) 5% gy

Japanese beef and bamboo shoot course

MR R¥MEERFFIZL OMVEF Bk oKRofAei
Appetizer T4k t40 B IKE A A0

Soaked baby octopus and canola blossoms with mustard, roasted egg yolk,
clam and bamboo shoot with Japanese pepper paste,
simmered squid with sweet soy sauce, Japanese pepper

B AL BEALHEAF LA RUSH R Ak

Soup Sticky rice with fat greenling, vegetables, bracken

5 % 0 M M BW oF LK edEw

Sashimi Sea bream, tuna, squid, garnish, Japanese horseradish, soy sauce

W o HAT—XtAeFelhfbEs Kok FHREF
Gerilled dish k#&%(%ﬂif( EL/ AT

Grilled bamboo shoot and Japanese fillet of beef, Japanese pepper, soft boiled egg,
radish, Japanese ginger

B ot \oF EH 5 A%

Vinegared dish ~ Vinegared sea bream roe, seaweed, bamboo shoot and ginger

=3 H oo FRAALT LA Fat |
Main dish Stewed Japanese beef

oo R M QAR Uk Ao

Steamed rice  Rice cooked with clam, miso soup, Japanese pickles

* EF Rinibe

Dessert Assorted fruits

B— Atk 22,770

MH A A AR (15%) 14 EnET.
All prices include consumption tax and 15% service charge.

AW TULE— RHHSF FmursyzicbEncsse, S RATIEAE K2 BALTHEIET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /All rice is domestically produced.

MONARA F REELH P S H AR e L LI TOALEGGABITCET,



Appetizer
#p A5
Soup
b # Y
Sashimi
b

Simmered dish

M t

Grilled dish

7% ”ﬁ‘

Fried dish

®  F

Steamed rice

* & F

Dessert

Y ¥k

Kochou course

MREAIAA—VTT

B FEROEF L HIEF WLBEROAOF 4z L%
FHoWHEMEL Aok

Soaked baby octopus and canola blossoms with mustard, roasted egg yolk,
clam and bamboo shoot with Japanese pepper paste, horsetail,
simmered squid with sweet soy sauce, Japanese pepper

aLBrx EAF RUSH R Hk Ao

Fat greenling with kudzu starch in clear soup, mugwort dumpling, vegetables, bracken, Japanese pepper

oM BB FE Jsw LpoE R Ee kg
Sea bream, tuna, squid, wild rocambole, urui mountain herbs, udo mountain herbs, soy sauce, miso paste
kreok HAoFE A IPY 3

MoF  fLUSE AR

Simmered taro, simmered bamboo shoot with Japanese pepper, sea bream roe, lily bulb, butterbur, wheat gluten

BADFHE FHEF ARKSALET UWrA

Grilled trout with Japanese pepper, soft boiled egg, radish, Japanese ginger

BAUNEHY ooF 1B O LEY OB

Kakiage sakura shrimp, aralia elata bud, onion and more, lemon, salt

3oDFNLEEUT S

R R ERA LS WAL
ARG Rk Ao
AN E B Aot

Choose one of these three

*Rice cooked with clam, miso soup, Japanese pickles

*Sea bream on rice in green tea, condiments, Japanese pickles

*Rice porridge with seaweed, bamboo shoot and clam, Japanese pickles

B iAok

Assorted fruits and sweetness

F oty

B— At 20,240R

MHALCWE FH P —C2H (15%) 15 e ThET.

All prices include consumption tax and 15% service charge.

B TVLE— BMHE Hmiiasy b FaiEsw, S KBATIE A K4 ALTHEIET,

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

MONVARA F REELH P S H AU e L LI TOALEGG APITCET,



b—At 16,445H

BIHEFNOFF 2L MIETF HEdBERoA0F Az 1 F

b IAE L RUCH % Ak

oW BIK o Lk el

krook HAoFA #HoF RUSEAR HE XoR

HBADF S FHETFT KIRKOLLT WUHA

BAUNEEY 7onF EE B OLEY OB

EH IR B WL Aoty

A o
s—Ad 12,650
EY B USEAAR Lk Bl0E ok

Bh b I LA LUSH R Mk

O AL o LA e E

O ZAEIN & B TOY I 3

H—E AOFHE FHREF ARNKSLLT
BAUHEGF KFra— FE LED
BRIEEERDOEF L MOEF

SR R ERA LM Yh Aot

+ B

% English menu on the last page.

MH ALK LA —CAH (15%) v A EngTd,
All prices include consumption tax and 15% service charge.

A TULLX— BRHBE FmEAsy7icbFAAES e, R RATIE A KA RALTHIET.

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

WMONARA, F RFERHI MM F 1 H AR T e R A TOALEGGABITCET,



HH E L X SL L S Akashi shabu- shabu course ¥—A# 17,710H

U4 A LA ARG, S F HEbRCCLET (38 7])

Appetizer

Assorted sashimi

Matsuzaka beef

Vegetables

Rice and soup or Udon noodles

Dessert

B REAA—TTF

e g@'z“'
)
% ‘g_ X 9:3%; X Utsusemi sukiyaki course s—A# 21,505H

ATy 7B IL) P - LT
U4 A LA AL, T F HEBRECCLET (38 7T)

] X~ Appetizer E’)Z’ A Vegetables
2 f‘l”; ) Assorted sashimi b é&? $ Rice, miso soup, Japanese pickles
7%’1: ?/3\ 4‘ Matsuzaka beef %2\_ #@ Fruits

JA 2
#l‘ & i&ﬁ? %— Matsukaze tempura course Bb—A# 16,445H

By X -
] K- Appetizer QIF D 5&7 Vinegared seaweed
b 1‘3‘!’; ) Assorted sashimi b @ $ Rice, miso soup or soba noodles

K&% ?é_ Tempura 7}/‘ 1% :J" Dessert
(A B LT TR LG )
(Praws, four kinds of fish, four kinds of vegetables and kakiage)

MR A B AL — AR (15%) e Ehe T,
All prices include consumption tax and 15% service charge.

AW TULE— BRHHSF FmursyzicbEn<sse, S RATIEAE K2 BALTHEIET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

MONVARA F RFELH R S H AU e L LI TOALEGG APITCET,



a] 5>

Monthly special set

E— A 8,222H

HEREAA—TTF

VESS N 2 2R P LV TN 2

Soaked baby octopus and canola blossoms with mustard, roasted egg yolk,
clam and bamboo shoot with Japanese pepper paste, horsetail,
simmered squid with sweet soy sauce, Japanese pepper

LAkE BRI SRR

R it EhoEF %L
Appetizer et o bW EA  AoF
b #0 @\ M B Ha 95w
Sashimi

Sea bream, tuna, squid, wild rocambole, urui mountain herbs, udo mountain herbs,

SOy sauce, miso paste

oo o B AOFHE

Grilled dish

B g, o H

FHEF KRS RET

Grilled trout with Japanese pepper, soft boiled egg, radish, Japanese ginger

(=Y B/A N

3 a3

A ALy

R od A 2.783H

Stewed vegetables

W

FEEALT 2,530H
Fried chicken
A
2 F
BARHT 2,783H

Sea bream on rice in green tea

FAF B BRAE 5,692H

Assorted tempura, vegetables and fishes

BOLEB] 3,542H

Bowl of rice topped with assorted sashimi

MR A I B AL — AR (15%) et he T,
All prices include consumption tax and 15% service charge.

EW TVLE— B HE FmEAsy7icbFacEse, S RRATIE A K ERALTHIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /All rice is domestically produced.

WMONAVA, F RAFE W30 M $ ik, H

AW E AR B IETOLEG ARITEET,



in D K Af FL 21— A

Seasonal tempura course

M RAFIHAT Y= AR TOT R LR VET,

B
ik
Appetizer

B F D EFZL WMOEF

Soaked baby octopus and canola blossoms with mustard, roasted egg yolk

W75
Salad

S it

Tempura

EE ¥ BIK s 1 i
5oz az Jldss W B R -4
HEHEBOF NI KARHL LEX KB

Prawns, clam, squid, ayu trout, two other fishes
bamboo shoot, broad beans, koshiabura mountain herbs, two other vegetables
kakiage (mixed vegetables and shrimp tempura),

grated radish, lemon, salt

® F

Steamed rice and noodles

it WL Hotr Xd #E pEFFICT
AH.RATYH

Choose the meal rice and miso soup, soba noodles or bowl of rice topped with tempura

FEF

Dessert

A B

Assorted fruits

B—A# 20,240R

MHALCWE FH P —C2H (15%) 15 e ThET.

All prices include consumption tax and 15% service charge.

B TVLE— BMHE Hmiiasy b FaiEsw, S KBATIE A K4 ALTHEIET,

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

MONATA, F RABRH P SR AR L L L LI TOLEGSARITCET,



Tempura lunch

KRIFHEAT I BTOTH LA VET,

A =
#“ E\L? 7 ‘?_ Matsukaze lunch course -+ -+ - v ,

Wk WY RAF R CaA 2K 535 B £ 35%)
B E (bt Y oty Xt %1L)

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

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

N\
]\7{]{:1 TEiFUNE COUPSE  «« v v o v e e e e et e e
k. BE) F75 RAFA CE#24 835 5 L35 055,
BEE(RHF AN it 1) . 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

KRAFANT Y= B TOTRELEARIZT,

#]5] Kiri cCOUrSe =+ v v v v v e e s e s s 12,650H
TR HI5. RAGH Gt . b0 5. 5 akh nsdhd).
BEE(RHF - RA AT 2lE). KEF

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

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

I
#Z\ ﬂ: Matsukaze course -+ 16,445H

MR BE) RFACEE. 45 505 0550, BEod,
BREE(RAARA Xk 21) . 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

MH LK F A -l (15%) 14 End T,
All prices include consumption tax and 15% service charge.

AW TULE— BRHHSF FmursyzicbEn<sse, S RATIEAZ K2R ALTHEIZT.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

MONVARA F REELH P S H AR e L LI TOALEGGAPITCET,



w -

B AEAA—TTF

BEEHILESTTHO & FAETT £I5F RS,
F M OERA SRS oCbE S LIFTHIET,
R G THS LA TH R LA TS
P ¥ yA R KT B LD ) LR S0 — BT,

5 A gk
Grilled sablefish marinated

with miso paste.

k—Atft 1,518A

i, B2k

KRy 7 =49 6Fa1 X ¥ Choose the drink from three kinds

B AEAA—TTF

E— Atk
B e N 3,795H

Beer

BABRASHEEYS oo 5.692H

Sake Tasting set

DxIINEYR o 5.692H
Champagne

HFED B b A

B0 A HEH LA DHY
Assorted dish 6 kinds
(Sashimi, Stewed dish, Grilled fish and Three others.)

MHACWHE BH - — AR (15%) b thzT,

All prices include consumption tax and 15% service charge.

B TVLE— BMHE Hmirsy b FaiEsw, KA TIE A K4 ALTHIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /All rice is domestically produced.

WMONVATA, HF RFERH DM M 1t H

AU E LR R IETOLEGGAPITECET,



5 — a2

Bamboo shoot dishes

D 1)
=

-

HEAEAA—TTF

B RD R TE A 3,162H

Bamboo shoot marinated with Japanese pepper paste

T N B e, 3,795H

Seaweed, bamboo shoot and clam in clear soup

O A 4,807H

Simmered bamboo shoot

B R TE 5,060 M

Tempura bamboo shoot

B AT 5.692H
Grilled bamboo shoot

e E B B BR (2= BATT) « v v et 5,692 1

Rice cooked with bamboo shoot

MH A A AR (15%) 14 EnET.
All prices include consumption tax and 15% service charge.

B TVLE— BMHE Hmirsy b FaiEsw, KA TIE A K4 ALTHIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /All rice is domestically produced.

WMONAVA, H RELRER I F 1. HAR T e R LA TOALEGE ANITCET,



~ NS
4& A~ Appetizer

LYCEE

Vinegared mozuku seaweed

YA Y I

Dried sardine crisp

/fér, #';é: Soup

#h B o I F A

Sticky rice with fat greenling

“‘[8 i%' l) Sashimi

................ 3,542H

B REAA—VTF

@ii’ﬁ t}‘?f’&@$%;‘%[{ ................. 2,277H

Soaked baby octopus and canola blossoms with mustard

FELEEWREA 2,277H

Simmered squid with sweet soy sauce

FENOEIHE 3,795H

Seaweed, bamboo shoot and clam in clear soup

BRGEOED) oo 3,795H
Sea bream

T 3,795H
Tuna

B IR 3,542H
Squid

B OBEAY 6,957 H

Assorted sashimi

%: )’f@ - 7% L qllp] Stewed dish, Steamed dish

%’—. ;‘F\o) ’)Ft/a\v@; ......

Stewed vegetables

......

................. 2,783 M

................. 4,427A

Simmered / Steamed head of sea bream

B AR A 4,807H

Simmered bamboo shoot

B B (2= BAFT) o 7.590H

Assorted simmered dish

MR A I B AL — AR (15%) e Ehe T,
All prices include consumption tax and 15% service charge.

EW TVLE— B HE FmEAsy7icbFacEse, S RRATIE A K ERALTHIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

MONVARA F REELH RIS H AR e L LI TOALEGGABITCET,



y
E@ #”7 Grilled dish

B RUAA—ITF

:}% )’f}”] Fried dish

HE RS 3,795H
Grilled tilefish with sake and soy sauce
BADF RS 3,542H

Grilled trout with Japanese pepper

SRR MR 2.530H
Grilled chicken with salt

B REAA—TTF

é&: $ Steamed rice and noodle

FEEAET 2.530H
Fried chicken

WL RAFT 3,795M

Edible wild plants tempura

FAF T BAR 5,692H

Assorted tempura, vegetables and fishes

ZlE 1,391H

Soba noodles

BARHT 2.783H

Sea bream on rice in green tea

A 3,289H

Bowl of rice topped with tempura, fishes and vegetables

7- _‘-)- — ]‘ Dessert

HEOLEG] 3,542H

Bowl of rice topped with assorted sashimi

RIEGH 2.909H

Bowl of rice topped with tuna

FTolFAMNQ~3AT) oo 4,427H

Porridge of rice and soft shelled turtles

TAATZ) =2 USZ5 B R) v 885H
Ice cream (Vanilla, Green tea)

Hok 1,518H
Sweetness

TATATY 2.530H

Musk melon

AF T 1,897H

Strawberry

FERALIY 1,518H
KIYOMI orange

I INA N 1,518H
Papaya

= — 1,012H
Coffee

AL 1,012H
Tea

MO AR B AL — AR (15%) e Ehe T,
All prices include consumption tax and 15% service charge.

B TULX— BHHEF Fmdasy7icb s, SREATIE A K2 ALTHYET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

WMONVATA, H RFERH P MM 1L H

AW E AR B IE TG ARITEET,



Yugiri course

Appetizer

Soaked baby octopus and canola blossoms with mustard,
roasted egg yolk,

clam and bamboo shoot with Japanese pepper paste,
horsetail

Soup
Sticky rice with fat greenling, vegetables, bracken

Sashimi
Sea bream, tuna, squid, garnish, Japanese horseradish,
soy sauce

Simmered dish

Simmererd taro, simmered bamboo shoots with
Japanese pepper, sea bream roe, lily bulb, butterbur,
wheat gluten

Hotaru course

Appetizer
Mugwort and sesame tofu, lily bulb,
Japanese horseradish, soy sauce

Soup

Sticky rice with fat greenling, vegetables, bracken

Sashimi
Sea bream, tuna, amberjack, garnish,
Japanese horseradish, soy sauce

JPY 16,445

Grilled dish

Grilled trout with Japanese pepper, soft boiled egg,
radish, Japanese ginger

Fried dish
Kakiage sakura shrimp, aralia elata bud, onion, lemon,
salt

Steamed rice
Rice cooked with clam, miso soup, Japanese pickles

Dessert
Assorted fruits

JPY 12,650

Assorted dish

White sauce dumpling wrapped with cabbage,

wheat gluten, green vegetable

grilled salmon with Japanese pepper, soft boiled egg,
radish

kakiage sakura shrimp, fried potato and corn,

green chili pepper, lemon

soaked baby octopus and canola blossoms with mustard,
roasted egg yolk

Steamed rice
Rice cooked with clam, miso soup, Japanese pickles

Dessert
Assorted fruits

MH AW A AR (15%) A dhiT,

All prices include consumption tax and 15% service charge.

AR TUAX— BHHF FEAsy7icbFAcEse, S REATTE A K ERALTEIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

MINARAF KP4 M I F 13 H e

BEER BIETOLIEG ANRITECET,



