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,
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*
Appetizer

B #
Side dish
#p B
Soup

b #
Sashimi

=4

g
Simmered dish

M o
Gerilled dish

3 E2

Steamed rice
and noodle

* % F

Dessert

Y ¥k

Kochou course

I~
HERRAA—TTF
AAAEAL LT EHEICOTRET Foftedfokizl 4hF MO K

A fAdeA AF AL #HEA EANE LT JiEndE
Lily bulb, shrimp, soaked canola blossoms and chicken fillet with seaweed, yuzu citron, roasted brown rice,
tuna flake, simmered abalone, seaweed, carrot, simmered sardine with plum, turnip sushi, mirin lees

TFeTA-mESRIGY #FhIL 2ank T4 K%

Fried cod milt and green onion, grated radish with egg yolk, Chinese boxthorn, alpine leek

XM EPE EF B AFKAET ARBEALET Ao

Cornet fish with kudzu starch, egg tofu, turnip, carrot, Japanese pepper

AV B o% LA elEw Bk e A

Swordfish, sea bream, garnish, Japanese horseradish, soy sauce, squid, condiment, soup stock

WAAENAE BT 4 REALT 40T

Simmered yellowtail and radish with sake lees, fried tofu, water dropwort, wheat gluten, yuzu citron

BARERE BofBUak i

et AR LFREE MRS LEY

Grilled flat fish with butterbur miso paste, fried butterbur sprout topped with red miso paste
stir fried butterbur with sugar and soy sauce, vinegared lotus root

grilled Sakhalin surf clam with salted and fermented bonito, lemon

3AEHL) 1 B EUCES,

BIHY Fo
BRI ALY RS YA Aot

AHA B Ao

Choose the meal from three kinds

*Rice porridge with mozuku seaweed, Japanese pickles

*Rice mixed plum vinegar, whitebait, seaweed, miso soup, Japanese pickles
*Bowl of rice topped with tempura, miso soup, Japanese pickles

B i Ak
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,



B — At 17,000H
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b #
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Lo EEFOBIAZL thF

A AA D EROLEFREEAZ
MOZL K ASE
TFETAAERRGY wekHL 730K T4 Kk
RIBEPE EF AN ABKAET ARBAIT Aok

AV% B OBIK o Wk el
BB O #EALZT 4T

et

i KARE A0 &

A s o fipu0mE & 2y AR

LKA Fotw
et i

s—A# 13,000H

)
b #
% e
ERE

IF e/ aXBEITL AARBLILIT Ao

MOmAEL BIX 2% WLk ek
wWAAENA BHT F O REALT 4hF

B3AEHLY 1 b E UL,

S
A FEA
© R AL B

Qg U Aot E 2
W g

MATEAIIF —EAH (15%). i 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 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,



1l *~
Appetizer

b #

Sashimi

A

Grilled dish

a] %
Monthly special set

E— A% 8,500

HBREA A—TTF

A LT HEXEICTAET fofpefosiizl 4hF Hox K
Ao WA A AT AER @4 EANE LET JiEndE

Lily bulb, shrimp, soaked canola blossoms and chicken fillet with seaweed, yuzu citron, roasted brown rice,

tuna flake, simmered abalone, seaweed, carrot, simmered sardine with plum, turnip sushi, mirin lees

AY% B OB o% oLk mliEh

Swordfish, sea bream, squid, garnish, Japanese horseradish, soy sauce

Wikohrghes oL umE FEAg Eaed dAk

Grilled flat fish with butterbur miso paste, fried butterbur sprout topped with red miso paste,
stir fried butterbur with sugar and soy sauce, vinegared lotus root

oY R AN

F W AU

oS 2,.800H

Stewed vegetables

%5

RF

SEMT 2,600H BTG 2.800H
Fried chicken Sea bream on rice in green tea

RAFA B 5,900 A HOLAEE] o 3,600 M

Assorted tempura, vegetables and fishes Bowl of rice topped with assorted sashimi

K AT BT —E2H (15%). 3 kAL bzngd,
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,



Side dish

# o

d

Simmered dish

M v

Grilled dish
8 X

F S0 DM s

Japanese Tea Ceremony Cuisine

¥ AALA T

MBS A~V T

a#p

Rice

HEAEIEST EaF E AAR KT E EF

Saikyo miso soup, cod milt, turnip, carrot, Japanese turnip green, mustard

BAK S BT LA EF MIAE
Sea bream with kelp, herring roe,

Japanese horseradish, iwatake mushroom, roasted sake

EAAREMA BT F REAET AT

Simmered yellowtail and radish with sake lees

deep fried tofu, water dropwort, wheat gluten, yuzu citron

Wbk s o RAPRE GAF AR EAR
Grilled flat fish with butterbur miso paste
fried butterbur sprout topped with butterbur miso paste

stir fried butterbur with sugar and soy sauce, vinegared lotus root

BrEdR A0t B

Rice, Assorted Japanese pickles

IS

Matcha

s—Att 9,000A

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,



T %0 k) KAk B a— 2

Cod milt and butterbur sprout topped tempura course

M RAF AT — I B THOT R ERIET,

Sno

Al R

Appetizer
FOREEGOHIAZL 4F  HOK K A

Soaked canola blossoms and chicken fillet with seaweed,
yuzu citron, roasted brown rice, tuna flake

A A
Salad

w7
Tempura
wA EaT ap ¥ o fojE
Eof Ex3 tSo0f L HE o
HAEEBOFEONELS  AFRFL LES K
Prawns, cod milt, icefish, clam, two other fishes
butterbur sprout topped, taro, cod bud, two other vegetables

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

REF
Steamed rice and noodles
NEHFICT Bt BHe HFotw
RN kﬁ[-f\/’:r*\’(%)

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

*EF

Dessert
R B

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.



BEHILESTTO0 & FAGTT £ISH TR,
F M OERA | FRLIoCbE S LIFTHYET,
REFTAS LB THRLA TS
B Wk RAT S5 3R LAn ) LU IR o — B T,

SR 45 o T M
Grilled sablefish marinated

with miso paste.

E— A 1,800H

KB ARAA—VTT

A0, By Az

Winter evening drink set

KRV 73 34 FH6F31 X Choose the drink from three kinds

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

OENBOEH 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,



e
4& )r\ Appetizer

BECHE 1,300H EDOREIGOBIANZL 1,600
Vinegared mozuku seaweed Soaked canola blossoms and chicken fillet with seaweed

Ptz 1,600H NEOLFLREAZ 2.100H
Spring onion and Sakhalin surf clam with vinegared miso paste

Dried sardine crisp

/fét]'l #';é: Soup

FABTE 3,600H

Cornet fish with kudzu starch

ﬁ gi ‘) Sashimi

BE (E0-330) 3,800H
Sea bream

R 4,500H
Swordfish

BIR 3,600H
Squid

;{51‘3«) )jg_g/a\«@: ....................... 7,000H

Assorted sashimi

HERRAA—ITF

J) v4
7N 217‘7 - 7% L ﬁlW Stewed dish * Steamed dish

FrEofhbhd oo 2,800 BADIE (F AL o 4,500 1
Stewed vegetables Simmered / Steamed head of sea bream

4,500H F W BRAE (2~3AT) 7.600H

éﬁ MEAAR s
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.

WMOVARA, HF KFLERR P H 513 H AR LR Lae TGS AnIT0ET,



24/
E@ ’l[ 7] Grilled dish

HEEEES 4,000

Grilled tilefish with sake and soy sauce

.@%%nﬁgﬁiﬁ ...................... 3,300H

Grilled flat fish with butterbur miso paste

FEIE R 2.600H
Grilled chicken with salt

HERRAA—ITF

FELT 2.600H
Fried chicken

WM F RAFH 3,800H

Wild vegetables tempura

FAFTBEAE 5,900 [

Assorted tempura, vegetables and fishes

HERRAA—VTF

@ g Steamed rice and noodle

U 1,400M BOLAEB] 3,600H
Soba noodles Bowl of rice topped with assorted sashimi

BAREG 2,800H K 5 3,200M
Sea bream on rice in green tea Bowl of rice topped with tuna

B - S 3,500H FToAFAMN =3/ oo 4,500 M

Bowl of rice topped with tempura, fishes and vegetables

7— ‘H- e ]‘ Dessert

Porridge of rice and soft shelled turtles

TAARZ) =2 OSZF K)o 9001 R — 1,900H
Ice cream (Vanilla, Green tea) Mango

LU —RYR o 900 HBK 1,600
Lemon sherbet Sweetness

BT 1,900H = 1,100H
Strawberry Coffee

A 1,700H FLAN 1,100H
Setoka orange 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

Simmered abalone, seaweed, carrot,

spring onion and Sakhalin surf clam with vinegared miso paste,
soaked canola blossoms and chicken fillet with seaweed,

yuzu citron, roasted brown rice, tuna flake

Side dish

Fried cod milt and green onion,

grated radish with egg yolk, Chinese boxthorn, alpine leek

Soup
Cornet fish with kudzu starch,
egg tofu, turnip, carrot, Japanese pepper

Sashimi

Swordfish, sea bream, squid, garnish,
Japanese horseradish, soy sauce

Waraku course

Simmered dish

Simmered yellowtail and radish with sake lees,
fried tofu, water dropwort, wheat gluten,

yuzu citron

Grilled dish

Grilled flat fish with butterbur miso paste,

fried butterbur sprout topped with red miso paste,
stir fried butterbur with sugar and soy sauce,
vinegared lotus root

Steamed rice
Rice porridge with mozuku seaweed,

Japanese pickles

Dessert
Assorted fruits

JjpYy 13,000R

Appetizer

Assortment of three kinds of appetizer

Soup
Egg tofu, shrimp with kudzu starch, carrot, Japanese pepper

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

Simmered dish
Simmered yellowtail and radish with sake lees
fried tofu, water dropwort, wheat gluten, yuzu citron

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.

MIVARA, KA LERR DI 51 H A% e

R ZIE TR ANPIECET,



