7rlauo~7r31H0

2812 T2 706 EmE

\2J
G O ¥15,0004:5-vin:
wZ_ZN ’ BL- o —E kA

Tax and service charge included
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Appetizer Corn.sesame tofu with thick starchy sauce,

DPSIITAR i RA

Mekabu seaweed with ponzu sauce, Japanese ginger, Onion

R M ’ﬁ‘ﬂif" EBRZMAES T OB M% g /N

Soup Red miso soup, Grilled eggplant, Water sh/e/d, Winter melon, Carrot
A bBErLEs ZAEAD)
Sashimi 3 kinds of Sashimi

e o 8% GEEX (38 ATHERE BAXETF

Grilled dish  Grilled eel (half eel), Sweet potato, Omelette-wrapped eel

# f:li
mxﬁMg@ﬁ)%+ﬁﬁm BAxET

Glaze-grilled eel (half eel), Sweet potato, Omelette-wrapped eel

gom - X AN BT EHR

Vinegared dish  Vinegared eel

iR @R FoWm AR

Rice Rice with eel, Pickles, Eel liver soup
Kt FEgoRMmBkh by
Dessert Assorted Fruits

KEHIIAA—TTY, XKBBEIEAVEEACELTENET, XITENORSIIGHEER. Y—E2» 2 INTE)ET,
MANFDASIZL) BRERE LA — 2 — B BRI R BGE XIS,

*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.

OTFHDY—7I$.ZFDA 21— liﬁiﬂfb\%ﬁﬁ’éij'l,??a")ﬂf? The marks below indicate the ingredient used for each dish. ¥AX*Z21—D7 LIV5 Y RFSFERME (BRME) ICDVWTRRLTEVET,
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EEL a.la carte

% F (xg) Fom KR

Eel Rice Bowl (half eel), Pickles, Eel liver soup

& & (—E) Folm HR

Eel Box (whole eel), Pickles, Eel liver soup

&% TABEX (—mE)

Glaze-grilled eel (whole eel)

8 EEx (—E)

Grilled eel (whole eel)

KEBFA A=Y T, KEGEFEI D) ZEHWL THEY 79,

MTENOREITE, Bl-T—EXRNEENTHBD £,

KADOFBAIC KD, FFEMBRURAZ 2 —NADLEICED5ANTEVET,
*Photos shown are images only. *Our rice is Koshihikari grown in Uonuma.

*Above prices include tax and service charge.
*Places. of origin.and menu are subject to change due to.the-availability-of supply.

¥4,300
¥7,300
¥5,900
¥5,900
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Shirasagi Course

X ERRARZE -2 B 125935

Appetizer Corn Sesame tofu with thick starchy sauce, Shrimp, Cucumber with miso sauce
2 o N

A B B $HZF xRN F

Soup Clear soup with Grilled baby seetfish, Myoga ginger, Cucumber, Somen noodle

i@ A8 BIlase BN

Sashimi Bluefin tuna, Japanese conger eel, Greater amberjack

NS (PR RIEME &

Grilled dish Grilled chicken grunt

MBFLREE $32EABEF A7 LS E
Water shield in wasabi vinegar, Salmon sushi, Simmered octopus with beans
2w RBEHANS

Grilled tofu with miso sauce, Wheat bran

5 AlRESbE FHIH

Simmered dish Assorted chilled simmered dish with thick starchy sauce flavored yuzu

AN HBon FHhAN HFEL

Winter melon, Chicken meatballs, Pumpkin, Taro

% % TRss A4 00— Z3pE

Side dish Simmered Awaji beef loin BEITHA= 12—

- Recommended Menu
®F LI AT Fod FRBID Erbi + ¥ 1,800
Rice Porridge with seaweed, Plums, Pickles Assorted Tempura + 1,800yen
kB FpnRHRA) b
Dessert Assorted seasonal fruits

KELIAA—T T, NEBEILEAVERACELTENET, MIFNORSINEEER. VY —EAR» S IR TE) 1T,
MNFOMBSITLD) RERBLUA Z2—NEPREINLLGEHTIVET,

*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.

OTFEDY—VIEFDAZ1—ILBENTVBEMERTLTHENES, The marks below indicate the ingredient used for each dish. ¥HAAZ21—D7 LIVT Y RRSFERME (8@E) I DV TERTRLTHEYET,
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Icho Course

- whl RERNAEZE -298

1st Plate Appetizer  Corn sesame tofu with thick starchy sauce

IR v&ﬁ“;ﬁi HBE AKX

Soup Clear soup with shrimp dumpling, Shiitake mushroom, Carrot
&9 1+ ABF A BHA\
Sashimi Bluefin tuna, Sea bream, Greater amberjack
X316 A W BN EF FA
Tempura Prawn, Sea bream, Pumpkin, Maitake mushroom, Green chilli pepper

BFHDERAEEEUWIEIFET  Please choose 1 from the following.
ok A B [ FdedH—Df 4L A

2nd Plate  Meat dish Grilled Japanese beef sirloin

« Fod 7 4 LKL A

Grilled Japanese beef fillet
IS5V FMFEBRUDIEFEI S =~ 3= 2
Sty o 2 )T 50 Fded 74 LKL S

Brand Japanese beef on additional fee Today'’s grilled recommended brand Japanese beef fillet

2000 yen will be charged.
AW (L3RR 0t )AL ERECALITES
*You can choose either salt-grilled or teriyaki for the meat.
50955 WIFrLoils THEF

Salad with yuzu dressing, Manganji green pepper

atodh  AFak 2% N 27

Vinegared dish  Vinegared crab meat, Seaweed, Cucumber, Japanese ginger

A 1k ] 30y ) ZB vt

Sushi 3 pieces of nigiri sushi, Red miso soup
& BHEY —#T
Dessert Fruits with jelly

©—F EU)? IIEFDAZ1— Liﬁ"iﬂfb‘ﬁﬁﬁ%ﬁ‘rb??ﬂui?o The marks below indicate the ingredient used for each dish. *A*Z21—D7 LIV YV RFSFERME (8@ME) I DVWTRRLTEVET,
L T g N3 HYETIH BB PRABRAISMOA 21— EHBLTEVET,
(/J\/\iat @ £ 9 Dai % <hrim % ?;;B @ B%u(‘kjheal P‘ﬁﬁ \fvfig’ut 1o BREN CRERICEMO7LILS S A ERLTLET.
99 Products P ORI LR C T ROEEBRLL T LET,
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Kusunoki Course

Wi ERRAMRZE -8 &t

Appetizer Corn sesame tofu with thick starchy sauce, Shrimp

L S LI ¥, ROE L

Water shield in wasabi vinegar, Salmon sushi

DHADE ST HirE

Simmered octopus with beans, Pickled paprika

A% MEARX FXF HBF AN

Soup Scallop dumpling clear soup, Wood ear mushroom, Shiitake Mushroom, Winter Melon
@ 1 AAdnEFndifE Z iR
Sashimi Today’s 3 kinds of sashimi

%o ISR L RFIRBHFAL

Grilled dish  Grilled sea bass lemon flavor, Conger eel wrapped in kelp roll

B AR K24 HLE

Simmered dish  Assorted chilled simmered dish with thick starchy sauce

AR Bolaa FaN AFFA

Winter melon, Chicken meatballs, Pumpkin, Taro

BB LEIGE ad £HF L#HFAE

Fried dish Pike conger tempura Eggplant, Maitake mushroom, Green chilli pepper
- A 2 92 = . ~ >
T ERAMWKR W) Lo vt
Rice Rice with corn and dried shiso flakes, Pickles, Red miso soup

& B FHE Y-8

Dessert Fruits with jelly

KMEBEIEAVERACEZLTENET,  NIFRORSICLERR, VY —EZXF I TE) 29,
MANFOMSIZL) RERBLUA =2 —NENBRZITRLHEHTENIT,

*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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Children’s Plate

BEFA A—UTY

v IANSAN>) /—\Fb-ti: 6 kind of plate
BADHEY . BEDHEY . BRADEBIT.

Sea bream Sash/ml Tuna Sashimi Fried chicken
R0V 7. BLEEF. SADEEA
Beef croquette Japamese omelet Today’s grilled fish

— & K7 RT54

Main dish Fried potato

% ¥ BEBFETHMEILT

Soup Clear soup with shrimp dumpling

Z R

Rice

KXK¥ VYIRI2U—L, Ya—2R
Dessert Ice cream Juice

@T E(D? I ZDAZ1—[CEENTVSBMERTLTEYES, The marks below indicate the ingredient used for each dish. ¥AAZ21—DOT L IV5 YV RRSFEEMK (8RE) LDV TRTRLTEYET,
L AT ¢ P, NYETIE BB PABEREIIMOA Z2—EHALTHYET,
€. O0O: @35, %Q. Gr Qe srmmncsartnmorii wm sy
cd Producs R HTEXITRLTE LR, ST ROEEBAOL T LET,
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A la Carte for Children (Bt - —E ZRHAI)

-
AL
Steamed eqgg custard

O2
S=Z754 RARF b

Small fried potato

SZTHOEA CBHYWIH EA £35S EA)
Small udon

P
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Ice Cream

O

S=REA,

XEGBEIVEAV ZFERLTEYET,

NTRADHSITITHER. T—EXRHLEENTEVET,
RATDLSICLY . BEMBIUAZ1—RNBHEEICABBENTETVET,
*Qur 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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Appetizer

&

Soup

& )

Sashimi

.45

Grilled dish

— & #E

A la carte

ERRNARZE <-25880
Corn sesame tofu with thick starchy sauce

MAZF L R ak @

Water shield in wasabi vinegar

W< GE R O

Salmon roe pickled in soy sauce

PVTA L 2F OO

Japanese omelet

M2 A O

Scallop dumpling clear soup

XZNABUL0U2T

Clear soup with sea bream

A L 052

Clear soup with shrimp dumpling

BIR) b0

Assorted sashimi

#\@ﬁ&a

Bluefin tuna

- AL

Greater amberjack

% &) 0

Sea bream

Padar s O

Grilled chicken grunt

4258 DA

Sablefish with marinated miso paste

¥1,700
1,300
1,800
1,300

¥2,300
2,500
2,000

¥6,000
5,600
3,200
3,500

¥3,000
2,500

Fodk—04 > 1rd 74 LEAKL A Gaskd e 013) 5 300

Grilled Japanese beef sirloin or fillet (with salt or with teriyaki sauce)

75 Fded 74 LKL S (astd e B0%%) 7,300

Grilled recommended brand Japanese beef fillet (with salt or with teriyaki sauce)

@'F E@? INEFDAZ1— Liﬁiﬂfb\%ﬁﬁ%ij'bfb’)i? The marks below indicate the ingredient used for each dish. ¥AAZ21—OT LIVG VRREHFERMH (BRE) ICOVWTERRLTHVET.
B HHETIE RBEPFHEREIIMOA 1 —EHALTEVE T,
Gv‘iat DE gDa,r % 0 %?r; @B%ucﬁheat & Yol \fvi\hut Eie FRR TR D7 LIS £ BB T ET,
99 Products P HOEXIBL T LR CTRDEEBEO VL LET,
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Simmered dish

ik 45

Vinegared dish

SEXL

Fried dish

°*F

Rice, Noodles

— & #E

A la carte

H GRS O

Simmered sea bream head

Fe4T44 @

Japanese beef hot pot

BELE HERISGLE OO

Pike conger with egg yolk sauce, Simmered vegetables

L<ak B 0%

Vinegared mozuku seaweed, Crab meat

HEART R @
Vinegared grilled conger eel
)55 @
Salad

%23 OO0

Fried chicken

K5r234

French fries
36K ) b H2

Assorted tempura

AR Foh Faut @l

Rice bowl topped with prawn tempura

»roR Foh FhiTOH02%

Deep fried pork cutlet with egg on rice

3SR Fo Fhit 0O

Rice bowl topped with salmon flakes and salmon roe

X35 0520

Zaru-soba and tempura

XS LA WO

Udon with tempura

RBEEZ OO

Soba with tempura

DUTFFIEA @

Udon noodle soup

N"IEE OB

Soba noodle soup

HIEXT FodH ThiToo2
(A=A &4H=if HELid)

Box lunch with tempura - 2 prawns, 2 seafood, 7 vegetables

¥3,700
4,300
3,000

¥1,800
2,500
1,400

¥1,400
900
4,500

¥2,900
2,800
3,500
2,100
1,900
1,900
1,300
1,300
5,000

KIFRNORSITLHER, V—EAH R INTE) LT, MAFOMEITL) RERBE LA Za— BV REUILEGEH/TEET,

*Above rate includes tax and service charge. *Places of origin and menu are subject to change due to the availability of supply.



