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Matsutake mushroom dinner course (October)

B RRAA—TTT

AR ARERARL RBY gets RHALAS £F
Appetizer RIS A AR (OUROAIE Kol 1-oTH
Soaked green and matsutake mushroom, fried tofu, tuna flake
crab wrapped with chrysanthemum petal, seaweed, cucumber, vinegar
jellyfish marinated with egg yolk and salted bonito guts, chrysanthemum
B W AHRAL ME Boan B aoE AARLERLSET B
Soup Matsutake mushroom cooked in an earthenware teapot
matsutake mushroom, minced quail ball, wheat gluten, mitsuba green, carrot, sudachi
b5 &% 0 k) Rk b0BE @k o3 Lk B
Sashimi Sea bream, condiments, ponzu sauce
tuna, Spanish mackerel, garnish, Japanese horseradish, soy sauce
oA HoEEFSANHEY AT BE Lol AR B R A4

Simmered dish

M 1

Fried taro with liquid starch sauce, wild mushroom, ginkgo nuts, shimeji mushroom
carrot, crown daisy, ginger

wsid & BRE BI0ITAEE

Grilled dish ~ Grilled matsutake mushroom, chestnut, sudachi, ponzu sauce
=S OmE RGO BREAE &
Fried dish Matsutake mushroom tempura, sudachi, salt
0y O AMEMF R BEAR WAL Ao
Meal Rice cooked with matsutake mushroom, sudachi, miso soup, Japanese pickles

* kT

Dessert

WA W EBIRII2 L S 0ET, 1 L AR A F SR o R IELR0ET,

F

Fruit

s—At 30,000

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

AW TULE— AR E FmEAry 7B FAcESG, 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 REELHEF A F 1. H AR e R LI TOALEGG APITCET,
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Momiji dinner course (October)

KB AR A—VTT

Al FOBRHRAES EF OREIS REE SUERRE EAR 4oTH
Appetizer éﬂ’fjl‘at%[«% 5@7&:5&%}%{‘ 7\{‘_7'&_%‘/##; ELLJ}-’(
Crab wrapped with chrysanthemum petal, seaweed, cucumber, vinegar

jellyfish marinated with egg yolk and salted bonito guts, chrysanthemum
walnut and dried grapes with poppy seeds, smoked salmon

] T OBERST Hrh

Side dish Fried pike conger, plum sauce

P Vo 1AL AnE Bosn RR BoF AAKEALIT B
Soup Matsutake mushroom cooked in an earthenware teapot
matsutake mushroom, minced quail ball, wheat gluten, mitsuba green, carrot, sudachi

PR D mitre fok b0 @ M LK 2% LA e

Sashimi Sea bream, condiments, ponzu sauce

tuna, Spanish mackerel, squid, garnish, Japanese horseradish, soy sauce

e % iy RN B AT BE LolAY AR B E A
Simmered dish Fried taro with liquid starch sauce, dried shark’s fin, wild mushroom, ginkgo nuts, shimeji mushroom

carrot, crown daisy, ginger

Yo P rRmAEE T &2 ANMMAE  UUrA

Grilled dish G 4j1ed alfonsino with green chili pepper, chestnut, wood pepper, ginger

N % S 29 . PN
b gRpF BE MEEm w3
Steamed dish g1 0 red eggplant, tofu skin, citrus soy sauce, yuzu citron

® F 3o sLbBRUT S0

Meal WS WAk Aotr
CRH EE Aot
Y AT

Choose one of these three
Steamed rice, salmon roe with soy sauce, miso soup, Japanese pickles
Bowl of rice topped with tempura, miso soup, Japanese pickles
Soba noodles with tempura

K BT Zhhruek

Dessert Fruit and sweetness

s—A# 25,000H

HAT A A (15%) K f s b Eha T,
All prices include consumption tax and 15% service charge.

AW TULE— BHBHF #Hmiasy7icbFal{sse, SR ATIE A K2 ALTHET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

WMONAVRA F REELHFNME F 1. B AR L e R LI TOAEGGABITCET,
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MATEAIIS —EAH (15%) . FHLraznzd.,
All prices include consumption tax and 15% service charge.

AW TULX— BRHHEF Fmiirsy7icbFalEa0, S REATIE 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 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 }’3[}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

Ak BARAS EF O RYAN sk
Appetizer jF]:‘ )‘?\tif’ﬁ ‘ﬁ‘ zL ,% B Arx
O ERE Bfez oTH
Crab wrapped with chrysanthemum petal, seaweed, cucumber, vinegar
soaked green and matsutake mushroom, fried tofu, tuna flake

jelly fish marinated with egg yolk and salted bonito guts, chrysanthemum

b & 0 \EE) FEk b9EE 2% LR meRE R

Sashimi Sea bream, condiments, ponzu sauce

tuna, Spanish mackerel, garnish, Japanese horseradish, soy sauce

¥ o ASRBATEF T B OAVMMRLEL A

Grilled dish Grilled alfonsino with green chili pepper, chestnut, wood pepper, ginger

E—At% 8,500H

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

AW TULE— BRHHHF FmidAsyzicbEFacsse, S RATIE A K 2BALTHIET.
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,
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Abalone and tilefish tempura course

¥ RAF AT — AR THOTR B EARVET,
A 2= B EANIUR TN R 2B AT CET,

Sn 2
[
Appetizer
FRemdEL BBy A

Soaked green and matsutake mushroom, fried tofu, tuna flake

H75
Salad

X Af
Tempura
A M MR M8 L B ik
Hiw ket A& L FRoAE
EEEBOF OGS KARFL LEX A
Prawns, abalone, scallop, tilefish, two other fishes
chrysanthemum, peanut, ginkgo nuts, two other vegetables

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

RF

Meal
PEGFICT adpth Yde Aot Rd i
XA RATY

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

*EF

Dessert

4

Fruit

B—A# 22,0001

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

AW TVLE— AR E FmEAry 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.

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



Tempura lunch

X RAF AT — AR TOT L ELVET,

N s A
#2‘ &7 7 ‘j— Matsukaze lunch course
R HTY . RAF R G X 24 $.35% % 3 %)
BEE (afpt Y4 oty it 21)

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\

]\ﬂ{ﬁ Irifune course
MR BE)HFY KGR CEA 2K 3% T L35 05350),
BEE(AA AR AUt 212) 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 >y — IR THOTHRAELLVET,

14,0001

a | .
#)’] 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.



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,
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Matsutake mushroom dishes

K BRAEAA—YTF

A E AR AL 5,700

Matsutake mushroom cooked in an earthenware teapot

ST 7N 8,300H

Grilled matsutake mushroom

N A 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 M

Rice cooked with matsutake mushroom

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

AW TULX— BRHHEF FmErsy7icbFalEa0, S REATIE 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 R LI TOAEGG AT CET,



e
lﬁ )r\ Appetizer

BECHE 1,300H FEDZL 1,600

Vinegared mozuku seaweed Soaked green

228 1,900M BRA (GRO45) 2.300H

Dried sardine crisp Ginkgo nuts (roast or fry)

/fép #';é: Soup

FEOBAIE e 4,000H
Minced quail ball

‘;t‘; ii ‘) Sashimi

B (E0-30) 3,800H
Sea bream

B 3,600H
Squid

B 4,000H
Tuna

B 3,600M

Spanish mackerel

R R A= T BROBRAE 7,000

Assorted sashimi

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

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

Stewed vegetables Simmered / Steamed head of sea bream

WA F By 3,800M FABAE Q3T 7,600 A

Fried taro with liquid starch sauce Assorted simmered dish

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

AW TULE— BRHHF FmiEAsy7icbFacsse, SR ATIE A K 2BALTHEIET.
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 L e R LI TOALEGG ABITCET,



24/,
Eﬁ ’ll 7] Grilled dish

HERRAA—VTF

HEAEEES 4,000

Grilled tilefish with sake and soy sauce

AR R F RS 3,600H

Grilled alfonsino with green chili pepper

FEIEEER 2.600H
Grilled chicken with salt

B REAA—TTF

BB 2,600H
Fried chicken

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

Assorted tempura

BUE 1,400 A

Soba noodles

BT 2,800

Sea bream on rice with green tea

A o 3,500H

Bowl of rice topped with tempura

T +)‘ — ]\ Dessert

HOLEF] 3,600H

Bowl of rice topped with assorted sashimi

RIEUH 3,200H

Bowl of rice topped with tuna

FTolFABB Q=343 oo 4,500

Porridge of rice and soft shelled turtles

TAARZ) =2 OS=F 37213 K)o 900H

Ice cream (Vanilla or Green tea)

LEZIXY—NYR o 900H
Lemon sherbet

RAZRDY o 2,600H
Musk melon

S 2,100H
Grape

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

Pear / Apple

HoR 2.100H

Sweetness
I—b— JFE 1,400
Coffee / Tea

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

AW TULE— RHHHF Fmaasy7icbEFacsse, SR ATIE A K 2BALTHET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

WOVATAL KL H 7 W M 5 3L #

AU ERF BRETOALEE ABINOET,



Yugiri course

Appetizer

Crab wrapped with chrysanthemum petal, seaweed,
cucumber, vinegar, soaked green and matsutake
mushroom, fried tofu, tuna flake

jelly fish marinated with egg yolk and salted bonito guts,

chrysanthemum

Side dish

Fried pike conger, plum sauce

Soup
Matsutake mushroom, minced quail ball, wheat gluten

spinach greens, carrot, yuzu citron

Sashimi
Sea bream, condiments, ponzu sauce
tuna, Spanish mackerel, garnish, Japanese horseradish,

SOy sauce

Waraku course

Appetizer

Assortment of three kinds of appetizer

Soup
Arrowroot soup, chicken with kudzu starch,
shimeji mushroom,

enoki mushroom, mitsuba green, yuzu citron

Sashimi

Assortment of three kinds of sashimi

Simmered dish
Simmered lotus root dumpling

wheat gluten, green vegetable, ginger

JPY 17,000

Simmered dish
Fried taro with liquid starch sauce
wild mushroom, ginkgo nuts, shimeji mushroom

carrot, crown daisy, ginger

Grilled dish
Grilled alfonsino with green chili pepper
chestnut, wood pepper, ginger

Meal
Steamed rice, salmon roe with soy sauce, miso soup,

Japanese pickles

Dessert
Fruit

JPY 13,000

Main dish

Choose one of these three

* Grilled sablefish marinated with miso paste
+ Sukiyaki simmered beef with soy sauce

* Tempura

Meal
Steamed rice, miso soup and Japanese pickles

or soba noodles

Dessert
Fruit

AT BT —EAH (15%) I KA e2had,
All prices include consumption tax and 15% service charge.

AW TUVLE— RAHF FouUryy7icbFalisEse,  REATTE A R ALTHIET,
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 R LI TOALEGGAPITCET,



