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Appreciation course (June)

HEAAA—ITT

al ¥ O KREAMKAZA HEdAET 2RE LA ETH
Appetizer Red bean and sesame tofu, broad bean, gold and silver leaf,
Japanese horseradish, soy based sauce
il ¥ pEkMA EFEH Ho¥E AT
Soup Fish noodles, egg tofu, mitsuba green, yuzu citron
5 % 0 MO LK HREW
Sashimi Sea bass, sea bream, Japanese horseradish, soy sauce with plum paste
3 = Sy A
5 & A& RAA O RE RAL® FT

Simmered dish

K &
Grilled dish

7% #

Deep fried tofu, chives, sweet soy graze with hijiki seaweed, mustard

L FREs EoF I LFitE SozoLE A

Grilled fat greenling, Japanese pepper

young lance fish boiled in soy sauce, sweet potato cooked in syrup, ginger

HEXFLALL RS Y RFAILS LEY K

Fried dish Fried shrimp dumpling, fried yam with seaweed, lemon, salt
iy F AXLHEE Eh Kie3E oW
Meal Cold soba noodles, condiment, iced coffee, soup stock

* E F

Dessert

Ftw

Fruit

* %

E—A# 13,000H

MATEAIIF —EAH (15%) . FHLraznzd.,
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.

MONVARAF RAFESH DI MH F 1t H AR R4 R LA TOALEGANRITCET,
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Appetizer

N #
Side dish
#p B
Soup
ESRP B
Sashimi

oo e

Simmered dish

9 o
Gerilled dish

® ¥

Meal

* k F

Dessert
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Kochou course

KERARRETE BB RLT LA BT
FREL BT AEHUEE EFMAELLT AR
Red bean and sesame tofu, broad bean, Japanese horseradish, soy based sauce
octopus and lotus root marinated with plum paste, perilla, soaked green, fried tofu
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fried young ayu trout with miso paste, egg with yam, water shield, rice flour dumpling, vinegar, ginger

EALALOEGAGY KFHRLGY LES B

Fried shrimp dumpling, fried yam with seaweed, lemon, salt

A v E ak T &

Pike conger, burdock, melon cucumber, yuzu citron, plum

FOWSSHREE B 2% LA miRE W

Tuna, grunt, squid, garnish, Japanese horseradish, soy sauce

‘gﬁ 4”% 7‘7{;‘4 A %{‘

sea bass, Japanese horseradish, soy sauce with plum

Aidl Rtor—74 X+ F O LEE

Wax gourd simmered in chicken and bonito broth soup

A
%44
conger eel, taro, onion, crab starch sauce

A1 ROEHRES WERTF BHY THIFEFTF i B
Grilled scabbard fish with sake and salt, grilled eggplant
deep fried tofu, green chili pepper, ginger, green onion, soy sauce, myoga

3ODFHNLBE LT I,
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Choose one of these three

* Eel on rice with green tea, Japanese pickles

+ Bowl of rice topped with tempura, miso soup, Japanese pickles
+ Cold soba noodles, condiment, iced coffee, soup stock

oy

Fruit and sweetness

YR % h

CIDE SUNNS %

E— A% 21,000H

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

AW TULE— RAHE FmEAry 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.
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J 5 s—Att 17,000A

KERARB T oy liT Lk ETH
¥ oh L ARG AAez o H MEhibuwak

%\’;\#

T HHAELALLR B ASY ERFADLT LEY K

#o M BRIFE F4 S ak AT

b # Y OWSZBEEE OB 2% LA e E

i A St A ToR—74% XF I F O NEE B4

b A BOBEME BELTF
BT TRFEEEF AE % B0EHL EZH

T & Blsk  Heh Kiedk oW
K EF A

A5 L Aa 3K fin fE 5—Att 13,000F

M % 3 4t

¥ wEFHA EFEH Aok AbT

b &0 @ M B 2% LA elEw

% A 2 Kt A ToRA—74% XF I F O NEE B4

3 % BHEHML N HRBEUESG,
I )

e FEAL
- R FL R e

& F  ak; B Aot A xuE Ek

KEF EW

MATEAIIF —EAH (15%). i 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.
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EU;I /E L3 L%3"  Akashi shabu-shabu course b — At 19,000H
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Appetizer

Hig o)
Assorted sashimi
N &
Matsusaka beef

% %

Vegetables

BRE

Rice and soup or Udon noodles

& F

Dessert

KB ARAA—VTT
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i g)’%]‘ T8 E  Utsusemi sukiyaki course p—A# 22,000H

AT 7 HBIR) 7=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
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MR KEAVMAELE AHEZHAST LK ETH MhBed g Afez &
Appetizer % 22 tﬁ;}%bj’ ML TEE  EF Al B IT CVJ)/\/;‘?\ a: REE A%
Red bean and sesame tofu, broad bean, Japanese horseradish, soy based sauce,

octopus and lotus root marinated with plum paste, perilla, soaked green, fried tofu,
fried young ayu trout with miso paste, egg with yam, water shield, rice flour dumpling, vinegar, ginger

b o ) WISEEE BB 2% LR e @k LA AR

Sashimi Tuna, grunt, squid, garnish, Japanese horseradish, soy sauce,
sea bass, Japanese horseradish, soy sauce with plum

Yoo Mt K1 BCRME HEnT

Grlleddish B 350F 7B+ FAFT 2% & $0E% Z#H
Grilled scabbard fish with sake and salt, grilled eggplant
deep fried tofu, green chili pepper, ginger, green onion, soy sauce, myoga

F M AU

oS 2,800H

Stewed vegetables

e RO ANIE L 1

3% 1 G

SELT 2,600 BTG 2.800H
Fried chicken Sea bream on rice with green tea

RAFAL B 5,900 A HOLAEF] 3,600 M

Assorted tempura, vegetables and fishes 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.

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,
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Abalone and young ayu trout tempura course

X RAF BT — AR TOTRALLAET,
MAZ 21— B EANIUR UL R Z BB ATE0ET,

s
CIJB S
Appetizer
KEAAR BT HedRIET LR BT

Red bean and sesame tofu, broad bean, Japanese horseradish, soy based sauce

H75
Salad

R Af
Tempura
A f EEE T L B dE
XY ra—r pmF TANIHAA L B i o4
A EBOEONEHS  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
Meal
PEH ST afi BWAh Aoty Nix 2l
AH.RATY

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

4

Fruit

B—A# 22,0001

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

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.

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



Tempura lunch

X RAF AT — AR TOT L ELVET,

N WL N
#2‘ E\L? e ‘j— Matsukaze lunch course
AR BT RAFHL CEHX 24 $.350 % %35%)
bR E (At 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
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]\ﬂ{ﬁ Irifune course
MR BE)HFY KGR CEA 2K 3% T L35 05350),
BEE(AA AR AUt 212) 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

X RAFBAT >y — IR THOTHRAELLVET,

14,0001

a | .
#)’] Kiri course

TR FIY . RGHCEFE. B UL T 205 1E45) .
BEE(AA 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

AL BR) R CRA. Aum B R4 % 135 0) . oy,
BREE(RAA AR 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 TR — AR (15%) 3 KA danzd,
All prices include consumption tax and 15% service charge.

AW TULX— BRHEF FmEasy7icbFalEa0, SREATIE A K2 ALTHYET.

MONATA, F REELHF M F 1. H AR e L LI TOAEGG APITCET,

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

g& 4H' ;31 Ayu trout .‘zgiﬂH’ fz Pike conger

BEIBIFDT e . 2.500H BT OBIAE . 3,600M
Salted ayu trout guts Pike conger in clear soup

phdEE A . 2,800H (2> D . 4,200H
Simmered ayu trout in sweet soy sauce Sashimi pike conger

RIRERIE X . . 5,000 WA . 5,500H
Grilled ayu trout with salt Hot pot dish, pike conger

EHERAFR . 3,000H WERIFE . 4,200H
Tempura young ayu trout Tempura pike conger

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

AW 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.

WMOVARA, HF KFLERR P 513 H AR LR LEe TGS ARIT 0T,



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,



{ 7]'\ Appetizer

BECHE 1,300M D - 1,900
Vinegared mozuku seaweed Grilled eggplant
/T 1,900M KEBRAFMBTE 1,900H

Dried sardine crisp Red bean and sesame tofu

B B o 1,600H

Green soybeans

’f&]’l #';é’d Soup

PEABOBIFEL 3,600/

Pike conger in clear soup

“‘L‘; ié ‘) Sashimi

B (0 30) 3,800H
Sea bream
BB 3,600H
Sea bass
B 4,000H
Tuna

. BEOBRAE 7,000

Assorted sashimi

B REAA—TTF

J) J)
%: #Z : 1& L #77 Stewed dish * Steamed dish

B R odh A 2,800 M FM B Q=3AT) o 7.600H

Stewed vegetables Assorted simmered dish

BRI (F AL 4,500H

Simmered / Steamed head of sea bream

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,
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Eﬁ ’l[ 7] Grilled dish

HERRAA—VTF

HEEEES 4,000

Grilled tilefish with sake and soy sauce

KT & BB/ 3,600H
Grilled scabbard fish with sake and salt

FEIEHER 2.600H
Grilled chicken with salt

B REAA—TTF

}%/‘é};}%&j’ .......................... 2,600H
Fried chicken

)‘:\&%%.’3)3&/3\’% ..................... 5,900

Assorted tempura, vegetables and fishes

BUE 1,400

Soba noodles

BAREG 2,800

Sea bream on rice with green tea

B 3,500H

Bowl of rice topped with tempura, fishes and vegetables

T +)‘ — ]\ Dessert

HOLEF] 3,600H

Bowl of rice topped with assorted sashimi

FIEIH 3,200M

Bowl of rice topped with tuna

FToXAHN Q=340 - 4,500H

Porridge of rice and soft shelled turtles

TAAZ) =2 OS25 323 HA) oot 900 H

Ice cream (Vanilla or Green tea)

LEZIXY—NYR o 900H
Lemon sherbet

RAZAT Y o 2,600H
Musk melon

SCHANE 2.300H
Cherry

AT 2.300H
Red fleshed melon

RoT— D 1,900
Mango / Water melon

Ho 2.100H
Sweetness

I—b— JFE 1,400
Coffee / Tea

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

AW TULE— BRHHF FmidAsyvzicbEFacsse, SR ATIE A K 2BALTHEIET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

WOVATAL KA LE2 K 7 P 5 3L H

AU ERR BRETOALEEABITOET,



Yugiri course

JjpY 17,0001

Appetizer

Red bean and sesame tofu, broad bean,

Japanese horseradish, soy based sauce,

octopus and lotus root marinates with plum paste,
perilla, fried young ayu trout with miso paste

Side dish
Fried shrimp dumpling, fried yam with seaweed,
lemon, salt

Soup

Pike conger, burdock, melon cucumber,

Simmered dish
Wax gourd simmered in chicken and bonito broth soup,
conger eel, taro, onion, crab starch sauce

Grilled dish

Gerilled scabbard fish with sake and salt,

grilled eggplant, deep fried tofu, green chili pepper,
ginger, green onion, soy sauce, myoga

Meal

Cold soba noodles, condiment, iced coffee, soup stock

yuzu citron, plum Dessert

Fruit
Sashimi
Tuna, grunt, squid, garnish,
Japanese horseradish, soy sauce
Waraku course

jpy 13,000H

Appetizer Main dish

Assortment of three kinds of appetizer

Soup

fish noodles, egg tofu, mitsuba green, yuzu citron

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

Simmered dish

Wax gourd simmered in chicken and
bonito broth soup

conger eel, taro, onion, crab starch sauce

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
Fruit

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,



