i *
Appetizer

i #

Side dish
By He,
Soup
b &Y
Sashimi
% 4

Simmered dish

M 1

Gerilled dish

® %

Steamed rice

* ¥k F

Dessert

7)) A AL

Christmas dinner course

2025.12.20(Sat.) ~ 12.25(Thu.)

HE A A—VTT

FROHERTRL RHY A
Bt R 2R AT oA BOBES

Soaked green and grilled maitake mushroom, fried tofu, tuna flake
anglerfish liver tofu, anglerfish liver, condiment , ponzu souce paste

RReF Fon R

Wheat gluten and burdock marinated in sweet and spicy vinegar

W EAL ARF Ak ALK 2oE AT

)
18
Steamed tilefish and turnip
cloud ear mushroom, ginkgo nuts, lily bulb, mitsuba green, yuzu citron, starchy sauce

@M B % Lk ek Bk

Yellowtail, tuna, sea bream, garnish, Japanese horseradish, soy sauce

h&E4 #0% Ti-miZ #% £% 2% 4FIMK

Simmered green onion, Marlin, onion, crown daisy, green onion, ginger,
dried yuzu and green chili pepper mixed with salt

A FEFEE MR RS ATAMS HREEE WUrk

Fried taro with miso paste, grilled scallop with salted and fermented bonito,
grilled duck with sweet soy sauce, grilled sweet potato with salt, ginger

PEBTAR B Ao

kakiage tempura bowl, miso soup, Japanese pickles
F A B
Assorted fruits

s—A# 18,000H

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

AR TULE— BMHE Fladrsy7icsFacsse, S REATIE A K2 HALTHEIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /All rice is domestically produced.

MONVATA F REELHEF A F 1. H AR e R LI TOALEGG APITCET,



7)) A3 AL

Christmas dinner course

2025.12.20(Sat.) ~ 12.25(Thu.)

l ~
Appetizer

Bp #e
Soup

b &
Sashimi

Survival food

d

Simmered dish

M 1

Gerilled dish

b 4

Fried dish

A
Strong dish

® %

Steamed rice

* E F

Dessert

B RRAA—TTT

£ il F—XE A An R

Soaked green, cheese tofu, salmon marinated malt

AIYVAARA—T X

Consomme soup, gold leaf

Bo# 2% LA el E

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

SASEE b F oo

Steamed turnip, miso paste with yuzu citron

NN XVAEIN AV AV

Chicken and onion stewed in cream sauce, paprika

RN A

Grilled sablefish marinated with miso paste, ginger

bR A A

Fried pumpkin, carrot

A ks ALY

Japanese beef with sweet soy sauce, green onion

A+ B Aoty

Tempura bowl, miso soup, Japanese pickles

F LT e Bty it
Milk pudding and assorted fruits

s—At 13,000H

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

FEW TULE— BHHF HmaAsy7iibF A0, SRR ATIE A K2R ALTEET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /All rice is domestically produced.

MONATA F REELHF A F 1. H AR e L LI TOALEGG APITCET,



KD B IR D) S AL

Blowfish Course

S ﬁ@] I—A Blowfish hot pot course B—Att 29,000H

A
S
Appetizer

SRIL

Blowfish sashimi

SCELY
Fried blowfish

55

Simmered blowfish with vegetables by hot pot

Y Foty

Rice porridge, Japanese pickles

& F

Assorted fruits BRSO

> s s—A# 23,000H
15‘<\/£\\/% #2: -

Blowfish matsu course 1A18 (;tB) ~58 (A) o4 24,000H
. Yo .
E3 SCE A
Appetizer Fried blowfish
S| SCHB AN
Blowfish sashimi Rice porridge with blowfish, Japanese pickles
&i vg‘ <\‘ 7}4 1% %
Grilled blowfish Assorted fruits
SN

Simmered blowfish with vegetables by paper pot

> A s—A# 19,000H
'5‘< /f\\/% klf Blowfish take course 1A18 (x8) ~58 (A) o4 20,000H

S A FRY SE

Jelly blowfish Fried blowfish

SR SSHR Hot

Blowfish sashimi Rice porridge with blowfish, Japanese pickles
~ > = -

KE(F4]) F*ET

Small blowfish sushi Assorted fruits

A~

Simmered blowfish with vegetables by paper pot

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

AW TVLE— 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.

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



St
Blowfish dish

B RS A—ITF

SR 14,000H
Blowfish sashimi

SR 4,000H
Parboiled sliced blowfish skin

ST 6,500 H
Fried blowfish

S 18,0001
Simmered blowfish with vegetables by hot pot

ST i

Grilled blowfish milt The current price

DU . 2.600H
Hot sake with grilled blowfish fins

g i Rt .

%f KLANT AT

i TIVARAF Y/ R—
B !

FAESHS »

MAT ALY AR (15%) Ol KA EENET, /BETHEMLOBEHBLU20 R K hob B0 B AR B UEBITICLLET,
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 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.

MONATA F REELHFME S H AR e R LI TOALEGG APITCET,



F S0 DM s

Japanese Tea Ceremony Cuisine

¥ AALA T

MBS A~V T

18 afp b
Meal Rice

7t ARk 5T BIBEEY B 2F

Soup Miso with a mix of red and white, fried taro, green bean, mustard

o) O BmAR S BT Lk EF MOE
Side dish Sea bream with kelp, baby amberjack,
Japanese horseradish, iwatake mushroom, roasted sake

A W o aYx% T4AE HR O RE AL ATIM
Simmered dish ~ Marlin, onion, crown daisy, green onion, ginger,

dried yuzu and green chili pepper mixed with salt

W ot BRROME KARFFL kR WD
Grilled dish Grilled yellowtail with teriyaki sauce

grated radish, red pepper with seven kinds of spices, ginger

Ph. Ko Bt Aoty pbe

Rice, Assorted Japanese pickles

S

Matcha

B—A# 9,000

XA TG —EAH (15%) .8 F AL b angd,
All prices include consumption tax and 15% service charge.

AW TULE— 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.

MONATAF REELHF M F 1. H AR E R LI TOALEGG AT CET,



> %
| *
Appetizer

B #
Side dish

B He
Soup

b #
Sashimi

b x

w
Simmered dish

M o
Gerilled dish

3 ¥

Steamed rice
and noodle

* k F

Dessert

Y ¥k

Kochou course

A
HBRRAA—TTF

FRews ALzl 35y Ao

B A2 B &IF Rk bOEEGE B A4eR

Soaked green vegetable and grilled maitake mushroom, fried tofu, tuna flake

anglerfish liver tofu, anglerfish liver, condiment, ponzu sauce paste, salmon mixed with koji

EFREFFoh T FHY

wheat gluten and burdock marinated in sweet and spicy vinegar

N ah HEEAL AT RE ALK Aok T R
Wrapped in pie pastry, steamed tilefish and turnip, cloud ear mushroom, ginkgo nuts,
lily bulb, mitsuba green, yuzu citron, starch sauce

o | o LR e Em K IFRE) SOk iR

Yellowtail, tuna, sea bream, garnish, Japanese horseradish, soy sauce, blowfish salad, blowfish skin, vinegar

nEEA VX TA-@E KR EE A E ATFIAM

Simmered green onion
marlin, onion, crown daisy, green onion, ginger, dried yuzu and green chili pepper mixed with salt

HBEEFHTEE EEFEES AWAME 3k

Fried taro with miso paste, grilled shrimp with salted and fermented bonito,

[Eq Mt
grilled duck with sweet soy sauce, grilled sweet potato with salt, ginger

ZAEBOFILBE LT S0

AR B Ao

CSCH BOEESE A od

e TL BEZAR %

Choose the meal from three kinds

*Bowl of rice topped with tempura, miso soup, Japanese pickles

*Rice porridge with blowfish, Japanese pickles
Boiled fine wheat noodles served in a hot soup, dried plum, seaweed, green onion

Bty iAok

Assorted fruits and sweetness

k— At 21,000H

MATEAIIF —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.

MONVATA F REELHEF A F 1. H AR e R LI TOALEGG APITCET,



* & F

25N BFa K b ik

B A
b g Y
* A
EAE S

v —A# 17,000H
BshE : 2025.12.20(Sat.) ~ 12.25(Thu.)

TR 2L BB Ars
GBI R 2 B Ek BUEER
FREF Foh R R
HHEAL AF HE&x A AoE AT B
oM | o Lk e E

nEEA A% TiwmE A% EE AL AT HEM
ATEAR MBS SRR S

A FASTmE EER K E{OE/AT

PEIFF R W Ao

Fotn Bt

B—At 13,000H

m5hBE : 2025.12.20(Sat.) ~ 12.25(Thu.) and 2025.12.31 (Wed.)

LENEZT ok Ak KB HF

oo BIK 2% LR R E s

nXEA Avx TA-@E% HE BE O AE ATIMR

ZAEAL) — BB T

CAREE B M

s FakFEE

© R R A

Al 2

aftn HWH Fot

SRR S

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

AW TULX— BRHHF FmEasy7icbFalEae, 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 REELHF A F 1. H AR E R LI TOALEGG APITCET,



HH /E L3 L%37  Akashi shabu-shabu course b—A# 19,000H

25 Y
Al
Appetizer

Bz

Assorted sashimi

Matsusaka beef

% %

Vegetables

BRE

Rice and soup or Udon noodles

KB F

Dessert
HEAIAA—Y TS
Ty'e @“’
s . :
I TE4%  Utsusemi sukiyaki course b—A# 22,000H
4B Exclude : 2025.12.31 (Wed.)
AGyZINBIR) P LET
/‘"]— ;)[":\ Appetizer ?’JL ;)[":\ Vegetables
H fi‘) Assorted sashimi b 4&\ ? Rice, miso soup, Japanese pickles

#’Z: f\/§\£”- Matsusaka beef 7}/\ 1? % Dessert

‘ 7
7}2\ E\L A7 #  Matsukaze tempura course s—A## 18,000H

Yagps =
[ Appetizer QIF- D 5{',”7 Vinegared seaweed
2 3‘%‘) Assorted sashimi B éﬁ? $ Rice, miso soup or soba noodles

f\&% %gcg- Tempura 7J< ﬁ'ﬁ\ % Dessert

(G B4 Fa B R4 5 &5 )
(Praws, four kinds of fish, four kinds of vegetables and kakiage)

M AT —EAH (15%) . H F AL b angd,
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.

MOVARA, H KAERENIAM F 3 B AR 2L LI TOAEGGAPIECET,



a] >

Monthly special set
¥— Atk 8,500H

5B Exclude :

% FREEEREFZL BT AsE

2025.12.31 (Wed.)

T e

HBREA A—TTF

Appetizer  @fIF Bz 2 WIF vk bOEERE B AFeR
Soaked green and grilled maitake mushroom, fried tofu, tuna flake
anglerfish liver tofu, anglerfish liver, condiment, ponzu sauce paste, salmon mixed with koji
B o# 0 # M 8| o Lk ek Ek
Sashimi Yellowtail, tuna, sea bream, garnish, Japanese horseradish, soy sauce
Mo M EAFHIRE EFEBEMES ABHBMLES HEEMLS Wha
Grilled dish ~ Fried taro with miso paste, grilled shrimp with salted and fermented bonito,
grilled duck with sweet soy sauce, grilled sweet potato with salt, ginger
~ D A\ N
8 o F o friL
A KL
FEofbd. 2,800H
Stewed vegetables
g ,}
151
BT 2,600H FAFBBRASE 5,900

Fried chicken

®F

BTG 2.800H

Sea bream on rice in green tea

Assorted tempura, vegetables and fishes

HOLEG] o 3,600H

Bowl of rice topped with assorted sashimi

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

FEW 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.

WMOVARALF KA LECH DI 12 H AR EER LI TG ABIT0T,



U 8T % ik kind) Ak Lo — 2

Cod milt and abalone tempura course

M RAF AT — I B THOT R ERIET,

sm o
Al R
Appetizer
AT RIZ B BT Bk bVEER

Anglerfish liver tofu, anglerfish liver, condiment, ponzu sauce paste

W75
Salad

R AL
Tempura
w=A ot o A\ L pDiE
wmEF BE A L HE_E
LB EONELT  KARFL O LEX &
Prawns, cod milt, abalone, tilefish, two other fishes
taro, ginkgo nuts, turnip, two other vegetables

kakiage (mixed vegetables and shrimp tempura)
grated radish, lemon, salt

TE
Steamed rice and noodles
it W Aotw Ax 2
»EHFICT AH.RAATY

Choose the meal rice and miso soup, soba noodles or
kakiage tempura bowl and kakiage tempura bowl with green tea

*EF

Dessert
A
Assorted fruits

B—A#% 22,000

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

AR TULE— BAMHE Fhmdrsy7icsFacEse, S REATIE A K4 HALTHEIET,
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 APITCET,



Tempura lunch

X RAF AT — AR TOTHE L ELVET,

N 5 A
#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 HTY . RGHCEF. B U5 T 205 »E45) .
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. RFHECEA. Bud. 5 545 25450) . dtoty,
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

MR T AR — AR (15%) 0 KA danzd,
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.



BAELEHIZEBTTON & 7RG TT B2 AR,
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

KB ARAA—VTT

DRI

2418 Exclude @ 2025.12.31 (Wed.)
SRy 7 =48 H6Faf R % Choose the drink from three kinds

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.)

HERRAA—TTF

¥ 2,500H

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,



{ 7]'\ Appetizer

BFCHE 1,300 FREEEEL L. 1,600H

Vinegared mozuku seaweed Soaked green and grilled maitake mushroom

T 1,600RH

Dried sardine crisp

gﬁr’ #';éd Soup

REET . 3,600H

Green onion soup

“‘B ii ‘) Sashimi

B (0-880) o 3,800H
Sea bream
B 3,800H
Yellowtail
1 T 4,000H
Tuna

s BEOBEAY 7,000/

Assorted sashimi

HERRAA—ITF

J ’%l}
%: #W = 7& L 7 Stewed dish * Steamed dish

HEE AL 4,500H BAADZE(E L) o 4,500 1

Steamed tilefish and turnip Simmered / Steamed head of sea bream

B E OB 2.800M BB (D3 AT o 7.600H

Stewed vegetables Assorted simmered dish

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

AW TULE— BRHHHF FmidAsyzicbEFacsse, SR A TIE A K 2BALTHET.
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 ABITCET,



24/
E@ ’l[ 7] Grilled dish

HEEEES 4,000

Grilled tilefish with sake and soy sauce

AT AR 3,800M

Grilled duck with sweet soy sauce

FEIEHER 2.600H
Grilled chicken with salt

HERRAA—ITF

AT 2.600M

Fried chicken

FH T BAE 5,900

Assorted tempura, vegetables and fishes

HERRAA—VTF

@ g Steamed rice and noodle

U 1,400H BOLAEBT] 3,600M

Soba noodles Bowl of rice topped with assorted sashimi

BARET o 2,800H FEGHE 3,200H

Sea bream on rice in green tea Bowl of rice topped with tuna
B - S 3,500H ToAlTAMN Q=3AF) oo 4,500M
Bowl of rice topped with tempura, fishes and vegetables Porridge of rice and soft shelled turtles

7— ‘H- - ]‘ Dessert

TAAIZ) =2 OS2 B A) oo 900H ALY 1,700H
Ice cream (Vanilla, Green tea) Persimmon / Orange

D 2 et 9001 FAL 1,900 1
Lemon sherbet Pear

TATZATY i 2,600H HR 1,600
Musk melon Sweetness

DB 1,900 I—b— AL 1,100H
Strawberry 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.

WMOVARA, F KFLERR P 513 H AR LR LI T0AEGSANIT 0T,



Yugiri course

Appetizer

Soaked green vegetable and grilled maitake mushroom,
fried tofu, tuna flake, anglerfish liver tofu,

anglerfish liver, condiment, ponzu sauce paste

Side dish

wheat gluten and burdock marinated in

sweet and spicy vinegar

Soup

Steamed tilefish and turnip, cloud ear mushroom,
ginkgo nuts, lily bulb, mitsuba green, yuzu citron,
starch sauce

Sashimi

Yellowtail, tuna, sea bream, garnish,
Japanese horseradish, soy sauce

Waraku course

JjpY 17,0001

Exclude : 2025.12.20(Sat.) ~ 12.25(Thu.)

Simmered dish

Simmered green onion

marlin, onion, crown daisy, green onion, ginger,
dried yuzu and green chili pepper mixed with salt

Grilled dish

Fried taro with miso paste

grilled shrimp with salted and fermented bonito,
grilled duck with sweet soy sauce,

grilled sweet potato with salt, ginger

Steamed rice
Bowl of rice topped with mix tempura,

miso soup, Japanese pickles

Dessert
Assorted fruits

jpYy 13,000R

Exclude : 2025.12.20(Sat.) ~ 12.25(Thu.) and 2025.12.31 (Wed.)

Appetizer

Assortment of three kinds appetizer

Soup
Grated radish soup
crab ball, radish, chive, yuzu citron

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

Simmered dish

Simmered green onion

marlin, onion, crown daisy, green onion, ginger,
dried yuzu and green chili pepper mixed with salt

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

cold soba noodle

Dessert
Assorted fruits

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

AR TULE— BMHE Flmdrsy7icbFalsse, S REATIE A K HALTHIZT,
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 AT CET,



