ST

Blowfish matsu course

2B

Al K
Appetizer
SR
Blowfish sashimi

B A<

Grilled blowfish

MRS
Simmered blowfish
with vegetables by paper pot

SCRIL

Blowfish sashimi

S IE

Parboiled sliced blowfish skin

SCEBE

Fried blowfish

Blowfish Course

HEREAA—ITF

B— Ak
21,505 A

1A1a~380% 22,770H

SCEHY

Fried blowfish
SCHH B

Rice porridge with blowfish,
Japanese pickles

& F

Dessert

> S
) <

IS, b " N

VS‘ “é}@]j—x

Blowfish hot pot course

B— At
27,8301

IS
Appetizer

«;‘ <‘\ﬁ{ '] L
Blowfish sashimi

SEHY
Fried blowfish

AN

Simmered blowfish with vegetables by hot pot

MY Aoty

Rice porridge, Japanese pickles

*EF

Dessert

b— A
17,710H
1A1a~380% 18,957H

SRR

Blowfish take course

SCA Y SCE BT

Jelly blowfish Fried blowfish
SRlL SSCHPR Foty
Blowfish sashimi Rice porridge with blowfish,
R Japanese pickles
RE(£A) R
Small blowfish sushi KT
Dessert
A
Simmered blowfish
with vegetables by paper pot
v + 2
pnA ;f AT
A la carte
B 2 17,710H

Simmered blowfish with vegetables by hot pot

Grilled blowfish milt

U - 2,530H
Hot sake with grilled blowfish fins

MH A IIE F AL PR (15%) e EnE T,
All prices include consumption tax and 15% service charge.

AW TVLE— B HE FmEAry7icbFacE e, S RRATIE A K ERALTHIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

WMONVATA, HF RFERH DM M 1t H

AWEAER B IETOLEG ARITECET,



éH é#: #12A 238 (£)~258 (A)DTRARIIIVECA, B—A#t 20,240A

Mk A ROREEARL BHY A Mo M EAFHImE WA LM
et Rz 2 ®IFH AL Eek AL EI7I F—RAT Usk
LOREL i RUE B fei ‘
Fha E LA L F A Bn HHEAL 5O
B e BERLALY LolAY # 4T A BAME ok LRk
b ) WM 2% Lk mRE A F 3o0FhLBETITAIG
SCHIFE) B SR CACHE Aoty
A BT R 5T %
kA A¥ik AvRUSt TAmE i f‘M’“T ol
3 , '7‘:\# HED /5‘07#”7
A4 B AE AFIMR
KEFT Fhisd
27
J im 12238 (£)~258 ()OS RBEITVE¢A, s—Att 16,4457
WOE FERegsEEEL BT A W ot EEFBUmE MEHE KRS
et Rz 2 #IFE AL Eek AL B F—RAT Urk
-{;)()& £
ki A FH HEBIAL BE % AH
#p A BEARLALL LolAY # 4hF Bk bOEE
b# ) M om o LAk mEER R F RN U4 Aok
A hE¥EA VxS T/-mE AH KEF  Firhise
A% AT IR
W
'j‘?\ B—A# 12,650H
MR M aeREELE  EIFEAL Yt REZEEIEA AA EA
ek LOBER BB TEE Mt
. . % B d % SEHY
B M AERMEET EoRNLALL : %% g %}_i o
Y EE BlwizHF FE B
W2 HALIEAL 2K OB AH
B% ) # oM M oF LA e Hek bUEE
B F  ORHA UM Ao

Py

TS
e
dﬁ
-
¥
2

% English menu on the last page.

XA A IE F AL A (15%) A EnET.
All prices include consumption tax and 15% service charge.

B TVLE— BMHE Hmiirsy7icbFaiEsw, S KRBATIE A K4 ALTHEIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

MONATA, F RAFBRH P SR AR L2 L L3 TOLEGSARIT0ET,



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

U4 0A LA ARG, S F HEkbRCCLET (38 7])

[0 X~ Appetizer
ES] —';i 1) Assorted sashimi
7{9: . 2 Matsuzaka beef
%
% A Vegetables
ES] 4&? $ Rice and soup or Udon noodles

Dessert

B REAA—TTF

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

Ay 7 BI) o LET
U VA LA A, TF M EBRBRCCALET (3R AT)
MA2A31H(A)DTH B LTS CFZLA,

YA 3 ? y

] >~ Appetizer % ;{& Vegetables

B f“i ) Assorted sashimi b @? d% Rice, miso soup, Japanese pickles
7*’1: F/i 4‘ Matsuzaka beef T[?\- #é] Fruits

JA 2
#l‘ & 7‘:\&7]? %— Matsukaze tempura course Bb—A# 16,445H

2 A P

] K Appetizer @IF D #b] Vinegared seaweed

b iﬁ‘l”; ) Assorted sashimi b @ $ Rice, miso soup or soba noodles
el

7&&7}7 %g— Tempura 7}/\ 1?? 5& Dessert

(A BU - TR AT D)
(Praws, four kinds of fish, four kinds of vegetables and kakiage)

MH K F AL PR (15%) e EhE T,
All prices include consumption tax and 15% service charge.

AW TVLE— B HE FmEAsy7icbFacE e, S RRATIE A K ERALTHIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

MOVARA, F KF LB ME 53 H 2R EER LI TOREGGABITCET,



a] 5>

Monthly special set

b— At 8,222H
¥12HA318 (B)OTRFRIXVECA,

> Ron

Appetizer

B #

Sashimi

I

Grilled dish

F /A AR

S L

Stewed vegetables

W

BELT

Fried chicken

BF

el %’L‘\ ,’ﬁ‘ oo

Sea bream on rice in green tea

& 5~,§-li*f}‘-—/‘(¢

FEOREAETRZL ZBY A B AELHA &IFEAL
Fok bOREGE R K AEAez
Soaked green with grilled maitake mushroom, deep fried tofu, tuna flake, anglerfish liver tofu,

simmered anglerfish with sake, condiments, ponzu sauce,
sea cucumber with grated radish and vinegar sauce

oM o Lk eiREh SSKHIYEY) B R SR

Yellowtail, tuna, garnish, Japanese horseradish, soy sauce, blowfish, vegetables, blowfish skin

A FAEE MEUE ERE BALE RT7IF-RT Wik
Grilled taro with miso paste, grilled scallop with salted and fermented bonito,
grilled duck with sweet soy sauce, simmered chestnut with brandy, ginger

%/{%&) m:r 4H' 34

............. 2.783H

............. 2,530H RAGH B A .......................5,692H
Assorted tempura, vegetables and fishes

............. 2,783H HBLLAESF] ... 3,542

Bowl of rice topped with assorted sashimi

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

AW TUVLE— BHHF FEASy 7B EFaENG, S REATIE A R ERALTHEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

MOVARAF KF LR E 53 H AR EER LI TOREGGANITCET,



& aF S flerib) RAf FLa—A

Cod milt and abalone tempura course

M RAFIHAT Y= AR TOT /AR VET,

o2
ik
Appetizer

WMt B2 B EITEAL Kok BIEEM

Anglerfish liver tofu, simmered anglerfish with sake, condiments, ponzu sauce

W75
Salad

S it

Tempura

wA EaT W HE oL piE
mEF O BE A L HE o4t
HEHEBOFONEIETF  KARFHL LEX K
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

® #F

Steamed rice and noodles

it YA Aot Aix 2liE pEEBTFICT
AH.RATYH

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

F BT

Dessert

F B

Assorted fruits

B—A# 20,240R

MHALCWE FH - —C2H (15%) 154 2nET,

All prices include consumption tax and 15% service charge.

B TVLE— BMHE Hmiirsy7icbFaiEsw, S KRATIE A K4 ALTHEIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

MONATA, F RFBRRH DM SR B AR L L L LI TOLEGSANIT0ET,



S G L Ry e iy —

Tempura lunch

KRG HEAT =B TOTH LA VET,

A =
#“ E\L? 7 ‘?_ Matsukaze lunch course -« - vovi e ,

Wk WY RAG R CaA 2K 535 F £ 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)

A Y
]\7{1{2 TFiFUNE COUPSE  «« v v o v v e e et et et
WA BRIV HIY RIFA X240 2350 % L350 955 ).
BEE(AA AR AUt 21) 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

M RAF AT — AR TOT R ERVET,

#]5] Kiri coOurse v v v v v rrr e e e 12,650H
R H78. KA Cax . 4. B ok i),
BEE(AHAAA At 218 . 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) RFACEX. S0 5H. 5 505 0550 BEodw,
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 A B AR (15%) 14 EnET,
All prices include consumption tax and 15% service charge.

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

MONVARA L F REELH I S H AR L LI TOALEGGAPITCET,



B AEAA—TTF

BELHIZEBTT00 & FAETT FloF AL
FHMOEREISRLS(OE S LIFTH0ET,
Sk 22T LA TL LA T A TS
P ¥ vA R AT BB LAHSIE) LR S0 — BT,

5 A A gk
Grilled sablefish marinated

with miso paste.

k—Atft 1,518A

i, Btz

SRy 7 =48 H6Faf R % Choose the drink from three kinds
¥12A318 (B)OITRBETXVECA,

HE AR A—YTF

E— Atk
AUyl 3,795H

Beer

BABRASHEEYS oo 5.692H

Sake Tasting set

DxINZEYR o 5.692H
Champagne

NAEDBOT LB o

b)) At HEH LAHDY
Assorted dish 6 kinds
(Sashimi, Stewed dish, Grilled fish and Three others.)

MH LK F A —eAH (15%) 14N T,
All prices include consumption tax and 15% service charge.

AW TULE— BRHHSF FmursyzicbEn<sse, S RATIEAZ K2 BALTHEIZT.,
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 L L LI TOALEGGAPITCET,



~ W
4& A~ Appetizer

LPCHE 1,265A FREHEETIZL 1,518H
Vinegared mozuku seaweed Soaked green with grilled maitake mushroom
otz o 1,518H
Dried sardine crisp
2k
’fé]’] #7 v Soup
WELALED 3,542H
Crab dumpling
h Y \EL
“‘b St ‘) Sashimi
B GEOED) oo 3,795H
Sea bream
T 3,795H
Tuna
B 3,795H
Yellowtail
B OBEAY 6,957 H
Assorted sashimi
B REAA—ITF
74
7N ql@ - 7% L %0‘7 Stewed dish, Steamed dish
S - 2,783H HHEEIL 4,427H
Stewed vegetables Steamed tilefish and turnip
BADIE(ELL) oo 4,427H F A B A Q—3AT) 7,590 1
Simmered / Steamed head of sea bream Assorted simmered dish

XA A IEE R AL A (15%) A ENRET.
All prices include consumption tax and 15% service charge.

AW TULE— BHHF HFmuarsy7icbFAl{Es0, SRR ATIE A K 2B ALTHEIET,

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

MONVARA A RAFERH I MM F U AR L ER ZILTOLEGG ANITTCET,



5
bjﬁ #”7 Grilled dish

B RUAA—ITF

HE RS 3,795H

Grilled tilefish with sake and soy sauce

SRR HER 2.530H
Grilled chicken with salt

PEAREER 3,795

Grilled duck with sweet soy sauce

B REAA—TTF

%: $‘ Steamed rice and noodle

ELT 2,530H

Fried chicken

KA FL oA
ChRAE2A . B2% B3 25 L) oo 5,692H

Assorted tempura, vegetables, fishes and shrimp
(Two shrimps, two kinds of fish, two kinds of vegetables and seaweed)

I 1,391H

Soba noodles

BARHGT 2.783H

Sea bream on rice in green tea

B - 3,289H

Bowl of rice topped with tempura, fishes and vegetables

7- -‘-)- — ]‘ Dessert

HOLEG] 3,542H

Bowl of rice topped with assorted sashimi

FIEGH 2.909H

Bowl of rice topped with tuna

Tl FABE B ~3AT) e 4,427H

Porridge of rice and soft shelled turtles

TAAT) =2 US25 B R) oo 885H

Ice cream (Vanilla, Green tea)

Hk 1,518H

Sweetness

RAZRATY oo 2.530H

Musk melon

AT 1,897H

Strawberry

A 1,897H

Persimmon

FAL 1,897H
Pear

AL 1,644H
Orange

T 1,012H
Coffee

AL 1,012H
Tea

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

AR TUVLE— BAHE FmuAsy7ies R alsse, S REATIE A K #ALTEIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

MONVATA, HF RFERH DM M 1t H

AW E AR B IETOLEG ARITECET,



Kocho course

Appetizer

Soaked green with grilled maitake mushroom, deep fried tofu,
tuna flake, anglerfish liver tofu, simmered anglerfish with sake,
condiments, ponzu sauce,

sea cucumber with grated radish and vinegar sauce

Soup
Crab and egg dumpling, shimeji mushroom, water dropwort,
yuzu citron

Sashimi
Yellowtail, tuna, garnish, Japanese horseradish, soy sauce,

blowfish, vegetables, blowfish skin

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

Yugiri course

Appetizer

Soaked green with grilled maitake mushroom, deep fried tofu,
tuna flake, anglerfish liver tofu, simmered anglerfish with sake,
condiments, ponzu sauce

Soup
Crab and egg dumpling, shimeji mushroom, water dropwort,
yuzu citron

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

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

Hotaru course

Appetizer
Anglerfish liver tofu, simmered anglerfish with sake, condiments,
ponzu sauce

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

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

JPY 20,240

Grilled dish

Grilled taro with miso past,

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

simmered chestnut with brandy, ginger

Seasonal dish

Wrapped in pie pastry, steamed tilefish and turnip, cloud ear
mushroom, ginkgo nuts, lily bulb, mitsuba green, Japanese
horseradish

Steamed rice and noodle

Choose the meal from three kinds

- Rice porridge with blowfish, Japanese pickles

- Boiled fine wheat noodles served in a hot soup, seaweed,
dried plum, green onion

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

Dessert
Assorted fruits

JPY 16,445

Grilled dish

Grilled taro with miso past,

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

simmered chestnut with brandy, ginger

Seasonal dish
Simmered tilefish, tofu, green onion, crown daisy,
condiments, ponzu sauce

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

Dessert
Assorted fruits

JPY 12,650

Assorted dish

Simmered taro with buckwheat dumpling, carrot, green vegetables,
grilled flatfish with teriyaki sauce, chopped taro, walnut rice cake,
leaf pepper, ginger, fried blowfish, fried crab dumpling,

green chili pepper, sudachi, simmered tilefish, tofu, green onion,
crown daisy, condiments, ponzu sauce

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

Dessert
Assorted fruits

XA A IE R AL A (15%) A ENRET.
All prices include consumption tax and 15% service charge.

B TVLE— BMHHE Hmitrsy7icbFaiEsw, KA TIE A K4 ALTHEIET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. /Al rice is domestically produced.

MOVATAL S KA Ah 04 7 B 13 4

BEER BIETOLIEG ANRITECET,



