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Appetizer

N #
Side dish
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Soup

b #
Sashimi

o e

Simmered dish

M 1
Gerilled dish
o 4

p=4
Hotpot dish

3 ¥

Steamed rice
and noodle

* k F

Dessert

41 & L

Momiji course

HEARAA—VTT

R ZEALET EAISEALT BoFw MM aiEfer Aok
FHLFEAE FAENLALLT BABRMEIRENA LT

Walnut tofu, shrimp, soy sauce, apple and wheat gluten marinated with tofu and vinegar, mitsuba green
stewed ayu trout with soy sauce, somen noodles, grilled chicken paste with poppy seeds

BERGY HE LEX A

Fried abalone, leaf of edible chrysanthemum, lemon, salt

AL AnE H Ao¥E BEAR

Matsutake mushroom cooked in an earthenware teapot
matsutake mushroom, pike conger, mitsuba green, sudachi

O BIK 2% LA el BT ek b0ARHL
Tuna, sea bream, squid, garnish, Japanese horseradish, soy sauce
bonito, condiments, grated radish and vinegar

2repFokpl RF B KEEALET A E

Simmered taro and eggplant with grated radish, sea eel, green bean, wheat gluten, ginger

H A A ME MEAHEE HERE KRHLAET Blrdk

Grilled tilefish with yuzu citron, grilled scallop with soy sauce, grilled chestnut, radish, ginger

BINA BT DA ZL  Ans

Soaked spinach and matsutake mushroom, tuna flake

32DFHLEHE T S
ANE Bt BEAR W AR
BN F LB ot
C RAF AL

Choose one of these three

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

Porridge of rice with crab and chrysanthemum, Japanese pickles
*Tempura with soba noodles

oY/

Bt ik

Assorted fruits and sweetness

s—A# 25,000

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

AW TULX— BRHHF Fmidrsy7icbFalEa0, S REATIE A K2 ALTHYET.

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 course

e 2
l T~
Appetizer
B A
Soup
B &
Sashimi
b

Simmered dish

M 1

Gerilled dish

A~ &
Fried dish

® %

Steamed rice

* EF

Dessert

B RRAA—TTT

LUDE-
LAY

A ThOE

BINA LI HZL ADE MAGL B L 2t BEAa 2
Sesame tofu, crab, soy sauce

soaked spinach and matsutake mushroom, tuna flake, farm caviar
apple and wheat gluten marinated with tofu and vinegar, mitsuba green

rHRAL E R mo¥E BEAE

Matsutake mushroom cooked in an earthenware teapot
matsutake mushroom, pike conger, mitsuba green, sudachi

Hook bOEEHL

PRCE 3

WO o Lk R mUs
Tuna, sea bream, garnish, Japanese horseradish, soy sauce
bonito, condiments, grated radish and vinegar

mFeZF¥okHl Ba REEZFRLIT A%

Simmered eggplant and taro with grated radish, green bean, wheat gluten, ginger

WEE & BEAG B]0ITAEE

Grilled matsutake mushroom, chestnut, sudachi, ponzu sauce

W RIFFL B4R A

Tempura matsutake mushroom, sudachi, salt

AWEA T Hpdr BEAE WM Aoty
Rice cooked with matsutake mushroom, sudachi, miso soup, Japanese pickles
A REHIRI2 L O A0FIT 1 L AR A o e 403,

+ A

Assorted fruits

s—A# 30,0001

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,



Ao — on FHIE

Matsutake mushroom dishes

K BREAA—YTF

A E AR AL 5,500 M

Matsutake mushroom cooked in an earthenware teapot

S 7 N 8,000H

Grilled matsutake mushroom

N A A I i 6,400

Sukiyaki simmered beef and matsutake mushroom with soy souce

N 5,700

Tempura matsutake mushroom

B EARTTBIAR - 6,500H

Rice cooked with matsutake mushroom

MATEAIIS —EAH (15%). i FHLraznzd.,
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.

MONATA, F REELHEF A F 1. H AR e R LI TOAEGG AT CET,



MR WHEE FhuBE Bl0Em
BINAZET 2L EAS)  AbE

HOOA ERBY AE OLEX A

B M wednd o i

b # Moom oo LR e Eh BT

e PR mFoEIL B BREEELIT

o A AL A s EAER ARFH L ALLT

T F InE #pta BEAGR WAL Aoty

EECR S

A s

a

%k 3 4
B e BAM BLALLY HA so¥ 4 F
b # 0 @ | ORI 2% LR e Ew
o LXeEFokHL Ba BEEFEALIC
3 % 3HHAIN LBEUGEEEET
R R T
At TEE
R BB
& F ubidi B4 Aody At 2l
BT Epbe

WA T — AR (15%) . 55 KA bEnET.

s—A# 17,0008

HAGL Bl gk aBEAnt HoF

Foh BOEEIL
d %

=Y BR/AFA

s—A# 13,000H

* %

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 L% L Sy Akashi shabu- shabu course B—Ad 19,000H

Appetizer
Assorted sashimi
Matsusaka beef
M

A~ Vegetables

Rice and soup or Udon noodles

Dessert
B ARAA—YTT

e w“’
)
ol -g— {S J:}h % Utsusemi sukiyaki course r—At# 22,000H

ARGy 7IRBI) PP LEd

> A
ﬁ'll- I~ Appetizer E"Jz’ ;fk Vegetables
B i‘i ) Assorted sashimi ES} @ $ Rice, miso soup, Japanese pickles

7*’1: F/i 4‘ Matsusaka beef 7J< #5? % Dessert

JA 2
#i‘ & k'}(ﬂ? ?g— Matsukaze tempura course B—Adt 18,000H

> 2

] X Appetizer ﬁ?d)bf’a] Vinegared seaweed

> 1@ ssorted sashimi > ice, miso soup or soba noodles
5 # ) Ascorted sash BEFE R ba nood!

7‘:\'&% ?@ Tempura 7}/‘ #; 5" Dessert
A BL T BE LG rEE)
(Praws, four kinds of fish, four kinds of vegetables and kakiage)

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

AW TULE— BHHF HmaAsy7iibF A0, SRR ATIE A A2 RALTHEIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /All rice is domestically produced.

WMOVARA, HF KFLERR P H 513 H AR LR LEe TGS ARIT0ET,



a] -

Monthly special set
¥—A# 8,500H

RS-

HEREAA—YTF

R VMEE Thu® B0Eh IORAEELTZL LAY ANE
Appetizer 7}*7}%\ LB %(ZI élﬁﬁﬂz\_ I )%%_

Walnut tofu, crab, soy sauce
soaked spinach and mushroom, seeds of summer cypress, tuna flake
apple and wheat gluten marinated with tofu and vinegar, mitsuba green

b # 0 #  o Lk ek @BYPx vk bOBEEHL
Sashimi Tuna, sea bream, garnish, Japanese horseradish, soy sauce
bonito, condiments, grated radish and vinegar

¥ M M#dh A X AR KARFHILLET Hirk

Grilled dish ~ Grilled tilefish with yuzu citron, grilled chestnut, radish, Japanese ginger

%/&’7&) m: 4H’ 24

F A QW)

B Rtk Ad 2.800H

Stewed vegetables

L

S B 0.600M  RARIL A oo
Fried chicken Assorted tempura, vegetables and fishes

A
2
BARHT 2,800 BOLET]

Sea bream on rice in green tea Bowl of rice topped with assorted sashimi

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

AW 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 L KA LECH DI 12 H AR EER LI TGS ABIT0T,



&R ML S Bl A vk o) R Ad FL 2 — A

Seasonal tempura course

M RAF AT IR TOTRAE LR VET,

Y
-
Appetizer

A ThOE BHoE R

Walnut tofu, crab, soy sauce

W75
Salad

R #L

Tempura

A MR HE e B AR
AL At BE L HE -
e F B EONEHET
AARFL LES K

Prawns, abalone, scallop, tilefish, two other fishes
chrysanthemum, peanut, ginkgo nuts, two other vegetables
kakiage (mixed vegetables and shrimp tempura)
grated radish, lemon, salt

T F
Steamed rice and noodles
it B Hotr Xix 2L
PEHIFIZT R RATY

Choose the meal rice, miso soup, and Japanese pickles or
soba noodles or

kakiage tempura bowl and kakiage tempura bowl with green tea

KET
Dessert

A

Assorted fruits

s—Att 22,000H

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

AR TULE— BMHE Flmdrsy7icsFacEse, S REATIE A K2 HALTHEIZT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /All rice is domestically produced.

MONVATA, H RFERRK DA F . AR T LR 3 TOLEGSANIT0ET,



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 % %3 5%)
BEE (afpti Y4 Fody i3 2U1)

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

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

y)

N\

]\ﬂ{j Irifune course
MR BE)HFY KGR CEA 2K 3% T L35 0535) .,
BEE(RHF AR UL 218) . KEF

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 =R TOTHRAELLVET,

14,0001

a | .
#)’] Kiri course

TR AT RGHCEFE. B UG T 205 1E45) .
BEE(RAA 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

R BEO. RFHECEAL. Bud. 5 E4%. »5450) . skt
BREE(RAAAA 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

XA TG — AR (15%) . H F AL b angd,
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.



KB ARAA—VTT

BEEHIZEBTTON & 7R TT B2 FRAR,
FHMOEREISRLI(OE S LIFTH0ET,
Sk 22T LA TL ELATH A TS
P ¥ vA R BT BB LA LU RS0 — BT,

5 A gk
Grilled sablefish marinated

with miso paste.

k— At 1,800

i, Btz

SRy 7 =48 H6Faf R % Choose the drink from three kinds

HERRAA—TTF

B— A
2 | 2 N 4,000H
Beer
AABRASHELYS oo 5,700
Sake Tasting set
I DTADZ ) 5,700
Champagne
HNIEDBOTHIRAE
Bid) At HEH RS DY
Assorted dish 6 kinds

(Sashimi, Stewed dish, Grilled fish and Three others.)

¥ 2,500H

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

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,



4& )r\ Appetizer

BFCHE 1,300H AL BTE 1,900H
Vinegared mozuku seaweed Walnut tofu
Ptz 1,600H EIINAZEFEZL oo 1,900

Dried sardine crisp Soaked spinach and mushroom

/f&]’, #';é: Soup

B FOTFEME o 4,500H

Pike conger and matsutake mushroom clear soup

“‘1’5 ii ‘) Sashimi

B GEOEE0) o 3,800H
Sea bream
B 4,000H
Tuna
BERPTS 3,800H
Bonito

s BEOBEAY 7.000M

Assorted sashimi

HERRAA—ITF

J ql/
%: #W = 7& L 7 Stewed dish * Steamed dish

B E oA 2.800H BADZE (L) oo oo 4,500H

Stewed vegetables Simmered / Steamed head of sea bream

PRYFOEIL o 3,200A E A (2—3AT) o 7.600H
Simmered taro and eggplant with grated radish Assorted simmered dish

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

AW TULE— BRHHHF FmiEAsy7icbEFacsse, 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 TG ARIT0ET,



24/
E@ ’l[ 7] Grilled dish

HERRAA—ITF

HEE LIRS 4,000A

Grilled tilefish with sake and soy sauce

MU R RS 3,600M

Grilled scallop with soy souce

FEH SR 2.600M
Grilled chicken with salt

HERRAA—VTF

@ g Steamed rice and noodle

AT 2.600M

Fried chicken

RAF T A 5,900H

Assorted tempura, vegetables and fishes

U 1,400

Soba noodles

BAAREG 2.800H
Sea bream on rice in green tea
K I S 3,200H

Bowl of rice topped with tuna

7— ‘H- e ]‘ Dessert

B - 3,500H

Bowl of rice topped with tempura, fishes and vegetables

HEOLEG] o 3,600H

Bowl of rice topped with assorted sashimi

FoAFAHBI Q3T e 4,500

Porridge of rice and soft shelled turtles

TAAZ) =2 OSZF 3 R) oo 900H

Ice cream (Vanilla, Green tea)

LEDOUXY—RNyb oo 900H

Lemon sherbet

RATRAAY 2,600H

Musk melon

SNE) (FAII=TN %A PRAAIR) 2,000

Grape (nagano purple, shine muscat)

A 1,900H
Pear

A 1,900H
Persimmon

HR 1,600M
Sweetness

1—p— / ﬂ‘f_%t\ .................... 1,100H

Coffee / Tea

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

AW TULE— RHHHF FmuaAsy7icbFacsse, S RATIE A K 2BALTHEET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /All rice is domestically produced.

PYAUPSFNES & FCE PR A

AU ERF BRETOALEEABINOET,



Yugiri course

Appetizer

Walnut tofu, crab, soy sauce

soaked spinach and mushroom, seeds of summer cypress,
tuna flake

apple and wheat gluten marinated with tofu and vinegar,
mitsuba green

Side dish
Fried abalone
leaf of edible chrysanthemum, lemon, salt

Soup
Pike conger and matsutake mushroom clear soup

Sashimi

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

bonito, condiments, grated radish and vinegar

Waraku course

Appetizer
Assortment of three kinds appetizer

Soup

Chrysanthemum soup,

pike conger dumpling, chrysanthemum,
mitsuba green, yuzu citron

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

Simmered dish
Simmered eggplant and taro with grated radish
green bean, wheat gluten, ginger

JPY 17,000

Simmered dish
Simmered eggplant and taro with grated radish
green bean, wheat gluten, ginger

Grilled dish
Grilled tilefish with yuzu citron
grilled chestnut, radish, Japanese ginger

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

Dessert
Assorted fruits

JPY 13,000

Main dish

Choose one of these three

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

* Tempura

Meal
Rice, miso soup and Japanese pickles or soba noodles

Dessert
Assorted fruits

MATEAIIF —EAH (15%) . FHLraznzd.,
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,



