Fermented seafood Butter

2600

JEE I VR
T~ AL T AT AER 2800
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Citrus Yuzu-Grilled Barracuda and Asparagus
with Manganji Pepper Miso

FiRRE v~ 7 VR E
HA » F— =
Grilled Striped Jack Teriyaki,
with Simmerd Fried Round Zucchini

IUPHE IS R K J5E

3600

~FERR A L~ 2500
Grilled chicken Plum Sesame Sauce
Tt 3000
A LA Z ARKEEX

Grilled Japanese duck meat and Lotus Root

A2 RKBES

~ATwg L~ O

Grilled Beef Tongue, with miso sauce

WARRE BB

~tT#ZFA~

Clay pot
X420 b 3500
Shokkan’s seafood “Paella”
SUPHE IS S E & T E 5 3800

Grilled Kyotanba Chicken with Miso, Burdock Root

B~ AMEBEX & ILSA 4200

Barracuda Teriyaki Style, Kujo green onion

—fowmELEIBLAZL 4600

3 Kinds of Shrimp and Corn

MEHEL VE<AT—F 5200

Early Summer Vegetables and Grilled Knuckle

=L EHE 6500

Sea urchin , oyster

BUNA 7 F+1800

SN 3600
U T RKBEE
Grilled Wagyu beef Knuckle
HiA R PE
BEMEFEY D7 L 3900
LR EREZ
Wagyu beef steak round “Tomosankaku”
And Kujo leek Sikiyaki
s FREFA 1200
IAVAT—F
Wagyu beef steak inner shoulder meat
R =AY 5600
Beef Combination 3 kinds
A IUFRERE Y 7000
Beef Combination 4 kinds
rice
Ao LB 3600
Octopus and Sakura Shrimp
B < B 3800
Sea Bream and Salmon Roe
S
| f
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BIEHT L7 23T
Sweetfish,Kamo Eggplant,and Asparagus
YvTY 5000

HEE L EEE

Striped jack, New Ginger, Ume Plum

o >ESL 6300
Chopped Kabayaki eel on rice

1BUNT7 =+3000

BAEEITHIT 450 FRHT 700 BT 58 800
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Dessert

Ny ary7N—T A A 700
Passion fruit Ice Cream
WA AT T 700

Matcha Castella

T =T RO TANTAA

. 750
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Almond Caramel Ice Cream Dorayaki
A= AN VIR —FD
800

JLVrF F—R B

French Toast with Mango and Mascarpone

= Jay i
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Wasanbon Panna Cotta with Matcha Syrup

700

7ANY = 750
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Raspberry Yogurt Mousse
PEF— X —%
800

A~ RL—X
Peach Cheesecake, Earl Grey Madeleine

FY— K 3K AbE 2100

Assorted 3kinds of dessert
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Omakase special course

14000
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Tsumakase course

11000
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Omakase course

9000



