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¥10,500

Regular Course “BOTAN”
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Appetizer

X336

Tempura
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Small dish
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Rice

R

Dessert
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Today’s dish

S04 AiE

5 kinds of Seafood

S 3

5 kinds of Vegetables
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Today’s dish

HAPBTERHA T trd 3BTRS S0

Rice topped with Mixed Tempura with Tempura Sauce or with Rice in Tea broth, Pickles

(424544 ] ¥16,000

Deluxe Course “SHO-CHIKU-BAI”

X 43

Appetizer

&

Sashimi
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Tempura
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Small dish
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Rice
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Dessert
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*Photos shown are images only. *Our rice is Koshihikari grown in Uonuma.
*Above rate includes tax and service charge.

*Places of origin and menu are subject to change due to the availability of supply.
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Today’s dish

3R ) b
3 kinds of Sashimi

S04 AiE

5 kinds of Seafood

LN 3

8 kinds of Vegetables

A2
Today’s dish

NAPBTERA T trd 3BTRS S0P

Rice topped with Mixed Tempura with Tempura Sauce or with Rice in Tea broth, Pickles
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A La Carte Menu »s»uksi=a1—

HiFEE (18) Prawn 1 piece ¥ 1,000
f KIELTT Sea bream rolled with shiso leaves 1,000
B (118) Abalone 1 piece b iff
NF Conger ecl 1,000
fig Japanese whiting 1,000
WRAZ Scallop 900
< Squid 900
INBE DK Deep fried shrimp and vegetables 1,500
ZN Crab claw 1,000
i Young Sweetfish 600
F2AINSGHR Asparagus 500
AFYVIZLYVED Snap Pea 450
2eg Broad Bean 450
EEH Maitake mushroom 450
SER Lotus root 450
G Ginger 450
=Eg Green beans 450
[EZ I8 Pumpkin 450
A+ Sweet potato 450
MEE Shiitake mushroom 450
il Eggplant 450
E& Onion 450
AvHF— Zucchini 450

MIFWORSITTIHER, ¥ —ERB S LN TE) EF, *Above rate includes tax and service charge.




