S %
Al I~

Appetizer
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Soup

b & 9

Sashimi
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Simmered dish

M 1

Gerilled dish

7% i
Fried dish

y ES
Meal
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Dessert

An B oS A

Matsutake mushroom lunch course (October)

KB A A=V TT

Bt 2R BOHE o F R L ANE
Ginkgo nuts tofu, black beans, Japanese horseradish, soy sauce
soaked green and matsutake mushroom, tuna flake

EHAL A BEITL HoE B4R

Matsutake mushroom cooked in an earthenware teapot

= M
Za R

matsutake mushroom, chicken with kudzu starch, mitsuba green, sudachi

WA B o% Lk el E ok

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

AR REEFAIT AR A%

Simmered lotus root dumpling, wheat gluten, green vegetable, ginger

P A ERE RERA O KARHALAZT A&

Grilled saury with yuzu citron, chestnut cooked in syrup, radish, ginger

AT —EIRERG FE ARG KA AL LEr MORT
Fried shrimp dumpling with almond, maitake mushroom tempura, green pepper,
grated radish seasoned with chili sauce, lemon, soup stock

Wb BEAR B Aodw

Rice cooked with matsutake mushroom, sudachi, miso soup, Japanese pickles

R

Fruit

p—A#t 12,500H

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

AW TULE— 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 REELHEF A F 1. H AR e R LI TOALEGG APITCET,



AR D BATN Fip 1%
Autumn celebration set

(EHALE BT

HEREAA—TTF

WMk AR Rz LA H0E W
Appetizer Ginkgo nuts tofu, black beans, Japanese horseradish, soy sauce
#o M ALY HEfafi i #ARE AH Ao
Soup Clam shell dumpling, vegetables, divine grass, gold leaf, Japanese pepper
b # 0  H pAEs B o LAk e h
Sashimi Tuna, amberjack, sea bream, garnish, Japanese horseradish, soy sauce
7o 0 EFHE R A EASR 3 FERL O BRAULS

Ornamental dish

b w

Simmered dish

%A

] A A BE  RTNEAS BEBOMFY BFaE
ROCATAS FEFT RRA KRAALLET A%
Japanese omelet, simmered shrimp, wheat gluten, fish paste, soaked green,

grilled chicken paste with poppy seeds, grilled saury with yuzu citron,

conger eel rolls with burdock, squid marinated in koji, big broad beans,

cod roe wrapped with kelp, Japanese leaf pepper, chestnut cooked in syrup, radish, ginger

SAREIA R FALT ok A X
Simmered lotus root dumpling, wheat gluten, green vegetable, ginger
EAT-ERRABY EA

£E LEX KB

Fried dish Fried shrimp dumpling with almond, maitake mushroom, green pepper, lemon, salt
T F FR Aob
Meal Rice cooked with red beans, Japanese pickles
K B F Eedn
Dessert Fruit and sweetness

E— A% 10,000H

XA TG —EAH (15%) . H F AL b angd,
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.

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



Lunch set

RN S L F T Y F e F C/AE SRV RNV YLy = I

You can choose steamed rice and miso soup or soba noodles.

B AUAA—TTF

R 7L

Tempura

Dk oG A

Small dish, tuna Japanese yam puree, stewed dish

5,000H

WEHEA A=V TT
HLL A 7]

Bowl of rice topped with assorted sashimi

DA A
Small dish, stewed dish

5,700

B AAA—TTF

Fat §EE

Sukiyaki simmered beef with soy sauce

DB BoLB EF M 45y

Small dish, tuna Japanese yam puree, grilled egg, salad

5,700 1

Ty ER N T N o N

S
o D T

SR o T BEE
Gerilled sablefish marinated

with miso paste

1,800R

- SN)

Donburi {Famkz)

B RAA—ITF

AT HFEYE

Maguro-don set

Wk A Aot AR

Small dish, stewed dish, Japanese pickles, miso soup

4,200H

HE ARG A—VTT
ALk

Ten-don set

DA A Rot B

Small dish, stewed dish, Japanese pickles, miso soup

4,200H

KA T ALY —EAH (15%) . H F AL b angd,
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.

PYAPSFNE S & FCE PR A

EER FAETOEGANIE LT,



H 52 & Hp e

Chef's recommended

HEAIA—VTT

Ak A Rz LA H0EW
Appetizer Ginkgo nuts tofu, black beans, Japanese horseradish, soy sauce
#p Yo HBEEIT HEITL LolEY A0s£d mo¥E F
Soup Arrowroot soup, chicken with kudzu starch, shimeji mushroom, enoki mushroom
mitsuba green, yuzu citron
b % 0 M B oF LA e ER
Sashimi Tuna, squid, garnish, Japanese horseradish, soy sauce
2 R ) BHEF EAZEA O EASR HEL I F L
Ornamental dish ~ 7252 i% :FF‘ }?;\{‘ #L 5);;: ?g: %— /% %‘ % i —i—

oo e

Simmered dish

Japanese omelet, simmered shrimp, wheat gluten, grilled fish, fish paste, soaked green

cod roe wrapped with kelp, chestnut cooked in syrup, Japanese leaf pepper, ginger

AR REEFAIT AR A%

Simmered lotus root dumpling, wheat gluten, green vegetable, ginger

7% FOEAT-EIFERBGY FAE O LEX A
Fried dish Fried shrimp dumpling with almond, green pepper, lemon, salt
£ F ki Ao
Meal Steamed rice with baby dried sardines, Japanese pickles

* EF

Dessert

bk

Fruit and sweetness

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

FBARE s—A# 7,600H

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.

WMONATA, F REELHFME S H AR e L LI TOAEGG APITCET,
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BELHIZEBTTON & R A TT B FAL,
F M DOERETFHLS S E LIFTHIET,
2T TAS LB TH IR LA T 7213
P ¥ AR AT B LA SR LR o — BT,

HE AR A—VTS

é\&@ & T\;J: &{%h\yl\ ............................. 5,000/
DR moLBhE RBiA Ll afitn B4 Aoty

Grilled sablefish marinated with miso paste,
small dish, tuna Japanese yam puree, Japanese steamed egg custard,
steamed rice, miso soup, Japanese pickles

5&@&7 ?:&i{g .................................... 1,800H

Grilled sablefish marinated with miso paste

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

ER. TULX— RMBHF FmursyzicbdFhaisEsw, S RARATIE A KB ALTEIZT,

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 s A
#2‘ &7 7 ‘j— Matsukaze lunch course
R HTY . RAF R G X 24 $.35% % 3 %)
BEE (afpt Y4 oty it 21)

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

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

2

N\

]\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 (steamed 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 (steamed 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 (steamed 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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Matsutake mushroom dishes

K BRAEAA—YTF

A E B AL 5,700

Matsutake mushroom cooked in an earthenware teapot

SN 8,300H

Grilled matsutake mushroom

N A AN I i 7,000 1

Simmered beef and matsutake mushroom in sweet soy sauce

N 1 6,400H

Matsutake mushroom tempura

B EAR T BIAR (2=3ATT) e 7,000H

Rice cooked with matsutake mushroom

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

AW TULX— BRHHEF FmEasy7icbFAlEa0, S REATIE A K2 ALTHYET.

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 ABITCET,



ey
4& )r\ Appetizer

BECHE 1,300H FEDZL 1,600

Vinegared mozuku seaweed Soaked green

Ptz 1,900/ BB (03B o 2.300H

Dried sardine crisp Ginkgo nuts (roast or fry)

65]7 #';é: Soup

FEOBAIE e 4,000H
Minced quail ball

j’/‘s 1‘% ‘) Sashimi

B (E0-E0) 3,800H
Sea bream

B 3,600H
Squid

B 4,000H
Tuna

B 3,600M

Spanish mackerel

R R AT BROBEAE 7,000

Assorted sashimi

) ql/
%: qlw - 7& L 7 Stewed dish * Steamed dish

B oA 2,800 BARE (KAL) oo 4,500

Stewed vegetables Simmered / Steamed head of sea bream

WA F B 3,800M FABAE Q3T 7,600H

Fried taro with liquid starch sauce Assorted simmered dish

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

AW TULE— RHHF FmudAsy7icbEFacsse, SR A TIE A A 2BALTHET.
The staff are happy to assist with questions regarding ingredients used or allergy concerns. ./ All rice is domestically produced.

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



24,
Eﬁ ’ll 7] Grilled dish

HERRAA—ITF

HEEEES 4,000

Grilled tilefish with sake and soy sauce

AR EAF RS 3,600H

Grilled alfonsino with green chili pepper

FEIEHER 2.600H
Gerilled chicken with salt

HEARAA—ITT

BT 2,600H
Fried chicken

)\:\&,%%_ )jr_&/a\«\i- ..................... 5,900

Assorted tempura

FUE 1,400A

Soba noodles

BTG 2,800

Sea bream on rice with green tea

A 3,500H

Bowl of rice topped with tempura

T “-)‘ — ]\ Dessert

BOLEF] 3,600H

Bowl of rice topped with assorted sashimi

RIEUH 3,200H

Bowl of rice topped with tuna

FTolFABY Q=343 oo 4,500

Porridge of rice and soft shelled turtles

TAARZ) =2 OS=F 37213 RK) oo 900H

Ice cream (Vanilla or Green tea)

LEZIXY—NYR o 900H
Lemon sherbet

TAZRDY o 2,600H
Musk melon

S 2,100H
Grape

i T 1,900H
Persimmon
A BB OAT 1,900H

Pear / Apple

Hoh 2.100H

Sweetness
I—b— JFE 1,400
Coffee / Tea

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

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