2026.1.1 (Thu.) ~ 1.5(Mon.)

2026 1A18(AB)— 1ABA(A) DTREDA=2—TT,
Menu available from Thursday, January 1 to Monday, January 5, 2026.

3.

Japanese Restaurant

GENJIKOH
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B— Atk 28,0001
% English menu on the last page.

XA TABAEIES —EAHR (15%). i FALraznzd,
All prices include consumption tax and 15% service charge.

A TVLE— R HE FmEAYyTZIEF AL, S RRATTE A K& RALTEIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. / All rice is domestically produced.

MIVARA, H# KALRERIAM F 3 B AR L2 R LI TOALEGGAPIECET,



it AT

New year’s dinner course

B— Atk 23,0001
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k—Atf 18,000H
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KEF Bty At

% English menu on the last page.

Mok ARG — AR (15%) K K AL A Ehad,
All prices include consumption tax and 15% service charge.

AW TULX— BHHEF FmEAsy7icbEF 00, SREATIE A K2 ALTHYET,

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

MONARA, F RAESH DI MH F 1. H AR EA R LI TOALEGARITCET,



ST

Blowfish matsu course

K
Appetizer

SOk L

Blowfish sashimi

J:k VS‘ <‘\
Gerilled blowfish
AN

Simmered blowfish
with vegetables by paper pot

SOp|L

Blowfish sashimi

S IE

Parboiled sliced blowfish skin

SCEBF

Fried blowfish

jﬁ A 15"77"%__47 52

S IE

Blowfish Course

HERIAA—VTF

b— A
24,000H
SSCE G
Fried blowﬁsh
SSHM F oty

Rice porridge with blowfish,
Japanese pickles

FEF

Assorted fruits

-/g‘ <“{j‘|g] j - X

Blowfish hot pot course

B— A
29,000H

25
S
Appetizer

SOkl L

Blowfish sashimi

SE G
Fried blowﬁsh

N

Simmered blowfish with vegetables by hot pot

Y Fotw

Rice porridge, Japanese pickles

*EF

Assorted fruits

B— A
20,000H

SO A

Blowfish take course

SCE Y

Fried blowfish

SSCHR Foty
Rice porridge with blowfish,
Japanese pickles

* BT

Assorted fruits

SR
Jelly blowfish

SR

Blowfish sashimi

KE(£4)

Small blowfish sushi

AN
Simmered blowfish
with vegetables by paper pot

BN Gl T o 1 A

A la carte
........... 14,000H S, ... 18,000
Simmered blowfish with vegetables by hot pot
............. 4,000H SKEF L BRE
Grilled blowfish milt The current price
............. 6,500 MUE ... 2,600A

Hot sake with grilled blowfish fins

MAT ALY — AR (15%) Ol KA EENET, /BE THEMLOBEHBLU20 R K hob B0 BARBUEBITICLLET,
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— BRHEF FmEiasy7icbFalEa0, SREATIE A K2 ALTHYET.

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

PYAPSFNES & FCE PR E A

AW EER BIETOAEGE ANITTCET,



HH /ﬁ LS L%.55  Akashi shabu-shabu course r—A# 20,000H

Al K
Appetizer

2P )

Assorted sashimi

N

Matsusaka beef

%

Vegetables

HEF

Rice and soup or Udon noodles

& F

Dessert

B AEAA—TTF

N
7},&‘ ﬂ: A7 ¥ Matsukaze tempura course b—A# 19,000H

USRS -
. Appetizer QIF— 2 #’”‘7 Vinegared seaweed
H 3‘3‘) Assorted sashimi =S] AB} $ Rice, miso soup or soba noodles

Jt\&'% #ﬁ- Tempura 7}/\% % Dessert

(G B4 5 3 R4 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.

WMONVATR, H RFLERH P S H AR L L 23 TOAEGE AR IECRT,



Tempura lunch

M RAF AT — AR TOTHRIEEAVET,

)\
]\ﬂa Il"iﬁlne Course -------------------------------

MR BE) HIY. RIF R CEE 2R 835 F 235 254510,
BEF(RHA-RAA AL 21E). L EF

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

14,000H

a N .
#,’] Kll‘l COUNSE * * * » v v v v v v v v v v v s

W E HIY. RAFR Gt bud. 0k Ei5ld).
BREE(AF AR AU 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

Tempura dinner

M RIF AT — IR THOTHRIE LR VET,

N
#2\ & Matsukaze COUNSE * » » » » » v v v v v v v v 19’000 H

Wi BE) RFRECEAL. p 40 B R4k »E5).
oty bR E (R AR X 2d) k2 F

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

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

AW TULE— BHHF HmaAyy7iibF A0, SRR ATIE A A2 RALTEIET,

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 LI T0AEZGSANIT 0T,



e
4& )r\ Appetizer

BPFCHE 1,300H FIAARL 1,600H
Vinegared mozuku seaweed Marinated water dropwort with sesame
Pt 1,600H BOF 1,900 M
Dried sardine crisp Herring roe
SRR
'fé]’l #7 v Soup
FELALED e 3,000H GUATEIE ST 3,200H
Clam dumpling White miso soup
Y \EL
“‘b axitar ‘) Sashimi
BA (00 880) o 3,800H
Sea bream
B 3,800H
Yellowtail
1 4,000H
Tuna
s BEOBEAY 7.000M

HERRAA—ITF

Assorted sashimi

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

B R oA 2,800

Stewed vegetables

'@3,] AT (FAL) o 4,500 A

Simmered / Steamed head of sea bream

B (DB AF) 7,600

Assorted simmered dish

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

AW TULE— RHHHF FmidAsy7icbEFacsse, S RATIE A K 2BALTHEET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

WOVATAL KA LE 5 7 P 5 3L #

BRE

R BESETOLEGGAHRITECET,



24/
Eﬁ ’ll 7] Grilled dish

HEEEES 4,000

Grilled tilefish with sake and soy sauce

FEIEEEX 2,600
Gerilled chicken with salt

HERRAA—ITF

AT 2.600M

Fried chicken

FHTBAE 5,900 A

Assorted tempura, vegetables and fishes

B RRAA—VTF

@ g Steamed rice and noodle

B 1,400H

Soba noodles

BAARET 2.800H

Sea bream on rice in green tea

B - N 3,500H

Bowl of rice topped with tempura, fishes and vegetables

7— ‘H- — ]‘ Dessert

BEOLEF] o 3,600H

Bowl of rice topped with assorted sashimi

FEGHE 3,200H

Bowl of rice topped with tuna

TAAZ) =2 OSZF 3 AR) oo 900H

Ice cream (Vanilla, Green tea)

LEDIUXY—Ryb oo 900H
Lemon sherbet

AR 2,600H
Musk melon

DB 1,900H
Strawberry

120 B A 1,600M

Hyuganatsu orange

R — 1,900H
Mango

HR 1,600M
Sweetness

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

Coffee / Tea

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

AW TULE— BRHHF FmiAsvzicbEFacsse, 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 P 5 3L #

AU ERF BT OIS ABIEOET,



New year’s dinner course

Appetizer

Simmered abalone with teriyaki sauce, shrimp, lily bulb
black bean, marinated water dropwort with sesame
marinated herring roe with bonito flake, egg mixed with cheese

Soup

Steamed grouper with grated turnip, vegetable,
Japanese turnip green, gold leaf, Japanese pepper

Sashimi

Blowfish, sudachi, condiment, ponzu sauce
yellowtail, sea bream, shrimp, tuna with yam, squid
garnish, Japanese horseradish, soy sauce

Simmered dish

Taro, simmered deep fried eggplant with soy sauce,
simmered herring, wheat gluten, canola blossoms,
Japanese pepper

New year’s dinner course

Appetizer

Simmered abalone with teriyaki sauce, shrimp, lily bulb

black bean, marinated water dropwort with sesame

marinated herring roe with bonito flake, egg mixed with cheese

Side dish
Fried blowfish, green pepper, sudachi

Soup
Steamed grouper with grated turnip, vegetable,
Japanese turnip green, gold leaf, Japanese pepper

Sashimi
Yellowtail, sea bream, tuna, squid, shrimp,
garnish, Japanese horseradish, soy sauce

New year’s dinner course

Appetizer

Grilled chicken paste with poppy seeds, shrimp,

lily bulb, black bean, marinated water dropwort with sesame,
marinated herring roe with bonito flake

Side dish

Fried shrimp dumpling with seaweed, green pepper, lemon, salt

Soup
White miso soup, fried taro, rice cake
Japanese turnip green, carrot, mustard

Sashimi

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

jpYy 28,0001

Grilled dish

Grilled lobster, burdock, cumquat cooked in syrup,
vinegared lotus root, kelp, Japanese ginger, radish

Steamed dish

Steamed blowfish, tofu skin, green onion, tofu,
crown daisy, shiitake mushroom, radish, carrot,
condiment, ponzu sauce

Steamed rice and noodle

Please choose one of these three
+ Bowl of rice topped with tempura,
miso soup, Japanese pickles
+ Cold soba noodles, condiment, Japanese horseradish
+ Porridge of rice with crab, Japanese pickles

Dessert
Assorted fruits and sweetness

JPY 23,000

Simmered dish

Taro, simmered deep fried eggplant with soy sauce,
simmered herring, wheat gluten, canola blossoms,
Japanese pepper

Grilled dish

Grilled sablefish, burdock, simmered konjac in spicy
sauce, cumquat cooked in syrup, vinegared lotus root
kelp, Japanese ginger, radish

Noodle

Cold soba noodles, condiment, Japanese horseradish

Dessert
Assorted fruits and sweetness

jpy 18,0001

Simmered dish

Simmered deep fried eggplant with soy sauce,
simmered herring, wheat gluten, canola blossoms,
Japanese pepper

Grilled dish

Grilled sablefish, burdock, simmered konjac in spicy
sauce, cumquat cooked in syrup, vinegared lotus root

Noodle

Cold soba noodles, condiment, Japanese horseradish

Dessert
Assorted fruits

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

AR TULE— BAMHE Fimdrsy7icsFacsse, S REATIE A K HALTHEIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

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



2026.1.6(Tue.) ~ 1.31(Sat.)

2026F 1A6H (SO M ENTRIEA=2—TT.
Menu available from Tuesday, January 6, 2026, onwards.

3.

Japanese Restaurant

GENJIKOH




A DRI B IAD) S CH SR

Blowfish Course

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

A
S
Appetizer

SRIL

Blowfish sashimi

SCEGY
Fried blowfish

55

Simmered blowfish with vegetables by hot pot

Y Foty

Rice porridge, Japanese pickles

& F

Assorted fruits

HBREAA—TTF

NI 2N ‘
45‘< P2 /% #1\ Blowfish matsu course b—A# 23,000H

A NN N N

Ak SCE A

Appetizer Fried blowfish

SRIL SCHI Fotw

Blowfish sashimi Rice porridge with blowfish, Japanese pickles

J:i vg‘ <\‘ 7}4 1% %

Grilled blowfish Assorted fruits

WA

Simmered blowfish with vegetables by paper pot

S </f\\/% klf Blowfish take course s—A# 19,000A

SCAFRY SCE Y

Jelly blowfish Fried blowfish

SR L S Aoty

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

KE(F4]) (S )

Small blowfish sushi Assorted fruits

A

Simmered blowfish with vegetables by paper pot

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

AW TULE— AR E FmEAYy 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,



S <,. ‘;:‘?j 4H_ 34
Blowfish dish

B A A—ITF

SORIL 14,000H
Blowfish sashimi

SR 4,000H
Parboiled sliced blowfish skin

S 6,500 1
Fried blowfish

Simmered blowfish with vegetables by hot pot

B e i

Grilled blowfish milt The current price

Hot sake with grilled blowfish fins

MAT BT —EAH (15%) . H ke ey, BETEMLOBEMHEBLIU20 R A B 05 EH~0 B AR EUBHOO2LET.
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 TULE— 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 REELHF M F 1. H AR e R LI TOALEGG ABITTCET,



> %
| x*
Appetizer

N #
Side dish
#p B
Soup

ESR )
Sashimi

b x

A= ¢
Simmered dish

M o
Gerilled dish

3 ¥

Steamed rice
and noodle

* k F

Dessert

Y ¥k

Kochou course

A
HBRRAA—TTF

FERL R ANE KoThndeir  f AL
FILER EEEA LA R0ER

Soaked green, fried tofu, tuna flake, marinated herring roe with bonito flake,
marinated water dropwort with sesame, milk tofu, shrimp boiled in sake,
Japanese horseradish, soy sauce

A KA AR
Fried blowfish, green pepper, sudachi

sIEHAL TR A% Aok

Steamed grouper with grated turnip, Japanese turnip green, gold leaf, Japanese pepper

WO M B % Lk e E b

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

~) W P A M

AT BREE Tl A RAELLT Foit Aox
Taro, simmered herring, simmered deep fried eggplant with soy sauce, wheat gluten,
canola blossoms, Japanese pepper

BEALE F 5 AHEA HHFA AR ARG

Grilled sablefish, burdock, simmered cumquat with syrup,
simmered konjac in spicy sauce, kelp, vinegared lotus root

ZAHEBOFILBE LT S0

FYTq vt

AHRLLL A

R4 B Aoty

Choose the meal from three kinds

*Rice porridge with crab, Japanese pickles

+Cold soba noodle

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

By iAok

Assorted fruits and sweetness

k— At 21,000H

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.

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,



B — At 17,000H

%\’;\#

b # Y
kA
A
® %
& T

F 2L mHT ASE

BT Ay A A MARZ

BEALALLOBIEIZRAHT FAE LT K
beke@ik T HUEALF M= EH

WKoTE AABEALET 2T
Wo# M o LA el
Ao FAa ] A
GEF N S A

By Al dek WA

Bt A

wEkx Yo BERIT AoiF

BE A2() % 4R

s—A# 13,000H

iR
O
SHE I
% e
ERE

= 4%

IR ANE EH A0F
s B

wEA (o

#om BIK —F LRk
saFFa if A

ZAEHL) — BB 5T

v AR EE R TS

s FakTEE

» RAw AL R

ld #lF ek

bt A Aot

Bty B

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

BAELIT A0HF

AW TULE— AR E B mEAYy 7B FACESG, 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 REELHF A F 1. H AR E R LI TOALEGG APITCET,



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

25
IS
Appetizer

Hig o)
Assorted sashimi
N &
Matsusaka beef

% %

Vegetables

BRE

Rice and soup or Udon noodles

& F

Dessert

KB ARAA—VTT

Fute
)~

W
I %‘ TE58 & Utsusemi sukiyaki course s—A# 22,000H

AT 7 HBIR) =L ET

[ Appetizer %’ K Vegetables

S ii‘) Assorted sashimi b @? $ Rice, miso soup, Japanese pickles
~» g 3

#’l\ Ix/y\ﬁ]:‘ Matsusaka beef 7J< + % Dessert

N
#ﬁ\ &4 A4 ¥ Matsukaze tempura course b—A# 18,000H

YSgN
IS Appetizer élf— 2 5{’}7] Vinegared seaweed
H fi‘) Assorted sashimi b @? $ Rice, miso soup or soba noodles

f\'}("% ?@ Tempura 7}/‘ ;1"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,



A 3
ik
Appetizer

b &

Sashimi

A

Gerilled dish

a] %
Monthly special set

k— A% 8,500

T e

HBREA A—TTF

FEozl wHBY A0

HKOF WAt F P ARARL

Soaked green, fried tofu, tuna flake, marinated herring roe with bonito flake
marinated water dropwort with sesame

T T X

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

BEAWE 5 MEA HHIFA AT ARRVER

Gerilled sablefish

burdock, simmered cumquat with syrup, simmered konjac in spicy sauce, kelp, vinegared lotus root

b g b F o At 3L

#77 #sLa‘W

Stewed vegetables

%

EHT ...

Fried chicken

®F

#a A ,ﬁ‘ 5

.................. 2,600 M FAF T EAE

Assorted tempura, vegetables and fishes

.................. 2,800H BOLEST] o

Sea bream on rice in green tea 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.

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

FEW TULE— BHHF Hmaasy7iibF A0, S RBATIE A A2 RALTHEET,

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



Side dish

% o

Simmered dish

M tn

Grilled dish

F S0 DM s

Japanese Tea Ceremony Cuisine

¥ AALA T

MBS A~V T

t#p

Rice

GEAEELT HPEEF HZEH KOTE FF

Saikyo miso soup, fried taro, rice cake, Japanese turnip green, mustard

MAR S BF LK EF

Sea bream with kelp, herring roe,

KINORE]

Japanese horseradish, iwatake mushroom, roasted sake

e mIABA R RELLT Aof

Simmered herring, simmered deep fried eggplant with soy sauce

canola blossoms, wheat gluten, Japanese pepper

+ %
Gerilled sablefish

burdock, simmered cumquat with syrup, vinegared lotus root

R A BRI EAR

BrEdR A0ty B

Rice, Assorted Japanese pickles

IS

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,



U T gt thind) FAd B2 — 2

Cod milt and clam tempura course

M RAF AT — I B THOT R ERIET,

R
Al R
Appetizer
FREEDFIZL AN

Soaked green with herring roe, tuna flake

AT
Salad

R A HL
Tempura
A EaT ah B o po4E
HoEk EXF TiwmEk L HERojE
LB EONELT  KARFHL O LEX &
Prawns, cod milt, white fish, clam, two other fishes
butterbur sprout, taro, shimonita green onion, two other vegetables

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

TE
Steamed rice and noodles
it W Aoty Ax 2L
PEHFICT AH.RAATY

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

*E&F

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.



BEEAIZRBTTH0 & FAGTT EI2F R H,
EHMOEREISRLI(OE S LIFTH0ET,
Sk 22T LA TL LA T AT S
P4 A R EAT BB LAHSIE) LR G0 — BT,

8 A A gk
Grilled sablefish marinated

with miso paste.

k—Atft 1,800

KB ARAA—VTT

A0, By Az

Winter evening drink set

KR 73 =4 % H»6F31&X Choose the drink from three kinds

bV byl A ASH 5 5H Lk Sy k
4,0001 5,700H 5,700H

6AEDNBOEH B AL (3%) 2,500

FE0ZL BB AsE
Soaked green, fried tofu, tuna flake

EFME EXZE nE

Japanese omelet, simmered shrimp, dried sardine crisp

oM o% LAk el

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

LS ok Eoes

Stewed vegetables

G B FE A

Grilled sablefish marinated with miso paste, ginger

SEWHT B

WE AU A—TTF Fried blowfish, sudachi

XA T ALY — AR (15%) Ol KA EENET, /BETHEMLOBEHBLU20 R K hob B~ 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.

A TVLE— 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 REELHFME S H AR e R LI TOALEGG AT CET,



la )r\ Appetizer

BFCHE 1,300 EYAATL 1,600H
Vinegared mozuku seaweed Marinated water dropwort with sesame

TN - 1,600M BOF 1,900 M
Dried sardine crisp Herring roe

/fét]'l #';é: Soup

ZIEEIL oo 3,600H GUATEIE ST 3,200H
Steamed grouper with grated turnip White miso soup

"‘B —{i ‘) Sashimi

1 BA (00 880) o 3,800H
Sea bream
B 3,800H
Yellowtail
1 T 4,000H
Tuna
4 BEOBRAE 7,000H

Assorted sashimi

HERRAA—ITF

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

B E oA 2,800 BADZE (H L) oo 4,500H
Stewed vegetables Simmered / Steamed head of sea bream

BAE KA 4,500H M B (D3 AT e 7.600H
Simmered yellowtail and radish 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

HERRAA—ITF

HEAEEES 4,000

Grilled tilefish with sake and soy sauce

FEIEEEX 2,600
Grilled chicken with salt

(TTINE 130 o S 4,500H

Grilled yellowtail with salt

HERRAA—VTF

@ g Steamed rice and noodle

FELT 2.600H
Fried chicken

FATBBAE 5,900 A

Assorted tempura, vegetables and fishes

B 1,400H

Soba noodles

BAREG 2.800H

Sea bream on rice in green tea

B - 3,500H

Bowl of rice topped with tempura, fishes and vegetables

7— ‘H- e ]‘ Dessert

BEOLEF] 3,600H
Bowl of rice topped with assorted sashimi
FEGHE 3,200M

Bowl of rice topped with tuna

FolFAFEH Q3T oo 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

RATRADRY 2,600H
Musk melon

DB 1,900H
Strawberry

12 R B A 1,600/
Hyuganatsu orange

2 1,900H
Mango

HR 1,600
Sweetness

I—k— LA 1,100

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.

PYAUPSFNES & FCE PR A

AU ERF BRETOALEEABINOET,



Yugiri course

JjpY 17,0001

Appetizer

Soaked green, fried tofu, tuna flake
marinated herring roe with bonito flake
marinated water dropwort with sesame

Side dish

Fried shrimp dumpling with seaweed

green pepper, lemon, salt

Soup
White miso soup, fried taro, rice cake
Japanese turnip green, carrot, mustard

Sashimi

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

Waraku course

Simmered dish

Simmered deep fried eggplant with soy sauce,
simmered herring, canola blossoms, wheat gluten,
Japanese pepper

Grilled dish

Gerilled sablefish,

burdock, simmered cumquat with syrup

simmered konjac in spicy sauce, vinegared lotus root

Noodle
Cold soba noodle,

condiment, Japanese horseradish

Dessert
Assorted fruits

jpYy 13,000R

Appetizer

Assortment of three kinds of appetizer

Soup
Blowfish dumpling
carrot, seaweed, Japanese pepper

Sashimi
Tuna, sea bream, squid, garnish,

Japanese horseradish, soy sauce

Simmered dish

Simmered deep fried eggplant with soy sauce,
simmered herring, canola blossoms, wheat gluten,

Japanese pepper

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%) . FALraznzd.
All prices include consumption tax and 15% service charge.

AW TVLE— AR E B mEAYy 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.

MONVARALF RAESH P 514, H 4

HEER ZSETOLEGAPITECET,



