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Soup
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Sashimi

Be o o\t

Assorted dish
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Dessert

X % »
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Haruka dinner course (March)

HBREAA—TTF

I o F 2L AMOEF

Soaked ocellated octopus and canola blossoms with mustard, roasted egg yolk

WSO EL BERAULAET Ao

Simmered tilefish, vegetable, Japanese pepper

O 3k) 2% WLk ek

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

HEGAET Foh A%
BADFE KB BKEEF RRXKSAET
FBEVGY T FAE O LEX B WBrhAorfez 1 F

White sauce dumpling wrapped with cabbage, wheat gluten, green vegetable, ginger,

XX\ —L5% 9

grilled Spanish mackerel with Japanese pepper, grated radish vinegar, egg, radish,
fried chicken, eggplant, green pepper, lemon, salt,
clam and bamboo shoots with Japanese pepper, horsetail

buOBI Kk AOF WH Fod

Rice cooked with clam, green onion, ginger, Japanese pepper, miso soup, Japanese pickles

A
Assorted fruits

E— At 15,000H

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

AW TULX— BRHHF FmEasy7icb a0, 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 REELHEF A F 1. H AR e R LI TOALEGG AT CET,



b — va I

Bamboo shoots

BADF RIS oz 3,200H

Bamboo shoots marinated with miso and Japanese pepper

FENO I HE 3,800H

Seaweed, bamboo shoots and clam in clear soup

2 A 4,900H

Simmered bamboo shoots

B ORAFIL 5,100 1

Tempura bamboo shoots

B AT =% 5,700 1
Gerilled bamboo shoots
B BE R BB (2~3AFT) 5,700 M

Rice cooked with bamboo shoots

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

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

MOVARA, H KABRENIAM F 3 B AR LR LI TOAEGGABIECET,



Appetizer

] #

Side dish

#p 5
Soup

b & 9
Sashimi

oA

Simmered dish

b9 +
Gerilled dish

® ¥

Steamed rice

* kT

Dessert

Y ¥k

Kochou course

A
HBRRAA—TTF

SOWAMEE AABAULALLT fmEciofF:F izl MOEF

Wl B A0 foke@tar 1+ FHOBLKEA

Cherry blossoms and sesame tofu, lily bulb, soaked ocellated octopus and canola blossoms with mustard,
roasted egg yolk, clam and bamboo shoots with Japanese pepper, horsetail, simmered squid

BAVOLE RIWGH &2 THARFZ: BE SoF LEX O
Sakura shrimp and wild vegetables tempura, broad bean, alpine leek, udo, cod bud, lemon, salt

HWELBETE BHELUSAIT k A0HF

Fat greenling with kudzu starch in clear soup, vegetable, bracken, Japanese pepper

B OB 3R FE I IkE EAE o WLk ik w
Sea bream, tuna, squid, halfbeak, wild rocambole, wild vegetable, udo, miso,
garnish, Japanese horseradish, soy sauce

BiErr—k hawk WoTrk &
Simmered potato with butter, simmered bamboo shoots,
simmered sea bream roe, butterbur, wheat gluten, ginger

A AGHE KB BFET EH4wE
Grilled Spanish mackerel with Japanese pepper,
grated radish vinegar, egg, mugwort wheat gluten with miso paste, radish, ginger

BOLRAET i

AARSCS LT dlh A

BoNFNLEHE T 30,

BBt Fhe Ao
ARRTG Ek Ao
B Ao Aoty

Choose one of these three

*Rice cooked with clam, miso soup, Japanese pickles

*Sea bream on rice with green tea, condiments, Japanese pickles

*Rice porridge with seaweed and bamboo shoots, Japanese pepper, Japanese pickles

Bty iAok

Assorted fruits and sweetness

E— A% 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,



v — At 13,000H

B M HENLAL B R
B0 M M B 2% LA
A N S ANV A BN 81

i ¥ 3AEHF L) 1 sad B U

-%@&ﬁ%%
CFad TEE
RAIL fi

e HH Fot

F ity B

Waraku course

ISR I T

UL R 5T Aok

e B h
Fen A £

jpY 13,000H

Appetizer

Assortment of three kinds of appetizer

Soup
Simmered tilefish, vegetable, Japanese pepper

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

Simmered dish
White sauce dumpling wrapped with cabbage,
wheat gluten, green vegetable, ginger

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%). 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.

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



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] >

Monthly special set

E¥— At 8,500H

1l *~
Appetizer

b o# )

Sashimi

I

Grilled dish

HBREA A—TTF

OB BARLULLET it iofE:FZ2L MOEF
e Ao dko@dnr 2 E FHLELKEA
Cherry blossoms and sesame tofu, lily bulb, soaked ocellated octopus and canola blossoms with mustard,

roasted egg yolk, clam and bamboo shoots with Japanese pepper, horsetail, simmered squid

I RS ORNECT QNP -G L 8-
Tuna, sea bream, halfbeak, garnish, Japanese horseradish, soy sauce
[ BE7APN

BAOFHE KR BFET EREE KRG ALT

Grilled Spanish mackerel with Japanese pepper,

grated radish vinegar, egg, mugwort wheat gluten with miso paste, radish, ginger

oY R AN

F W AU

oS 2,.800H

Stewed vegetables

%5

RF

BELSF 2.600H BTG 2.800M
Fried chicken Sea bream on rice in green tea
FAF T BEAE 5,900H BOLEE] 3,600M

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.

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.

MONATA F REELHF A F 1. H AR e R LI TOALEGG AT

WET,



M b0 55 Hevk o) £ A B a1— 2

Young ayu trout and bamboo shoots tempura course

M RAF AT — I B THOT R ERIET,

Al K
Appetizer
L F o FFizL MOEF
Soaked ocellated octopus and canola blossoms with mustard,
roasted egg yolk

W75
Salad

R #
Tempura
XM BB ARE L piE
% ka 1Lo¥ b B %ok
EAEBOFEONEGT  KARFL LEX OB
Prawns, clam, squid, young ayu trout, two other fishes
bamboo shoots, broad bean, cod bud, two other vegetables

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

2
Steamed rice and noodles
it GH Aodr  Aud 2l
PEGIFIZT KA RATY

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

& F

Dessert
o o

Assorted fruits

—A# 22,000H

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

AW TULE— AR E FmEAYy 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.

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,
HFHMOEREISRLI(OE S LIFTH0ET,
AP THC LB THR LA 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

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

OFENEOEL B A (3 %) 2,500/

b)) A HEE LEHDLY
HEAIAA—Y TS 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,



e
4& )r\ Appetizer

BFCHE 1,300H B E DN EF 2L oo 2.300H

Vinegared mozuku seaweed Soaked ocellated octopus and canola blossoms with mustard

Tol2dm il o 1,900H FHELEEREE 2,.300H

Dried sardine crisp Simmered squid

/fét]'l #';é: Soup

BEB I BTE o 3,600H

Fat greenling with kudzu starch in clear soup

ﬁ gi ‘) Sashimi

B OG0 EE0) 3,800H
Sea bream

1 T 4,000H
Tuna

BIR 3,600H
Squid

B OBEAY 7.000A

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

BB Ny—F 2.800H FM B Q=3AT) 7,600H

Simmered potato with butter 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

BRADF RIS 3,600H

Grilled Spanish mackerel with Japanese pepper

FEIE R 2.600H
Grilled chicken with salt

HERRAA—ITF

FELT 2.600H
Fried chicken

WM F RAFH 3,800H

Wild vegetables tempura

BZUDEHG o 3,600H

Kakiage sakura shrimp

)\:\&%ﬁ ’?,._&/a\‘ﬂ' ..................... 5,900H

Assorted tempura, vegetables and fishes

HERRAA—VTF

@ g Steamed rice and noodle

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

BAREG 2,800H K 5 3,200M
Sea bream on rice with 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 Porridge of rice and soft shelled turtles

7— ‘H- e ]‘ Dessert

TAAZ) =2 OS2F B A) oo 900 H FRALIY oo 1,700H
Ice cream (Vanilla, Green tea) Kiyomi orange

D L A N 900H JNINAX 1,700H
Lemon sherbet Papaya

TATZ AT 2,600H HR 1,600
Musk melon Sweetness

DB 1,900 I—b— AL 1,100
Strawberry 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.

WMOVARA, F KFLERR P 513 H AR LR LI T0AEGSANIT 0T,



