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Suzuna dinner course
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Appetizer

BOA

Side dish

#p 5,
Soup

ESIN B

Sashimi

#*

Simmered dish

M 1

Grilled dish

®  F

Meal

* B F

Dessert

HBREAA—TTF

7&%%‘/*% % A7 tF FRIT
BREEIZL A AN REER

Mozuku seaweed with yam tofu, crab, okra, yuzu citron, soup stock
ayu trout marinated in vinegar, spaghetti squash, vinegared water pepper sauce paste

rmkor74 TERAFXEFT LES H9Y-A

Fried horse mackerel and shrimp, green chili pepper, lemon, sauce

EHLRLFZ0AL MUEALALYS BE EAAZILNS

Corn soup, scallop dumpling, seaweed, wheat gluten
fMooKERE 2% LR e B
Tuna, octopus, garnish, Japanese horseradish, soy sauce
pike conger, Japanese horseradish, soy sauce with plum paste

HhaFefohit R 2 KA * %
Simmered fried eggplant and minced chicken ball

simmered fried dried tofu with egg york, green beans, carrot, soup stock paste, ginger
P AV A

Ay¥—= X>ra—> LI %
Grilled scabbard fish with butter sauce

zucchini, young corn, onion, cauliflower, paprika, ponzu sauce paste

At G AR Lk Aoty

Tofu skin rice bowl with starchy sauce, Japanese horseradish, Japanese pickles

Rl

Fruit

WAL Lk AERE R

33 ANAH HEgy

777 — IXTNH HOEER,

E— A 17,000H

XA T —EAH (15%) . H F AL b angd,
All prices include consumption tax and 15% service charge.

AW TULX— BRHEF FmErsy7icb a0, S REATIE A K2 ALTHYET.

The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONVARA, F RAEFESH DI MH F 1t H AR R4 R LI TOALEGANRITCET,
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Appetizer
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Side dish
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Soup
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Sashimi
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Simmered dish
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Gerilled dish
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Meal
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Dessert
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Kochou course

A
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Al BEEETZL A AN REESL

Mozuku seaweed with yam tofu, crab, okra, yuzu citron, soup stock, fried fig with miso paste, red miso,

duck, ayu trout marinated in vinegar, spaghetti squash, vinegared water pepper sauce paste

rimrori4 TREFEFT LVEX HIY-A

Fried horse mackerel and shrimp, green chili pepper, lemon, sauce

YIRAILFEBOAL MUEEALALYY HS ARAZZLNS

Corn soup, scallop dumpling, seaweed, wheat gluten

BAEL dEAEe O LAFL BAA S MOE K¥RE

Pike conger, soy sauce with plum paste, tuna, grated radish and Japanese horseradish

+F ik
sea bream, roasted sake, octopus, vinegared miso mixed with mustard

HiaFidat  RAb DI B AK

Simmered eggplant and Japanese beef

ANF AR Wy t A

simmered fried dried tofu with egg york, green beans, carrot, soup stock paste, ginger

Lk X1 G ONNY—He% Xyx—= Y ra—> J % Boo)779— NF)h b QIF—?&
Gerilled abalone and scabbard fish with butter sauce

zucchini, young corn, onion, cauliflower, paprika, ponzu sauce paste

3ODFHNLBE LT S,
CARFEAEA ek BRI
CRE B Aoty
Bt E AR L A

Choose one of these three

Aoty

+ Cold udon noodles, condiment, soup stock
+ Bowl of rice topped with tempura, miso soup, Japanese pickles
+ Tofu skin rice bowl with starchy sauce, Japanese horseradish, Japanese pickles

Bl ek

Fruit and sweetness

— Atk 21,000H

MATEAIIF —EAH (15%) . FALraznzd.
All prices include consumption tax and 15% service charge.

AW TULX— BRHHEF FmEasy7icbFalEae, SREATIE A K2 ALTHYET.

The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONVATA F REELHEF A F 1. H AR e R LI TOALEGG APITCET,



A5 LAa K fn g 5—A# 13,000

oA ¢ HEEABA BHIs ANA O BRTH R E

3 % 3FEHL0 N FRBBEUESG,
v R R TS
C FadgEA
v RAF AL B
B F adin B Aoty Ak 2l

K EF EW

Waraku course ipY 13,000M

Appetizer Main dish
Assortment of three kinds of appetizer Choose one of these three

* Grilled sablefish marinated with miso paste
Soup + Sukiyaki simmered beef with soy sauce
Egg tofu * Tempura
Japanese whiting with kudzu starch, lotus stem,

plum, yuzu citron Meal

Steamed rice, miso soup and Japanese pickles
Sashimi or soba noodles
Assortment of three kinds of sashimi

Dessert

Simmered dish Fruit

Simmered green soybeans dumpling, minced chicken
carrot, soup stock paste, ginger

MATEAIIF —EAH (15%). i FALraznzd.
All prices include consumption tax and 15% service charge.

AW TULE— AR E B mEAYy 7B FACESG, S RRATIE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONATA F REELHF A F 1. H AR E R LI TOALEGG APITCET,



EU;I /E L3 L%3"  Akashi shabu-shabu course b — At 19,000H

25 Y
S
Appetizer

B

Assorted sashimi

Aox a2

Matsusaka beef

Vegetables

bEFE

Steamed rice and soup or Udon noodles

*&F

Dessert

HEARAA—VTT

Y.
i g)’%]‘ T8 E  Utsusemi sukiyaki course p—A# 22,000H

AT 7 HBIR) 7=l ET

[ Appetizer %z' * Vegetables

S ii‘) Assorted sashimi b éB} $ Steamed rice, miso soup, Japanese pickles
~» g 3

#’l\ Ix/y\ﬁ]:‘ Matsusaka beef 7J< + 5" Dessert

‘ 7
7}2\ E\L A7 #  Matsukaze tempura course s—A## 18,000H

YSgN
IS Appetizer &1}:— 2 }’31}7] Vinegared seaweed
H fi‘) Assorted sashimi b /é} $ Steamed rice, miso soup or soba noodles

f\'}("% ?@ Tempura 7}/‘ % % Dessert

(G B4 5 B R4 5 &5 )
(Praws, four kinds of fish, four kinds of vegetables and kakiage)

MR T AR — AR (15%) . KA aanzd,
All prices include consumption tax and 15% service charge.

AW TULE— BHHF HeaAsy7iibF 80, SRR ATIE A A2 RALTEET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONATAF REELHEF A F 1. H AR e R LI TOAEGG APITCET,
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Monthly special set

HBAEAA—ITF

Wk KEAXKEHR B Ar7 4hF B4
Appetizer —,*?)??/f}ﬁ + ‘1’% U’mf?:\‘ ﬁﬁ: k3 a*n /El\ l??v #h QIF«)"ZCL o ﬁ(\ Ji~ 5;#\&1}:‘?&
Mozuku seaweed with yam tofu, crab, okra, yuzu citron, soup stock,
fried fig with miso paste, red miso, duck, ayu trout marinated in vinegar, spaghetti squash,

vinegared water pepper sauce paste

B 0 M kel o LR emEWw #EL LR AR
Sashimi Tuna, octopus, garnish, Japanese horseradish, soy sauce, pike conger,

Japanese horseradish, soy sauce with plum paste

W P KT BINT— B
Grilled dish RyXx—= X ra—> JEk H)777— NR7)H HLOBEEH
Gerilled scabbard fish with butter sauce,

zucchini, young corn, onion, cauliflower, paprika, ponzu sauce paste

E—At% 8,500H

AT @A — A (15%) . K f A e Eha T,
All prices include consumption tax and 15% service charge.

FEW TULE— BHHF Hmaasy7iibF A0, S RBATIE A A2 RALTHEET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

WMOVARA, H KFLERR P 513 H AR LR LEe TGS ARIT 0T,



B fh A ) Add L — A

Abalone and pike conger tempura course

M RAF AT — I B THOT R ERIET,

S
K

Appetizer
KEAREZH B Arv7 T BRF

Mozuku seaweed with yam tofu, crab, okra, yuzu citron, soup stock

W75
Salad

XA #
Tempura
A ROB B O B dE
452l @Ak T e H ¥ —4f
A EBOFEONET  KARFHL LEY K
Prawns, abalone, pike conger, squid, two other fishes
corn, lotus root, eggplant, two other vegetables

kakiage (mitsuba green and shrimp mix tempura)
grated radish, lemon, salt

RF

Meal
NEH ST aft BWAh Aoty Nx 2
AH.RARTY

Choose the meal with kakiage tempura,
steamed rice, miso soup and Japanese pickles or soba noodles
or kakiage tempura bowl or kakiage tempura bowl with green tea

KEF

Dessert

4

Fruit

s—A# 22,000H

MATEAIIS —EAH (15%) . FALraznzd.
All prices include consumption tax and 15% service charge.

AW TULE— AR E FmEAYy 7B AcESG, S RRATTE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONATA, F REELHF M F 1. H AR e L LI TOAEGG APITCET,



Tempura lunch

X RAF AT — AR TOTHE L ELVET,

N WL N
#2‘ E\L? e ‘j— Matsukaze lunch course
AR BT RAFHL G 24 $.350 % %35%)
bR E (At Yhi Aoty it %)

Small dish, salad, tempura, (two shrimps, three kinds of fish, three kinds of vegetables),

meal (steamed rice, miso soup and Japanese pickles or soba noodles)

2

N\

]\ﬁ{ﬁ Irifune course
MR BE)HFY KGR CEA 2K B35 T L35 0535),
BEE(AA AR At 218) L2 F

Appetizer, sashimi, salad, tempura, (two shrimps, three kinds of fish, three kinds of
vegetables and kakiage), meal (steamed rice and miso soup or soba noodles), dessert

Tempura dinner

X RAFBAT =R TOTHRAELLVET,

14,0001

a | .
#)’] Kiri course

TR AT RGHCEFE. B U5 T 205 1E45) .
BEE(RAA AR At 2 . KEF

Appetizer, salad, tempura, (prawn, four kinds of fish, four kinds of vegetables and kakiage),

meal (steamed rice and miso soup or soba noodles), dessert

18,0001

)
#2‘ E\L Matsukaze course

R BE). RFAECEA. Bud. F E4%. »5450) . dtody,
BREE(RAAA Rt 21E) KEF

Appetizer, sashimi, tempura, (prawn, four kinds of fish, four kinds of vegetables and kakiage),

seaweed vinegared, meal (steamed rice and miso soup or soba noodles), dessert

MR T AR — AR (15%) . KA danzd,
All prices include consumption tax and 15% service charge.

AW TULX— BRHHEF FmEasy7icbFalEae, SREATIE A K2 ALTHYET.

MONVATA F REELHEF A F 1. H AR e R LI TOALEGG APITCET,

The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.



BEHILESTTO0 & FARTT £I0H TR,
FHMOERE] SRS LIFTH0ET,
RGP THC LB TR LA TS
B Wk RAT S5 3R LAn ) LR o — BT,

SR 45 o T M
Grilled sablefish marinated

with miso paste.

E— A 1,800H

KB ARAA—VTT

i, B 2

Evening drink set

KRV 7E 34 FH6F 31X Choose the drink from three kinds

B— At

R | A N 4,000
Beer

AABHASEEYS oo 5,700 M
Sake Tasting set

TX NI 5,700H
Champagne

OAEDNLOTH B A (&%) 2,500M

b A Wb LB, DY
WERRAA—VTT Assorted dish 6 kinds
(Sashimi, Stewed dish, Grilled fish and Three others.)

MATARABIIF —E2AH (15%) . 55 K HraEndd. /BLTHMLOBEHBLU20E KB 05 B ~0E MR LB )AL,
All prices include consumption tax and 15% service charge.
We do not serve alcohol beverages to the drivers, and the minors under the age of 20.

AW TULX— BRHHEF Fmidasy7icbF a0, SREATIE A K2 ALTHET.

The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

MONATA F REELHFME S H AR e R LI TOALEGG AT CET,



e
4& )r\ Appetizer

BFCHE 1,300H

Vinegared mozuku seaweed

e 1,900R

Dried sardine crisp

65]7 #';é: Soup

B E

Green soybeans

WERF

Grilled eggplant

g"){,%:_[,;fg«);‘}b[, ..................... 3,200H

Corn soup

‘;t‘; ii ‘) Sashimi

HFRAA—TTF

wEL ...

Pike conger

BB (0 %:%0)
Sea bream

KA E

Octopus

B ) et

Assorted sashimi

) ’%l}
%: qlw - 7& L 7 Stewed dish * Steamed dish

ppFetalnbd oo 2.800H

Simmered eggplant and Japanese beef

PR DAY 2.800H

Stewed vegetables

BADIE (AL o 4,500 M

Simmered / Steamed head of sea bream

F B A (2~3AF) 7,600H

Assorted simmered dish

HAT @A — M (15%) . f A e Eha T,
All prices include consumption tax and 15% service charge.

AW TULE— BRHHHF FmidAsyzicbEFacsse, SR A TIE A K 2BALTHET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

WOVATAL KL 5 7 P 5 3L H

BRE

R BESETOLEGGARITECET,



24/
E@ ’l[ 7] Grilled dish

HERRAA—ITF

HEAEEES 4,000

Grilled tilefish with sake and soy sauce

KT BIONT—HEE 3,600H

Gerilled scabbard fish with butter sauce

FEIE R 2.600H
Grilled chicken with salt

B REAA—TTF

OB 2,600H
Fried chicken

e FEDTTA 2.800H

Fried horse mackerel and shrimp

RATFBAE 5,900H

Assorted tempura

BUE 1,400A

Soba noodles

BARHG 2,800

Sea bream on rice with green tea

A 3,500H

Bowl of rice topped with tempura

T +)‘ — ]\ Dessert

BOLEF] 3,600H

Bowl of rice topped with assorted sashimi

FIEUH 3,200H

Bowl of rice topped with tuna

FTolFABB Q=343 oo 4,500

Porridge of rice and soft shelled turtles

TAARZ) =2 ON=F 2703 3 A) oo 900H

Ice cream (Vanilla or Green tea)

LEZIXY—NYR oo 900H

Lemon sherbet

RATZAT Y 2.600H

Musk melon

SE) (FHIIN=TN S ATRAAYR) 2.300H

Grape (nagano purple, shine muscat)

HR 2.,100H

Sweetness

d—F— 1,400 H
Coffee

B 1,400
Tea

HAT @A — A (15%) . f A dzha T,
All prices include consumption tax and 15% service charge.

AW TULE— RHHHF FmidAsyvzicbFacsse, SR ATIE A A 2BALTHIET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

PYAPSFNES & FCE PR E A

AU E AR B TOALEE ABIEOET,



