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Autumn seasonal tasting set

2026.9.19(Sat.) ~9.27 (Sun.)
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Appetizer

Walnut tofu, crab, Japanese horseradish, soy sauce
apple and wheat gluten marinated with tofu and vinegar, mitsuba green, Chinese boxthorn

B dL RHRAL AE BLALY Aok BEAR

Soup Matsutake mushroom cooked in an earthenware teapot

matsutake mushroom, pike conger dumpling, mitsuba green, sudachi

L5 ®0 M AL oF Wk ek

Sashimi Tuna, amberjack, garnish, Japanese horseradish, soy sauce
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Ornamental dish S @‘C{‘ T 'f% #l\ E‘L ﬁﬁtf‘ *E $ % R «é
Japanese omelet, simmered shrimp, wheat gluten, grilled fish, fish paste, soaked green
sweet potato, grilled chicken paste with poppy seeds, Japanese leaf pepper, ginger

oA ¥ ARBEAEBA BEFLALY ZF RuFE AT Fh i

Simmered dish

%A

Simmered wax gourd dumpling, shrimp dumpling, taro, wheat gluten, green vegetable, ginger

VIN N7 EVBT FAE O OLEY B

Fried dish Fried soft shell crab, green pepper, lemon, salt
® oI AR BEAE Ao
Meal Rice cooked with matsutake mushroom, sudachi, Japanese pickles
K B F Eedn
Dessert Fruit and sweetness

E—A# 12,000H

MATEAIIS —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.
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Sesami tofu, tofu skin, Chinese boxthorn, Japanese horseradish, salmon roe with grated radish
mitsuba green, assortment of two kinds of sashimi, garnish, Japanese horseradish, soy sauce
simmered taro and eggplant with grated radish, green vegetable, wheat gluten

Japanese rolled omelet, grated radish seasoned with soy sauce, farm caviar

T B FRZL ANE H—ErROME NbBExd 4 £

Bottom tier Y 7MY 1277 E&0IFT #Ak A bBhrokE AT+ F
rFART & Ao FEFT
Soaked green, tuna flake, grilled salmon with teriyaki sauce, sweet potato, ginger
fried soft shell crab, lotus root, green pepper, okara, simmered burdock with soy sauce,

spicy cod roe, chestnut, Japanese pickles, Japanese leaf pepper

7y F UxIhpR WAe

Meal Steamed rice with baby dried sardines, miso soup

s—A# 6,000H

AT ABAEUF —EAH (15%) . FALr b ingd.
All prices include consumption tax and 15% service charge.

EW.TVLE— BAHF HmEAsy 7t F RS, R ATIE A K2 RALTEIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /All rice is domestically produced.
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Appetizer

o e

Soup
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Sashimi
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Simmered dish
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Gerilled dish
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Fried dish
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Meal
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Dessert
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Matsutake mushroom lunch course (September)
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Sesame tofu, tofu skin, Japanese horseradish, soy sauce

N %
AR S
soaked spinach and matsutake mushroom, tuna flake

HAL MF BLALY AoE B

Matsutake mushroom cooked in an earthenware teapot

matsutake mushroom, pike conger dumpling, mitsuba green, sudachi

WO B oF LA el

Tuna, sea bream, squid, garnish, Japanese horseradish, soy sauce

Nipm At HH#LALY ¥ #Hfzdx A32T FHeh LA

Simmered wax gourd dumpling, shrimp dumpling, taro, wheat gluten, green vegetable, ginger

H—ECROME EAELEF Suist A%

Grilled salmon with teriyaki sauce, Japanese leaf pepper, sweet potato, ginger

Y7b o7 VY #k FA LT K

Fried soft shell crab, lotus root, green pepper, lemon, salt

i dpdn BEAG WAL Aoty

Rice cooked with matsutake mushroom, sudachi, miso soup, Japanese pickles

R

Fruit

p—A#t 12,500H

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

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

MONATALF REELHEF A F 1. H AR e L LI TOAEGG APITCET,
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Matsutake mushroom dishes

K BREAA—YTF

A E AR AL 5,700

Matsutake mushroom cooked in an earthenware teapot

SN 8,300H

Grilled matsutake mushroom

N AN s 7,000 1

Simmered beef and matsutake mushroom in sweet soy sauce

N ¢ 6,400H

Matsutake mushroom tempura

B EAR T BIAR (2=3ATT) e 7,000

Rice cooked with matsutake mushroom

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

AW TULX— BRHHEF FmiEiasy7icbFalEa0, SREATIE A K2 ALTHYET.

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

MONATA F REELHEF A F 1. H AR e L LI TOAEGG AT CET,
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Chef's recommended s—At 7,600H

MALAEERAMH (exclude) : 2026.9.19 (Sat.) ~ 9.27 (Sun.)
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Appetizer Sesame tofu, tofu skin, Japanese horseradish, soy sauce
B M BN BLALY B Ao%E dhF
Soup Chrysanthemum soup, pike conger dumpling, chrysanthemum, mitsuba green, yuzu citron

B # 0 M pAEL o WLk ek

Sashimi Tuna, amberjack, garnish, Japanese horseradish, soy sauce
2 ok ) BHET EAZEA EASR HEL I FRZL
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Simmered dish

Japanese omelet, simmered shrimp, wheat gluten, grilled fish, fish paste, soaked green

sweet potato, grilled chicken paste with poppy seeds, Japanese leaf pepper, ginger

Aig Btgi EALALY ¥ g AT Fh i

Simmered wax gourd dumpling, shrimp dumpling, taro, wheat gluten, green vegetable, ginger

% H VI IArITEIGS A L' K
Fried dish Fried soft shell crab, green pepper, lemon, salt
e F IR Fody
Meal Steamed rice with baby dried sardines, Japanese pickles

* kT

Dessert

Z bk ek

Fruit and sweetness

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

AW TULE— AR E B mEAYy 7B AcESG, 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 RELLHF M F 1. H AR e L LI TOALEGG APITTCET,



Lunch set
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You can choose steamed rice and miso soup or soba noodles.

B AAA—TTF
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Tempura

Dk oG A

Small dish, tuna Japanese yam puree, stewed dish

5,000H

WE BRI A=V TT
HLL A A

Bowl of rice topped with assorted sashimi

DA A
Small dish, stewed dish

5,700H

B AAA—TTF
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Sukiyaki simmered beef with soy sauce

DB BoL# EF R 45y

Small dish, tuna Japanese yam puree, grilled egg, salad

5,700 1
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SR o T BEE
Gerilled sablefish marinated

with miso paste

1,800R

- SN)

Donburi {Famkz)

B RAA—ITF
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Maguro-don set

Wk A Aot B

Small dish, stewed dish, Japanese pickles, miso soup

4,200H

HE AR A=V T
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Ten-don set

DA A Aot B

Small dish, stewed dish, Japanese pickles, miso soup

4,200H

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

AW TULE— AR E FmEAry 7B AcESG, S RRATIE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.
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MR AR A—VTF
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Grilled sablefish marinated with miso paste,
small dish, tuna Japanese yam puree, Japanese steamed egg custard,
steamed rice, miso soup, Japanese pickles

5&@&7 ?:&i{g .................................... 1,800H

Grilled sablefish marinated with miso paste

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

ER. TULX— RMHHF FmursyzicbdFhlsEsw, S RRATIE A KB ALTHEIZT,

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

WMONATA F REELHEF M F 1. H AR e R LI TOALEGG AT CET,



Tempura lunch

X RAF AT — AR TOT L ELVET,
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#2‘ &7 7 ‘j— Matsukaze lunch course
R HTY . RAF R G X 24 $.35% % 3 %)
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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)
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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 >y — IR THOTHRAELLVET,

14,0001
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#)’] Kiri course

TR FIY . RGHCEFE. B UL T 205 1E45) .
BEE(AA 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

18,000R1

)
#2‘ E\L Matsukaze course

AL BR) R CRA. Aum B R4 % 135 0) . oy,
BREE(RAA AR 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 TR — AR (15%) 3 KA danzd,
All prices include consumption tax and 15% service charge.

AW TULX— BRHEF FmEasy7icbFalEa0, SREATIE A K2 ALTHYET.

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

The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.
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4& )r\ Appetizer

BPCHE 1,300H FAHCBTE 1,900H
Vinegared mozuku seaweed Walnut tofu
Ty - 1,900H EINAZETIZL o 1,600H

Dried sardine crisp Soaked spinach and mushroom

/fép #';é: Soup

BEINF DTG oo 4,000H

Pike conger and matsutake mushroom in clear soup

‘;t‘; ii ‘) Sashimi

B GE0BE0) 3,800H
Sea bream

T 4,000H
Tuna

BERPPS 3,800H

Seared bonito

B OBAYE 7.000H

Assorted sashimi

HF REAA—TTF

) ql/
%: qlw - 7& L 7 Stewed dish * Steamed dish

L 2,800 AL (KAL) oo 4,500

Stewed vegetables Simmered / Steamed head of sea bream

PRYBFOEIL o 2.800H A B (2=3ATT) oo 7,600
Simmered taro and eggplant with grated radish Assorted simmered dish

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

AW TULE— BRHHHF FmiEAsyvzicbEFacsse, SR ATIE A A 2BALTHET.
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 AT CET,
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HEEEES 4,000

Grilled tilefish with sake and soy sauce

FEIEEER 2,600

Grilled chicken with salt

B REAA—TTF

%%/;};}%Lj' .......................... 2,600H
Fried chicken

)\:\&%%_;jr_&/a\«ﬁ- ..................... 5,900

Assorted tempura

FUE 1,400A

Soba noodles

BT 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

RIEUH 3,200H

Bowl of rice topped with tuna

FTolTAHN Q=340 o 4,500H

Porridge of rice and soft shelled turtles

TAARZ) = OS=F 37213 K)o 900H

Ice cream (Vanilla or Green tea)

LEZIXY—NYR o 900H
Lemon sherbet

TAZRTY o 2,600H
Musk melon

S 2,100H
Grape

i T 1,900H
Persimmon
A 1,900H
Pear

Ho 2.100H

Sweetness
I—b— JFE 1,400
Coffee / 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.
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