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Suzuna lunch course
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HEAEAA—ITF

% MENARZE b LA B0E
Appetizer ,;ﬁ’%:%@ INTVH AT hF %\&1}:_

Green soybeans and sesame tofu, tomato, Japanese horseradish, soy sauce

fish noodles, paprika, okra, yuzu citron, vinegar

#oo M REM @ AR FF LolEY Ao%EY ao% 4T
Soup Broth soup with vegetables

pike conger, carrot, burdock, shimeji mushroom, enoki mushroom, mitsuba green, yuzu citron

B %0 W AL B o Lk e

Sashimi Tuna, amberjack, sea bream, garnish, Japanese horseradish, soy sauce
X)) ,g;
oA RAX BHER FRE OETF
Simmered dish Simmered tender pork cubes, potato sauce paste, Chinese cabbage, mustard

M tr OISR REME WAL USURE A #HRg Bz AE

Grilled dish Grilled grunt with green onion salt, fried tofu, cucumber, miso paste, bean, ginger

ik H EALALDRTFUIRBY HF FE O LES A

Fried dish Fried eggplant stuffed with shrimp dumpling, shiitake mushroom, green pepper, lemon, salt

iy LA YA Aot

Meal Steamed rice with corn, miso soup, Japanese pickles
X E F  FW
Dessert Fruit

¥—A# 10,000H

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

AW TULE— BRHHF FmiEAsy7icbEFacsse, S RATIE A A 2BALTHEIET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

WMOVARA, HF KFLERR P 513 H AR LR LEe TGS ARIT 0T,
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Suzuna lunch set

B & o s A LBE  6s500m

Steamed eel lunch set

4 S ANCE 48
WOl DGk AL Ao
Steamed eel and rice,

tuna Japanese yam puree, small dish,
clear soup with eel-liver, Japanese pickles

B R A—TTF

B & fa b ik 5,800 M

Cold somen noodles lunch set

BEAA FEk B Ax M
EF R . SIS

@ EF o wT FE
boLAE M EFHx | B
DAL HEE BN

Somen noodles, condiments, green onion, ginger,
shiitake mushroom, sliced Japanese omelet, myoga,
crab, small dish, tempura, shrimp,

Japanese whiting, eggplant, green pepper,

bowl of rice topped with assorted sashimi, tuna, Japanese omelet,
sea bream, squid, amberjack, sweet shrimp, ginger pickles

B RRAA—TTF

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

AW TULE— BHHF Hmaasy7icbE RS0, SRR ATIE A X 2B ALTEIET,

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

MONVARA,F RAEFESH MM F 1t H AR R4 R LI TOALEGANRITCET,
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Chef's recommended

MEAIMA—VTT

Al O OBERRZE I LR BH0E M
Appetizer Green soybeans and sesame tofu, tomato, Japanese horseradish, soy sauce
#p W REH B OAA FFE OLBOLET A0sET Ho¥E 4hF
Soup Broth soup with vegetables, pike conger, carrot, burdock,
shimeji mushroom, enoki mushroom, mitsuba green, yuzu citron

b % 9 M BIK o LA ek Eoh

Sashimi Tuna, squid, garnish, Japanese horseradish, soy sauce
2R ) BREF EAZA EASE RIE 2RI ABo-24L

Ornamental dish

oo e

Simmered dish

FR%L BSEmE W dhg ik
Japanese omelet, simmered shrimp, wheat gluten, grilled fish, fish paste, simmered duck

soaked green, bean, cucumber, miso paste, ginger

WAk Réki FRE 3T

Simmered tender pork cubes, potato sauce paste, Chinese cabbage, mustard

% F EFLALSEFUsEBY FE LTS A
Fried dish Fried eggplant stuffed with shrimp dumpling, green pepper, lemon, salt
iy F xIHiR Aot

Meal Rice with baby dried sardines, Japanese pickles

* EF

Dessert

Zobpb vk

Fruit and sweetness

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

s—A#t 7,600H

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.

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



Lunch set

RN S L T Y E e F C/AE SRV RNV YLy =4 I

You can choose rice and miso soup or soba noodles.

B RRAA—ITT

R 7L

Tempura

Dk oG A

Small dish, tuna Japanese yam puree, stewed dish

5,000H

B ARAA—TTF

L5LF 4]

Bowl of rice topped with assorted sashimi

DA A
Small dish, stewed dish

5,700H

B AAA—TTF

Aot EA

Sukiyaki simmered beef with soy sauce

DB BoL# EF R 45y

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

5,700 1

oy ER N T NN o N

N
o D T

SR o T BEE
Gerilled sablefish marinated

with miso paste

1,800R

- SN)

Donburi {Famkz)

B REAA—ITF

AT HFEYE

Maguro-don set

Wk A Aot B

Small dish, stewed dish, Japanese pickles, miso soup

4,200H

HEAIAA—Y TS

R HEyh

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 TULX— BRHEF FmErsy7icbFalEae, S REATIE A K2 ALTHYET.

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

MONATAL F REELHEF A F 1. H AR T e L LI TOAEGG AT CET,



W o A

SRRtk DA o

BELHIZEBTTON & R A TT B0 FAL,
F M DOERETFHLS S ME LIFTHIET,
RIZFTAS LB TH IR LA T 7213
P ¥ AR AT B LA SR LR o — T,

MR AR A—VTF

é\&\%_ﬁz & T‘;’: &{%h\yl\ ............................. 5,000P3
DR moLBhE ABiA Ll afit B4 Aoty

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,

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

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

meal (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 (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 (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 (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.



b 88 — a1 32

Ayu trout, Pike conger

g& 4H' ;31 Ayu trout .‘zgiﬂH’ fz Pike conger

BEIBIFDT e . 2,500H BT OB . 3,600H
Salted ayu trout guts Pike conger in clear soup

BhdrEE A . 2,800H R . 4,200H
Simmered ayu trout in sweet soy sauce Sashimi pike conger

RIRERIE X . 5,000 WA . 5,500
Grilled ayu trout with salt Hot pot dish, pike conger

EHEIFR . 3,000H WRIFI . 4,200H
Tempura young ayu trout Tempura pike conger

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

AW TVLE— AR E B mEAry 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.

WMOVARA, F KFLERR P 513 H AR EE R LI TGS ARIT 0T,



e
lﬁ )r\ Appetizer

BFCHE 1,300H B T 1,900H

Vinegared mozuku seaweed Grilled eggplant

Fotodm B 1.9004 LhARDEEDY 2.300H

Dried sardine crisp Water shield with vinegar

B B o 1,600H

Green soybeans

/?5]7 #';é’d Soup

HALALLIDBIPE o 3,200

Shrimp dumpling in arrowroot soup

“‘L‘; ié ‘) Sashimi

BB (0 30) 3,800H
Sea bream

BRIL AN 3,800H
Flathead

2 4,000H
Tuna

BEOBRAE 7,000

Assorted sashimi

B REAA—TTF

J) J)
%: #Z : 1& L #77 Stewed dish * Steamed dish

B Rt Ad 2.800M BADRE (FAL oo 4,500H

Stewed vegetables Simmered / Steamed head of sea bream

BN ETAH AL 3,600H Ep BAAE (2=3AF) 7,600H

Pumpkin stuffed with minced chicken Assorted simmered dish

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

AW TULE— BRHHHF FmuaAsy7icbEFacsse, SR ATIE A K 2BALTHEIET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

WMOVARA, F KFLERR P E 513 H AR LR LEe TGS AnIT 0T,



24/
Eﬁ ’l[ 7] Grilled dish

HERRAA—VTF

HiFZEEEREX . 3,600

Grilled eggplant with miso paste

HE AR S 4,000H

Grilled tilefish with sake and soy sauce

FEIEHER 2.600H
Grilled chicken with salt

B REAA—TTF

}%/‘é};}%&j’ .......................... 2,600H
Fried chicken

)‘:\&%%.’3)3&/3\’% ..................... 5,900

Assorted tempura

BUE 1,400

Soba noodles
BAREG 2,800

Sea bream on rice with green tea

Bowl of rice topped with tempura

T +)‘ — ]\ Dessert

HOLEF] 3,600H

Bowl of rice topped with assorted sashimi

FIEIH 3,200M

Bowl of rice topped with tuna

FToXAHN Q=340 - 4,500H

Porridge of rice and soft shelled turtles

TAAZ) =2 OS25 323 HA) oot 900 H

Ice cream (Vanilla or Green tea)

LEZIXY—NYR o 900H

Lemon sherbet

0 A= 2.600H

Musk melon

FIRATL 2,600H

Yubari melon

SE) (EF—A X ATRAAYR) i 2,100
Grape (pione, shine muscat)

ININA X 1,700H
Papaya

Ho 2.100H

Sweetness
I—b— JFE 1,400 H
Coffee / Tea

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

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

WOVATAL KL 5 7 A P 5 3L H

AW ERF BRET OIS ABIEOET,



