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Japanese Restaurant

GENJIKOH



| TOKYO X 42 4R 5D L5 3L 5.5

['TOKYO X Brand pork shabu-shabu course

HEARAA—VTT

o o2
I
Appetizer

SRR A0
Assorted sashimi

[TOKYO X &4 1%
TOKYO X Brand pork

Vegetables

bR F

Rice and soup or udon noodles

* kT

Dessert

BFHBFEN2E0AT) I RIGACat2h 5 5 24) 5 7LE b

s—A# 10,000H

FAT B AR — A (15%) . f A dEha T,
All prices include consumption tax and 15% service charge.

AW TULE— BHHF HmaAsy7iibF A0, S RBATIE 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,



1 B DI KR LT

Early summer’s shinryoku course

W BREA A—TTF

MR AL FewnsF K7BFEFT SRR
Appetizer /i\g. ‘/)15’_ %‘ flffg] %;‘ )%I‘ 5] i#&ﬂﬂ j&% f}%‘ A P

¥ #H

Steamed abalone, grilled eggplant, red chili pepper, sesame paste
conger eel, sushi, lotus root stuffed with spicy cod roe

MR RBY LEY K

Side dish Fried clam, lemon, salt
##a # FLEOAL BHRLALLY SSHLK
Soup Purred green peas soup, crab yolk dumpling, rice cracker
b o#0) #| fB oxts A maEd AL A ARz
Sashimi Bonito, white trevally, garnish, ginger, soy sauce, amberjack with sesame
oA pFlelA DFhed BEEEZA AFvTINY R julik

Simmered dish

M #’ﬂ]

Grilled dish

® %

Steamed rice

* & F

Dessert

Simmered deep fried eggplant with soy sauce, simmered potato
simmered shrimp, snap peas, soup stock paste, Chinese pepper

FRATAR S Zoz0biE/ AA HAE g

Grilled barracuda with avocado miso paste
sweet potato simmered in syrup, leaf ginger, miso

MAGH B Ao

Bowl of rice topped with tuna, miso soup, Japanese pickles

ECE o

Assorted fruits

E—A# 17,000H

AT @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,
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Appreciation course (May)

HBREAA—TTF

MR arANIAREHE TANIAR AARS Lk BRI
Appetizer White asparagus tofu, asparagus, gold and silver leaf, Japanese horseradish, soup stock
# M EBEET BLALY BE B ifakiAiT Eof
Soup Arrowroot soup, clam dumpling, seaweed, vegetables, Japanese pepper
5 o# 0 mEd) ek b0EE pAELAARZ
Sashimi Sea bream, condiment, ponzu sauce, amberjack with sesame
5 & 4 HBHBY AT AER Fk BrEn A X

Simmered dish

Deep fried tofu, eggplant, carrot, green vegetable, minced chicken starch sauce, ginger

* &t BBRORE AT EA FEE Sy
Grilled dish Grilled Spanish mackerel with teriyaki sauce, apricot cooked in syrup, leaf ginger, miso
wo F #ARBHELNBT T X FE O LEX A
Fried dish Fried lotus root mochi, king oyster mushroom, green pepper, lemon, salt
& F R Aoty

Steamed rice

* & F

Dessert

Rice cooked with clams, Japanese pickles

T B

Assorted fruits

E— A% 13,000H

Wk R ARG — AR (15%) K T AL Aahgd,
All prices include consumption tax and 15% service charge.

AW TVLE— RAHE FmEAYy 7B AL, S RRATTE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONVARA, F RAEFESH DI MH F 1t H AR R4 R LI TOALEGANRITCET,



A ?# B—Att 21,000M

MR ArANRIHRAEE TANTAA Lk BRT AL FesnF
FATBFEFT Wkt BRT FHFEHE SARARTHELAL

HOAF BRRLGY LES B

B Mo FEAOAL BHARLALLY SEbbK

S
=Y
~_
E.
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=

b &Y W o2t s EE e EH

% A mF i A L F vk BEZE
AFy T IRy Ji—m”’ Ao L

¥ BRATAR MR 3o/ A A AL g pr0ed FokZL

T F 3o0FNLBE U T S,
R HAL Ao
ER Aot
C R E T

K EF Bty B Ak

5N B Fa K i % 5—A# 13,000

i % 3 AE
#o H BBEIT BLALY EE A0¥F
b % HOnAEL BIX oF LA e E ok

% v mFleEAE DFevd EEZL
AFy T LRy Rl oLk

3AEML) 1 P B E UKAE,

O &R
e TEA
© R T e

[
i

+ afi B Fodtr id i FEk

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

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.

MONVARAF RAEFESH MM F 1t H AR E AR LA TOALEGANRITCET,



EU;I /E L3 L%3"  Akashi shabu-shabu course b — At 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 g)’%]‘ T8 E  Utsusemi sukiyaki course p—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

‘ 7
7}2\ E\L A7 #  Matsukaze tempura course s—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,
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Monthly special set

E¥— At 8,500H

Al ¥ ArANRGHABE  TANRTHA Lk
Appetizer K7 EAE BT

HBREA A—TTF

Rt Alfe FedaeT
BRF FMFAEG SARA KT HRL

White asparagus tofu, asparagus, Japanese horseradish, soup stock, steamed abalone, grilled eggplant,

red chili pepper, sesame paste, conger eel, sushi, lotus root stuffed with spicy cod roe

b &) | i ofde AE e

AR S LAk AR

Sashimi Bonito, white trevally, garnish, ginger, soy sauce, sea bream with kelp, Japanese horseradish, roasted sake

Y M ERATARMEE ot/ A A A E Bk brirF Yozl

Grilled dish  Grilled barracuda with avocado miso paste, sweet potato simmered in syrup, leaf ginger, miso,

simmered clam and green vegetable in broth

S R AN i

%5

AT 2.600H
Fried chicken
RAG B A 5,900 M

Assorted tempura, vegetables and fishes

F W AU

oS 2,.800H

Stewed vegetables

RF

BTG 2.800M

Sea bream on rice with green tea

BOLEF] 3,600M

Bowl of rice topped with assorted sashimi

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

AW TULE— RHHF FmEAsy7icbF RrEs0

oS REATIE A K ERALTHEIET,

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,



fa X 2 b ki) A Adk FLa— 2

Abalone and young ayu trout tempura course

X RAF BT — AR TOTRALLAET,
MAZ 22— B EANIUR UL R Z BB ANTE0ET,

e
K
Appetizer
Al FekmTt FTBEEFT WAk

Steamed abalone, grilled eggplant, red chili pepper, sesame sauce

75
Salad

R Af
Tempura
A R o EH O RE L p=4E
X ra—r pmF TANIHAR L B o4
A EHBOEONEHS  KARFHL LEX K
Prawns, abalone, young ayu trout, gunnel, two other fishes
baby corn, eggplant, asparagus, two other vegetables

kakiage (mitsuba green and shrimp mix tempura)
grated radish, lemon, salt

TE
Steamed rice and noodles
PEHZFICT abf WAl Hotr Xk 2
I RARTY

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

FEF

Dessert
b e

Assorted fruits

B—A# 22,0001

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

AW TULE— 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.

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



Tempura lunch

X RAF AT — AR TOTHE L ELVET,

N S A
#2‘ E\L? e ‘j— Matsukaze lunch course
PR BT RAFHL G 24 $.350 % %35%)
bR E (bt Yhi Aoty it %)

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

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

2

N\

]\ﬂ{j Irifune course
MR BE)HFY ARG R CEA 2K 3% T L35 20535),
BEE(AA AR AUt 212) A2 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

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%) . 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.



BEHILESTTO0 & FARTT £I0H TR,
FHMOERE] SRS LIFTH0ET,
RGP THC LB TR LA TS
B Wk RAT S5 3R LAn ) LR o — BT,

SR 45 o T M
Grilled sablefish marinated

with miso paste.

E— A 1,800H

KB ARAA—VTT

i, B 2

Evening drink set

KRV 7E 34 FH6F 31X Choose the drink from three kinds

B— At

R | A N 4,000
Beer

AABHASEEYS oo 5,700 M
Sake Tasting set

TX NI 5,700H
Champagne

OAEDNLOTH B A (&%) 2,500M

b A Wb LB, DY
WERRAA—VTT Assorted dish 6 kinds
(Sashimi, Stewed dish, Grilled fish and Three others.)

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,



4‘}3" fz ’& ja ‘g‘ -g— &) J)— Wg? Chef's recommended dish

‘T’)‘Lﬁ. L¥en 250 %ﬂ7 78> Scallop and clam gratin with soy milk and miso - - -+ -+ -+ .- 3,600H

e
4& )r\ Appetizer

BECHE 1,300H Q7 ZINTHABTE oo 2.300H
Vinegared mozuku seaweed White asparagus tofu

228 1,900H AT 1,900M
Dried sardine crisp Grilled eggplant

EEERIL 1,900H HIVF FOEZL 1,600H
Tofu skin Simmered clam and green vegetable in broth

S B IR T 1,900H

Boiled broad beans

’%i]? #';é: Soup

FLBAROTHL o 3,600 M

Pureed green peas soup

“‘t‘; ii ‘) Sashimi

B (0 EE0) 3,800H
Sea bream
1 T 4,000H
Tuna

IR 3,600H
Squid

e 3,800H

White trevally

HERRAA—VTT

B OBAYE 7.000H

Assorted sashimi

3 ql/
%: #77 - 7% L 7] Stewed dish ¢ Steamed dish

B RO AE 2,800 BARE (AL o 4,500
Stewed vegetables Simmered / Steamed head of sea bream
TN FoEkt oo 2,600H F o B A (2~3AF) 7,600H

Simmered eggplant and taro

Assorted simmered dish

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

AW TULE— BHHF Hmaayy7iibF A0, SRR ATIE A A2 RALTEET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

PYAPSFNE S & FCE PR E e

AW EER B IETOAEGE ANITTCET,



24/
E@ ’l[ 7] Grilled dish

HERRAA—ITF

HEAEEES 4,000

Grilled tilefish with sake and soy sauce

FEIEEER 2,600
Gerilled chicken with salt

ERATAEBLS 3,000H

Grilled barracuda with avocado miso paste

B REAA—ITF

@ g Steamed rice and noodle

BT 2.600H
Fried chicken

FAFTBAE 5,900

Assorted tempura, vegetables and fishes

PeERIET 3,800H

Fried clam

ZUE 1,400

Soba noodles

BARRG 2.800H

Sea bream on rice with green tea

A o 3,500H

Bowl of rice topped with tempura, fishes and vegetables

BOLEFB] 3,600H

Bowl of rice topped with assorted sashimi

T ‘H‘ — ]\ Dessert

RIEUH 3,200M

Bowl of rice topped with tuna

VENBR o 2.300H

Rice cooked with clams

FTolTAHN Q=340 o 4,500H

Porridge of rice and soft shelled turtles

TAAZ) =2 OS=F 37203 5 A) oo oo 900H

Ice cream (Vanilla or Green tea)

LESIXY—Nwh oo 900H

Lemon sherbet

RAZ AT 2,600H

Musk melon

ONETOA 1,900H

Watermelon

R 1,900]3]
Mango

HoR 1,600 M
Sweetness

d—E— e e e 1,400]33
Coffee

AL 1,400
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,



Kochou cource

jpy 21,000H

Appetizer

White asparagus tofu, asparagus,

Japanese horseradish,

soup stock, steamed abalone, grilled eggplant,
red chili pepper, sesame paste, conger eel, sushi,
lotus root stuffed with spicy cod roe

Side dish

Fried clam, lemon, salt

Soup
Purred green peas soup
crab yolk dumpling, rice cracker

Sashimi

Bonito, white trevally, garnish, ginger, soy sauce
sea bream with kelp, Japanese horseradish,
roasted sake

Waraku course

Simmered dish
Simmered deep fried eggplant with soy sauce, simmered potato
simmered shrimp, snap peas, soup stock paste, Chinese pepper

Grilled dish

Grilled barracuda with avocado miso paste
sweet potato simmered in syrup, leaf ginger, miso
simmered clam and green vegetable in broth

Steamed rice and noodles

Choose one of these three
+ Bowl of rice topped with tuna, miso soup, Japanese pickles
+ Rice cooked with clams, Japanese pickles

+ Soba noodles with tempura

Dessert

Assorted fruits and sweetness

JjpYy 13,000R

Appetizer

Assortment of three kinds of appetizer

Soup

Arrowroot soup, clam dumpling, seaweed, Japanese pepper

Sashimi
Tuna, amberjack, squid, garnish,
Japanese horseradish, soy sauce

Simmered dish

Simmered deep fried eggplant with soy sauce,
simmered potato, simmered shrimp, snap peas,
soup stock paste, Chinese 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 noodle

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.

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

GENJIKOH



1 B DI KR LT

Early summer’s shinryoku course

W BREA A—TTF

MR AL FewnsF K7BFEFT SRR
Appetizer /i\g. ‘/)15’_ %‘ flffg] %;‘ )%I‘ 5] i#&ﬂﬂ j&% f}%‘ A P

¥ #H

Steamed abalone, grilled eggplant, red chili pepper, sesame paste
conger eel, sushi, lotus root stuffed with spicy cod roe

MR RBY LEY K

Side dish Fried clam, lemon, salt
##a # FLEOAL BHRLALLY SSHLK
Soup Purred green peas soup, crab yolk dumpling, rice cracker
b o#0) #| fB oxts A maEd AL A ARz
Sashimi Bonito, white trevally, garnish, ginger, soy sauce, amberjack with sesame
oA pFlelA DFhed BEEEZA AFvTINY R julik

Simmered dish

M #’ﬂ]

Grilled dish

® %

Steamed rice

* & F

Dessert

Simmered deep fried eggplant with soy sauce, simmered potato
simmered shrimp, snap peas, soup stock paste, Chinese pepper

FRATAR S Zoz0biE/ AA HAE g

Grilled barracuda with avocado miso paste
sweet potato simmered in syrup, leaf ginger, miso

MAGH B Ao

Bowl of rice topped with tuna, miso soup, Japanese pickles

ECE o

Assorted fruits

E—A# 17,000H

AT @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,
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Appreciation course (May)

HBREAA—TTF

MR arANIAREHE TANIAR AARS Lk BRI
Appetizer White asparagus tofu, asparagus, gold and silver leaf, Japanese horseradish, soup stock
# M EBEET BLALY BE B ifakiAiT Eof
Soup Arrowroot soup, clam dumpling, seaweed, vegetables, Japanese pepper
5 o# 0 mEd) ek b0EE pAELAARZ
Sashimi Sea bream, condiment, ponzu sauce, amberjack with sesame
5 & 4 HBHBY AT AER Fk BrEn A X

Simmered dish

Deep fried tofu, eggplant, carrot, green vegetable, minced chicken starch sauce, ginger

* &t BBRORE AT EA FEE Sy
Grilled dish Grilled Spanish mackerel with teriyaki sauce, apricot cooked in syrup, leaf ginger, miso
wo F #ARBHELNBT T X FE O LEX A
Fried dish Fried lotus root mochi, king oyster mushroom, green pepper, lemon, salt
& F R Aoty

Steamed rice

* & F

Dessert

Rice cooked with clams, Japanese pickles

T B

Assorted fruits

E— A% 13,000H

Wk R ARG — AR (15%) K T AL Aahgd,
All prices include consumption tax and 15% service charge.

AW TVLE— RAHE FmEAYy 7B AL, S RRATTE A K ERALTEIRT,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

MONVARA, F RAEFESH DI MH F 1t H AR R4 R LI TOALEGANRITCET,



A ?# B—Att 21,000M

MR ArANRIHRAEE TANTAA Lk BRT AL FesnF
FATBFEFT Wkt BRT FHFEHE SARARTHELAL

HOAF BRRLGY LES B

B Mo FEAOAL BHARLALLY SEbbK

S
=Y
~_
E.
Pt
=

b &Y W o2t s EE e EH

% A mF i A L F vk BEZE
AFy T IRy Ji—m”’ Ao L

¥ BRATAR MR 3o/ A A AL g pr0ed FokZL

T F 3o0FNLBE U T S,
R HAL Ao
ER Aot
C R E T

K EF Bty B Ak

5N B Fa K i % 5—A# 13,000

i % 3 AE
#o H BBEIT BLALY EE A0¥F
b % HOnAEL BIX oF LA e E ok

% v mFleEAE DFevd EEZL
AFy T LRy Rl oLk

3AEML) 1 P B E UKAE,

O &R
e TEA
© R T e

[
i

+ afi B Fodtr id i FEk

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

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.

MONVARAF RAEFESH MM F 1t H AR E AR LA TOALEGANRITCET,



EU;I /E L3 L%3"  Akashi shabu-shabu course b — At 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 g)’%]‘ T8 E  Utsusemi sukiyaki course p—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

‘ 7
7}2\ E\L A7 #  Matsukaze tempura course s—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] >

Monthly special set

E¥— At 8,500H

Al ¥ ArANRGHABE  TANRTHA Lk
Appetizer K7 EAE BT

HBREA A—TTF

Rt Alfe FedaeT
BRF FMFAEG SARA KT HRL

White asparagus tofu, asparagus, Japanese horseradish, soup stock, steamed abalone, grilled eggplant,

red chili pepper, sesame paste, conger eel, sushi, lotus root stuffed with spicy cod roe

b &) | i ofde AE e

AR S LAk AR

Sashimi Bonito, white trevally, garnish, ginger, soy sauce, sea bream with kelp, Japanese horseradish, roasted sake

Y M ERATARMEE ot/ A A A E Bk brirF Yozl

Grilled dish  Grilled barracuda with avocado miso paste, sweet potato simmered in syrup, leaf ginger, miso,

simmered clam and green vegetable in broth

S R AN i

%5

AT 2.600H
Fried chicken
RAG B A 5,900 M

Assorted tempura, vegetables and fishes

F W AU

oS 2,.800H

Stewed vegetables

RF

BTG 2.800M

Sea bream on rice with green tea

BOLEF] 3,600M

Bowl of rice topped with assorted sashimi

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

AW TULE— RHHF FmEAsy7icbF RrEs0

oS REATIE A K ERALTHEIET,

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,



fa X 2 b ki) A Adk FLa— 2

Abalone and young ayu trout tempura course

X RAF BT — AR TOTRALLAET,
MAZ 22— B EANIUR UL R Z BB ANTE0ET,

e
K
Appetizer
Al FekmTt FTBEEFT WAk

Steamed abalone, grilled eggplant, red chili pepper, sesame sauce

75
Salad

R Af
Tempura
A R o EH O RE L p=4E
X ra—r pmF TANIHAR L B o4
A EHBOEONEHS  KARFHL LEX K
Prawns, abalone, young ayu trout, gunnel, two other fishes
baby corn, eggplant, asparagus, two other vegetables

kakiage (mitsuba green and shrimp mix tempura)
grated radish, lemon, salt

TE
Steamed rice and noodles
PEHZFICT abf WAl Hotr Xk 2
I RARTY

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

FEF

Dessert
b e

Assorted fruits

B—A# 22,0001

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

AW TULE— 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.

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



Tempura lunch

X RAF AT — AR TOTHE L ELVET,

N S A
#2‘ E\L? e ‘j— Matsukaze lunch course
PR BT RAFHL G 24 $.350 % %35%)
bR E (bt Yhi Aoty it %)

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

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

2

N\

]\ﬂ{j Irifune course
MR BE)HFY ARG R CEA 2K 3% T L35 20535),
BEE(AA AR AUt 212) A2 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

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%) . 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.



BEHILESTTO0 & FARTT £I0H TR,
FHMOERE] SRS LIFTH0ET,
RGP THC LB TR LA TS
B Wk RAT S5 3R LAn ) LR o — BT,

SR 45 o T M
Grilled sablefish marinated

with miso paste.

E— A 1,800H

KB ARAA—VTT

i, B 2

Evening drink set

KRV 7E 34 FH6F 31X Choose the drink from three kinds

B— At

R | A N 4,000
Beer

AABHASEEYS oo 5,700 M
Sake Tasting set

TX NI 5,700H
Champagne

OAEDNLOTH B A (&%) 2,500M

b A Wb LB, DY
WERRAA—VTT Assorted dish 6 kinds
(Sashimi, Stewed dish, Grilled fish and Three others.)

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,



4‘}3" fz ’& ja ‘g‘ -g— &) J)— Wg? Chef's recommended dish

‘T’)‘Lﬁ. L¥en 250 %ﬂ7 78> Scallop and clam gratin with soy milk and miso - - -+ -+ -+ .- 3,600H

e
4& )r\ Appetizer

BECHE 1,300H Q7 ZINTHABTE oo 2.300H
Vinegared mozuku seaweed White asparagus tofu

228 1,900H AT 1,900M
Dried sardine crisp Grilled eggplant

EEERIL 1,900H HIVF FOEZL 1,600H
Tofu skin Simmered clam and green vegetable in broth

S B IR T 1,900H

Boiled broad beans

’%i]? #';é: Soup

FLBAROTHL o 3,600 M

Pureed green peas soup

“‘t‘; ii ‘) Sashimi

B (0 EE0) 3,800H
Sea bream
1 T 4,000H
Tuna

IR 3,600H
Squid

e 3,800H

White trevally

HERRAA—VTT

B OBAYE 7.000H

Assorted sashimi

3 ql/
%: #77 - 7% L 7] Stewed dish ¢ Steamed dish

B RO AE 2,800 BARE (AL o 4,500
Stewed vegetables Simmered / Steamed head of sea bream
TN FoEkt oo 2,600H F o B A (2~3AF) 7,600H

Simmered eggplant and taro

Assorted simmered dish

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

AW TULE— BHHF Hmaayy7iibF A0, SRR ATIE A A2 RALTEET,
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

PYAPSFNE S & FCE PR E e

AW EER B IETOAEGE ANITTCET,



24/
E@ ’l[ 7] Grilled dish

HERRAA—ITF

HEAEEES 4,000

Grilled tilefish with sake and soy sauce

FEIEEER 2,600
Gerilled chicken with salt

ERATAEBLS 3,000H

Grilled barracuda with avocado miso paste

B REAA—ITF

@ g Steamed rice and noodle

BT 2.600H
Fried chicken

FAFTBAE 5,900

Assorted tempura, vegetables and fishes

PeERIET 3,800H

Fried clam

ZUE 1,400

Soba noodles

BARRG 2.800H

Sea bream on rice with green tea

A o 3,500H

Bowl of rice topped with tempura, fishes and vegetables

BOLEFB] 3,600H

Bowl of rice topped with assorted sashimi

T ‘H‘ — ]\ Dessert

RIEUH 3,200M

Bowl of rice topped with tuna

VENBR o 2.300H

Rice cooked with clams

FTolTAHN Q=340 o 4,500H

Porridge of rice and soft shelled turtles

TAAZ) =2 OS=F 37203 5 A) oo oo 900H

Ice cream (Vanilla or Green tea)

LESIXY—Nwh oo 900H

Lemon sherbet

RAZ AT 2,600H

Musk melon

ONETOA 1,900H

Watermelon

R 1,900]3]
Mango

HoR 1,600 M
Sweetness

d—E— e e e 1,400]33
Coffee

AL 1,400
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,



Kochou cource

jpy 21,000H

Appetizer

White asparagus tofu, asparagus,

Japanese horseradish,

soup stock, steamed abalone, grilled eggplant,
red chili pepper, sesame paste, conger eel, sushi,
lotus root stuffed with spicy cod roe

Side dish

Fried clam, lemon, salt

Soup
Purred green peas soup
crab yolk dumpling, rice cracker

Sashimi

Bonito, white trevally, garnish, ginger, soy sauce
sea bream with kelp, Japanese horseradish,
roasted sake

Waraku course

Simmered dish
Simmered deep fried eggplant with soy sauce, simmered potato
simmered shrimp, snap peas, soup stock paste, Chinese pepper

Grilled dish

Grilled barracuda with avocado miso paste
sweet potato simmered in syrup, leaf ginger, miso
simmered clam and green vegetable in broth

Steamed rice and noodles

Choose one of these three
+ Bowl of rice topped with tuna, miso soup, Japanese pickles
+ Rice cooked with clams, Japanese pickles

+ Soba noodles with tempura

Dessert

Assorted fruits and sweetness

JjpYy 13,000R

Appetizer

Assortment of three kinds of appetizer

Soup

Arrowroot soup, clam dumpling, seaweed, Japanese pepper

Sashimi
Tuna, amberjack, squid, garnish,
Japanese horseradish, soy sauce

Simmered dish

Simmered deep fried eggplant with soy sauce,
simmered potato, simmered shrimp, snap peas,
soup stock paste, Chinese 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 noodle

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.

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



