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Food Allergy Response Policy

Accommodations regarding food allergies at our restaurants, banquets facilities, etc. shall cover only the seven specific raw
materials(shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, ect(our food suppliers) have
an obligation to label under the Food labeling Act. Guests who wish for accommodations regarding any of these seven specific
raw materials are asked to make a request in advance.

To give top priority to the safety of our guests, we regret wo are unable to make accommodations regarding ingredients
other than the seven specific raw materials.

Guests are asked to acknowledge atatemants 1-2 below and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely prevent
contamination with minute quantities of an allergen other than the ingredients being used.

2. The allergy information(seven specific raw materials) is based on the ingredient information(food labeling)
of the ingredients used and form their manufacturers, etc.

Please be adviced that occasionally menu items change based on availability on the market.
Price includes consumption tax. An additional 15% will be added for service charge.
Please ask your server if you have any questions about the ingredients, such as production source/area.

Rates cannot be combined with various discounts. 24 -



Spiny lobster and Abalone course

[(R&ABE &I —R ]

XOHRTE TH ZFHIH

Resavations required at least 5 days in advance.
#& Price ¥35,000

«E&#% MEMBER Price ¥32,500

SENENLDBEISI EDHARFNLIMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer i3
3 kinds of appetizer ABDRIE=FE
Sashimi  Fi&UY
Spiny lobster FRBEDREL
Steamed &)
Salmon Roe "Chawan-mushi" (Steamed Egg Custard) W 5DFEmEL
Nigiri sushi 3 pieces EYZ=E
Kelp-Wrapped Fish of the Day ~ AB® B#H##ED
Pickled Tuna Kohada (silver fish) AT /M
Sashimi HPEY
Abalone and Sea Urchin mEERDODEREY
Simmered Dish =)
Boiled Octopus & Adzuki Beans Pumpkin Leaf Buds NG E ELR KDIFE
Nigiri sushi 3 pieces #EYZ=E
White Fish of the Day Medium Fatty Tuna Boiled Clam AEBOBPEA HhO Hi
Main (&%)
Golden Baked Spiny Lobster FEBEAESHRSE
Nigiri sushi 6 pieces &Y RE

Fatty Funa Squid Horse Mackerel

Botan Shrimp Clams Conger Eel

Miso Soup with Spiny Lobster

Kbo B 8 KarIE

ZILE RF

FEBERET

Today's dessert

AEDOFH— b




Sushi Course Ruri

[ #750—x IBIE ]

#1€ Price ¥26,500
£8%4% MEMBER Price ¥25,000

SENELNLDBEISI EDHARFNLIMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer

3 kinds of appetizer

Sashimi &Y
4 kinds of sashimi PEYREYEHEMmE
Steamed &Y
Steamed egg custard Rz L
Nigiri sushi 3 pieces EYZ=E
White fish with marinated kelp HEEHmHD

Tuna pickled in soy sauce Abalone or Clam

REEIT REEFEIERLR

Main (&%)
Grilled Japanese beef steak FERXRT—%
Nigiri sushi 3 pieces EY=E

Fatty tuna, Silver skinned fish Prawn

RKEB S BE

Fried Dish &%
Today's tempura ABDOXImHE
Nigiri sushi 4 pieces EVYME

Sea urchin  Squid Shellfish Conger eel

Miso soup

£ BH RE ¥

TRt

Today's dessert

AEDOFH— b




Sushi Course Sougyoku

[ #7a2—x BEE ]

XIBHIETO ZFHH

Resavations required at least 3 days in advance.
#£4€ Price ¥21,500

2E8%% MEMBER Price ¥21,000

ZEMENLDEBEEIEOHARV-LMAMRET,

MEMBER Price rates cannot be combined with various discounts.

Small Appetizer /N
Today's Blanched Greens AXKEHDEZEL
Sashimi &Y

Sea Bream Striped Jack Fish
Red Clam Botan Shrimp

Hff =88
RE REViEE

Simmered Dish &)
Chawan-mushi (Steamed Egg Custard), with Sea Urchin EROFEmEL
Nigiri Sushi (2 pieces) #EY_E&
Marinated Tuna White Fish wrapped in Kelp oYy BEEwm~
Grilled Dish ¥
Surf Clams & Scallops, glazed with Egg-Miso Sauce FR EMIDERMEHEE
Simmered Dish &)
Simmered Rockfish AINLEDIT
Bamboo Shoots Green Beans &g Bx
Nigiri Sushi (2 pieces) #&Y_8&
Medium-Fatty Tuna f kO
Crimson Sea Bream (cured in vinegar) IMBADA VERAT—#
Fried Dish &%
Deep Fried White Fish Lemon Salt HE#ESHBT LEY &
Nigiri Sushi (6 Pieces) Y XKE
Fatty Tuna Squid Tiger prawn AXbo B HEZ
Halfbeak Salmon rore Boiled clams 3y 493> Eth
Miso Soup  BkMZ;+
Dessert of the Day AB®DOTH—k




Sushi Course Suisho

[ #8a2—x K& ]

#£€ Price ¥21,500
28%% MEMBER Price ¥20,500

ZEMENLDEBEEIEOHARV-LAMARET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  BIIE
3 Small Appetizers of the Day ABDFE=FE
Sashimi &Y

4 Kinds of Sashimi Raw Fish

BEOCYmBERY ahE

Steamed Dish &4
Steamed Egg Custard ZEiZEL
3 Pieces of Nigiri Sushi Y =8
White Fish Wrapped with Kelp B EHmifHD

Pickled Lean Tuna Sea Urchin

REEIT BR

Grilled Dish 1%
Wagyu Steak MEXT—F
7 Pieces of Nigiri Sushi #EYtE&
Fatty Tuna Squid Shellfish XeEAH KW BEE
Shrimp  Salmon Roe BE LD
Conger Eel  Shiny-Silver Fish NF AW
Miso Soup  BkIZ;+
Dessert of the Day AB®DOTH—k




Sushi Course Kohaku

[ #5a—x IR ]

#€ Price ¥17,000
28%% MEMBER Price ¥16,200

KEHENLDOEBEESIEOFARWN-LIMRET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  HBiIE
3 Small Appetizers of the Day ABDHIE=RE
Sashimi &Y
Assorted Sashimi (4 Kinds) HEYMERY EHt
Steamed Dish &)
Steamed Egg Custard Fzk L
Grilled Dish %
Grilled Fish of the Day ABDHA
9 Pieces of Nigiri Sushi Y hE

Fatty Tuna Pickled Lean Tuna
White Fish Wrapped with Kelp  Squid
Shrimp Salmon Roe Shellfish

Conger Eel Shiny-Silver Fish

Miso soup

RKE&EB REET
BEEmife S
BE Wb BHE
NF Y

LR+

Dessert of the Day

AADTH— k




Vegetable Sushi

[ RSETLEF ]

XIBHTE TO ZFHIH

Resavations required at least 3 days in advance.

#€ Price ¥5,000

Okra #4035
Japanese Green Sprouts F A
Paprika /ST A

Sprout Marinated with kelp

AT NEfRX

Myoga &7
Shiitake mushroom  #H
Japanese white radish  X1E

Dried tomato and Avocado half rolls

KA b bEFTRARFD/N—D0O—)L




A la carte

AT EBLEERZDBEL
Blanched Snow crab and Greens

XZEWMT
Simmerd fava bean with salt

RINBEHFROY IS
King crab and Vegetables salad

EHERYADLE

Assorted Pickles

EXORY
Fish Dumplings soup

19 SMBEZRBIZEL
Salmon Roe "Chawan-mushi"
(Steamed Egg Custard) with Yuzu flavor

ERLLENT

Yam on tuna

RT kS FER—0Y
Potato salad and bacon

[

XFRERYVEDLE (BE3A-BHA - FX48E)
Assorted Tempura (3 Shrimp - White fish - 4 Vegetables)

EFXROXSLAERY EHE
Spring vegetables Tempura

—mHE ]

¥1,400

¥2,000

¥3,500

¥2,400

¥1,800

¥1,600

¥2,500

¥2,400

¥4,500

¥3,600



Fish Dish [ @ ]

REEDALST T ¥3,800
Sweet Soy-Sauce Simmered Black-Cod

ik RE 15 ¥2,800
Grilled flounder with yuzu flavor

figsE et ¥7,200
Grilled Eel - Cooked with Sweet-Soy Sauce (Kabayaki)
KCIREETIIEHEZESZLTHEYVET

X Please allow time for delivery

BEDF)Y—RE ¥3,500

Stir Fried Shrimp in Chili Sauce

Meat Dish [ PIRIEE]

EFEER T LEAND ¥3,600
Pork fillet TONKATSU

BLLEBTEREEEHADIT ¥3,000
Deep-fried chicken with onion sweet vunegar sauce

MFAZEE ¥3,600
Simmered meat and tofu

BB S LiEMTHE ¥3,000

Grilled chicken with salt koji
KRB FCICAREZEBLTEYET
*Please allow time for delivery



Meal [ BE

AETEES EA ¥2,200
Cold Inaniwa udon

RETEES A ¥2,400
Hot Inaniwa udon

AV)LBEFZTS5TW ¥2,400
Crab & Egg Rice Congee

BEtY ~ (BfR - KEH+ - D034 ¥1,500
Meal Set (Rice, Miso soup, Japanese pickles)

Hio LFEE (KEH) ¥6,800
Chirashi sushi bowl (Miso soup)

AU (BRI - DIFHD) ¥4,500
TONKATSU rice bowl ( Miso soup * Japanese pickles)

SHE (Gt - o) ¥8,500
Eel bowl (Soup - Japanese pickles)

KCIREETIIEHEZEBZLTHEYVET

X Please allow time for delivery

Dessert [ T¥—F ]

ZIL—YEYEHYE ¥3,060
Assorted Fruits

A=Y TL—k ¥2,000
Sweets plate

KEF ¥800
Frozen dessert

BCEE ¥1,200
Almond jelly

R4 (1/6) ¥2,800
Cantaloupe

T4TJ3IR aA—kE—€¥U— S IWUVREXTH ¥1,800

Tiramisu Coffee jelly Milk tapioca



Sushi A la carte [ F3 75AhILF ]

DA H
Shellfish
¥2,200

REEHE

Fatty tuna and Japanese leek roll
¥3,600

A)TJA)L=FO—)L
California roll
¥3,000

*E
Ark shell
¥1,700

WEE
Japanese pickles roll
¥700

ANA—yFO—)L
Spicy tuna roll
¥2,300

kA&
Tuna roll
¥1,700

& HERKE

Fatty tuna roll
¥3,600

J43TIT4F7HE—IL
Philadelphia roll

¥2,300

RTATI)EF
Vegetable Sushi

e
Japanese green sprouts
¥700

ME
Shiitake mushroom
¥700

¥700

KR

Japanese white radish
¥700

o EE
Cucumber roll
¥700

FSA4 r< bETRARDN—TO—)L
Dry tomato and Avocado half roolls

EX 0]
Myoga
¥700

MrALE S
Dried gourd roll
¥700




TEPPANYAKI Alacarte [ &®B 735A)F ]

EEM40—X1509 % 31Bf1 100g % 1Bin 809
Japanese beef sirloin 1509 Additional 100g Additional 80g
¥9,700 ¥6,000 ¥4,000
Z2EM4 7 4 L100g % 3Bf0 100g % Bfl 509
Japanese beef tenderloin Additional 100g Additional 50g
¥9,700 ¥7,000 ¥4,000
il REiBE
Abalone Spiny lobster
¥12,000 ¥14,280
XKYERE KBERTE
HERADY T— RS DEKARGE (21E)
Sauteed white fish Sauteed scallop
¥3,060 ¥3,060
BREXRYAaDE FxEy54
Sauteed vegetables Vegetable salad

¥2,250 ¥1,200



XEA
Fatty tuna

¥2,200

ERF
Sea urchin
¥2.300

AV
Squid
¥1,000

AXKHOBS
Today's white fish

¥1,300

X-ABEE
Spot shrimp
¥2,200

v
Scallop
¥1,000

hES

Medium fatty tuna
¥1,900

ARG
Salmon roe
¥1,200

i
Octopus

¥900

INF
Conger eel
¥1,000

AR
Boiled clam

¥1,500

EF
Japanese omelet
¥700

Sushi A la carte [ F3 75HIL bk ]

o=
Tuna
¥1,100

FoUY—EY
King salmon
¥800

|3 =1
Surf clam
¥1,000

&=
Gizzard Shad
¥800

Horse mackerel
¥1,000

E
Tiger prawn
¥1,800



