SEIODHTIIA

JS% I3 - ?i‘: L ET’% Grilled or Steamed vegetable dishes (VG, ALL)

WA A 3FHEED Assorted three kinds of seasonal vegetable
WAWD S FHEED Assorted five kinds of seasonal vegetable
PIED % Pumpkin
LA Z A Lotus roots

’ 32% Vb Sweet potato
¥ % R LW /21 Large Shiitake mushroom

‘ L 5 LEAZ L Corn
T BESF I F Manganji Sweet pepper

il @*"I‘Eﬂ Meat Dishes

‘ HLDHLOEDO» LT A LK VEE Japanese Fried chicken with Ponzu sauce
@ 7 X © W Marinated Fried chicken breast with tartar sauce
ZJTHKD & v # Y Delicate Sangenton pork fillet cutlet
Jﬁ?ﬁFT QDT - ‘f/b%i Jﬁj??%(fh T Sake-simmered Japanese Beef Shank
O RO S ¢ — v LT EIROFL Y — 2 Grilled Kyoto chicken with salt
EEdFe—20 7 ) vt s BEMURIL Gilled Japanese beef tenderloin with black pepper
QEENFr—2 P —7 A LEAREK ¥ BT Wagyu roast beef

La3anri O)*)I'IE Seafood Dishes

R EZ VA F DIE Marinated on the firefly squid

@5 H U DREZEE T Deep-fried Baby horse mackerel in Japanese sweet and sour sauce
HESE D EFH5 T Baby sweet fish Karaage

QLLDRRG Crispy Tempura, Sea eel

@125 DL L Boiled Sea cel

QN =T —ZATHENBIEHDFEL L Boiled Sea cel with Rhubarb Jam

1z i Ttk 5 BN Egg and Tofu Dishes

rFLEs Fluffy Japanese omelet
RLESDADY Fluffy Japanese omelet with tasty thick sauce
WX R 5 2 Chilled tofu with toppings(VG)
%98 Hot pot Tofu(VG)
A J1 DX 5 2 Chilled tofu with Salted Squid
JEF5 T BE S Classic grilled deep fried tofu(VG)
’ﬁf@_@ LB L) SDHmITL Deep-fried Tofu and Japanese Raw wheat gluten in Japanese Broth
%(’%%OD F3E Y Sashimi of Soft Yuba (Soy bean sheet)(VG)
‘ b DHEA D ZWEZE L Steamed Egg custard, Sea eel and Pickled plum

LHETHHALTO 2R THEHERTT LT & E -22enY))

All our rice is quality 100% Japanese-grown.
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SEIHIDMTIRA
S & D D—fh Seasonal Dishes

Ak O HDOHME Sweet-vinegared Myoga
b § { BE Marinated sea weed with Sweetened vinegar
7Y =L F=ZADEEM X Cream cheese with Bonito flakes
Q®:%2TL b= bDEEL Whole tomarto in Japnese Dashi broth
FrZUE D DEARRBETE T Seasonal Gobo in Sesame vinegar
"J\ 2RO Y IR T 2 Turnip with spicy Sansho pepper Miso
FGED KRS Crispy Tempura of Yuba (raw soy bean sheet)
LH)BAZL LMD BT Crispy Tempura of Corn and scallops
1O DEEDY Sweet-vinagered dish of Today
BmoHm g L Deep-fried Kamo eggplant in Japanese soy broth
@ EEhF D Deep-fried Kamo eggplant with Sweetened Miso sauce
QEHHFET LY 722 S TDRELANH-NFEY =2 T

Cripsy Tempura, Manganji sweet pepper and Soft shell Crab with Housemade green onion sauce
HIETOFH L 2 H7 L Steamed Seasonal potato and Seacel
‘ *=—NWiHEEDRRG EEET Crispy Tempura of Lobster

Tl A b D Rice Dishes

HZ X A White rice(VG)
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72 L?—FSEE%H( IBD 3T AH @iﬁilé) Boiled rice in Dashi broth(pickled plum, salmon or salted squid) 630

BIKF & A A TUd A Creamy pounded yam and Spicy cod roe on the rice
®L5 LA LDWI VT LE Chilled Japanese Dashi Risotto, Corn
QHIEERBEDBE % 35128 D Grilled rice ball with Shrimp miso

fABES 21 EA KT 2 TR Rice with ground meat and egg
@ HTEE LB ORY TR Japanese mixed rice, Seasonal ginger and red snapper
’ &b HEIK Japanese Risotto, Sea eel

FOU b DEDY A DY Assorted pickles(VG)

FOQED Soup

LAAFEDBI) Clear soup of pounded yam
B72<4 3 ADHMIT Miso Soup with a variety of ingredients

TWEADD LI After Meal

CIEL DY {_:‘z\ﬁ")"d’ Assorted Fresh fruit(VG)
$ WD Fresh Watermelon(VG)
‘ DATOHARPE2 K- | Apple compote, Japanese sake(VG)
‘%%ﬁ@ HARBE2 Y R—1rDtY) —F+¥ Japanese Plum compote Jelly, Japanese sake(VG)

B LI 27— oS0 L oBE : OB LRSS L

Please let us know if you have any food allergies

O~ — 7 =ZHiDF T+ (Recomended Dish)
VG=Vegan menu
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To Vegetarian Guests : We use Japanese Dashi broth(made from bonito flakes and seaweed) to many dieshes.

We can recommend more dishes if you are able to eat the broth.
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