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Shirasagi Course
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Appetizer Mugwort sesame tofu with thick starchy sauce, Shrimp, Cucumber with miso sauce

At % f)&kﬁfriﬁff DR MBI E2\TH
Soup Grated seasonal onion soup with scallop, Steamed sea urchin

i A2dnE 30 difs =498

Sashimi Today’s 3 kinds of sashimi

Grilled dish Grilled beltfish yuzu flavor

WEEFHE vt HEEHERY

Somen noodle fish taste with soup stock, Marinated deep fried young sweetfish

M2 ARkl FHEBHNT FTHIETXF

Scallop with vinegar and miso, Bran, Japanese omelette with seaweed

5B B o F#pY QLA FE HAFE

Hot Pot Grilled conger eel hot pot, Great burdock, Shiitake mushroom BIITHAZ2—

Recommended Menu

% & 1R854 0—2 % RVTEd KRBED Ab + ¥1,800

Side dish Grilled awaji beef loin with starch sauce Assorted Tempura + 1,800yen
=< % A 3 >
TR #HELITR ST EFo Fhit
Rice Ginger rice, Whitebait, Pickles, Red miso soup
R LEBEETYV. 7oL —X
Dessert Green tea pudding with anglaise sauce

MEHIIM A=Y TY, XREZBEIEHVEEACAELTBENET, XITENOHSIZIIEER. VY —EZH»* I TENIT,
NPT BRERBIVUA 2 — AR EPILBGEIFTENET,

*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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Wheat Egg Eraol (icts Shnmp Crab Buckwheat
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Icho Course
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1st Plate Appetizer  Mugwort sesame tofu with thick starchy sauce

IR v&?‘;ﬁi H#E AKX

Soup Clear soup with shrimp dumpling, Shiitake mushroom, Carrot
@ 1+ ABF 2R BHA\
Sashimi Bluefin tuna, Sea bream, Greater amberjack
316 wA W i EF FE
Tempura Prawn, Sea bream, Pumpkin, Maitake mushroom, Green chilli pepper

BFHDERAEHRVWTEIFET  Please choose 1 from the following.
ol A% [cdedH—0f i

2nd Plate  Meat dish Grilled Japanese beef sirloin

« Fod 7 4 LKL A

Grilled Japanese beef fillet
IS5V FMFEBRUDIEFEI = 13
il e A DT 52 |‘7°2F7’f L4t &

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.
30955 WFrLoils HEF

Salad with yuzu dressing, Manganji green pepper

atodh Aok 2% WA 27

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

A\ 12k ] 30y ) ZR vt

Sushi 3 pieces of nigiri sushi, Red miso soup
& EHEY—#T
Dessert Fruits with jelly
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Kusunoki Course
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Appetizer Mugwort sesame tofu with thick starchy sauce, Shrimp, Cucumber with miso sauce

#WEFR FhitT AKRdeF

Somen noodle with soup stock, Candied sweet potato

ESEHERT HABR THret

Marinated deep fried young sweetfish, Grilled green onion, Cherry tomato

A B #HEBTVAR MEBTL

Soup Grated seasonal onion soup with scallop
9 it AdnEFediE =44
Sashimi Today’s 3 kinds of sashimi

& X NaFser & A5

Side dish Water shield in vinegar, Crab meat, Okra

¥ Afad FFEAFTWBEHE F A X2z

Grilled dish  Grilled eggplant with vegetables miso dengaku, Spanish mackerel, Shrimp, Beans

A RAEWMHOE FF%F st &

Simmered dish  Simmered sea bream, Burdock root, Carved ginger

T4 #HEEIR 6T Fod Gt

Rice Rice with fresh ginger, Whitebait, Pickles, Red miso soup

kB FHEY BT

Dessert Fruits with jelly

BITHAZa— KESEOAEDE +¥1,800

Recommended Menu Assorted Tempura + 1,800yen

KBBEIEAVERACELTENET,  NIFRORSICLHERR, Y —EZXF S INTE) I3,
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*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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Set menu

Small Udon Noodles or Soba
(Buckwheat Noodles)

Hot or Cold §¥550

HEHEAR—YTY, ¥FEOTIT AV EEAVELTROES,
HORAORRIIEINERL Y —C BTN THVET,
HABOREIC KD, JRHEHE K UA= 2~ NENEEI A BHENE

*Photos shown are images only. *Our rice is Koshihikari grown in Ugnuma.
*Above rate includes tax and service charge.
*Places of origin and menu are subject to change due to the avmlabtltty\of supply.
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Appetizer

&

Soup
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Sashimi
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Grilled dish
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A la carte

FENRZE <-25880
Mugwort sesame tofu with thick starchy sauce

BEYY )R A 7RANFI—R O

Simmered tajima chicken with asparagus sauce

W< GE R O

Salmon roe pickled in soy sauce

PVTA L 2F OO

Japanese omelet

W 2T O

Clear soup with clam

RXZNABITHLO2%

Clear soup with sea bream

A LX OO

Clear soup with shrimp dumpling

BIR) b0

Assorted sashimi

#\@ﬁ&a

Bluefin tuna

- AL

Greater amberjack

% &) 0

Sea bream

BBk e’ FU—X OG0

Grilled spanish mackerel soy sauce flavor with potato sauce

4258 DA

Sablefish with marinated miso paste

¥1,700
1,800
1,800
1,300

¥3,500
2,500
2,000

¥6,000
5,600
3,200
3,500

¥3,000
2,500

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

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

T35 Fded 74 LKL S Gastd 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.
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A la carte
A 1 WHoHRE © ¥3,700
Simmered dish Simmered sea bream head
o4+ 54 @ 4,300
Japanese beef hot pot
PRRKIA AnF - HF A 0O 3,000

Deep Fried tofu with awaji onion and simmered sea bream roe, soft roe

D e¥<ar 8 0o ¥1,800
Vinegared dish Vinegared mozuku seaweed, Crab meat
MENFER O 2,500
Vinegared grilled conger eel
33)9 355 O 1,400
Salad
%1 #53 050 ¥1,400
Fried dish Fried chicken
5 +r754 900
French fries
XHRN) b OS2 4,500

Assorted tempura

NFE BEEA EoB FHTOOO25  ¥2900

Rice, Noodles Rice bowl topped with prawn tempura

»roR Foh FhiTOH02% 2,800

Deep fried pork cutlet with egg on rice

#\<Lo# Fao® Gt €O 3,500
Rice bowl topped with salmon flakes and salmon roe

XE3 0O 2,100
Zaru-soba and tempura

XEH I XA WHO2 1,900
Udon with tempura

HEXE FoH Fhteco2 5,000

(Rig A=A &H=if ¥ Etid)

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

KIFEROFSITLHER, P —ERR S INTE) 5, KAMOIEIZL) RERBIUAZ 2 —AEHFRRISLLHEH/TENIT,
*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,
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A la Carte for Children (Bt - —E ZRHAI)

-
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Steamed eqgg custard
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Small fried potato

SZTHOEA CBHYWIH EA £35S EA)
Small udon

P
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Ice Cream

O
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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.



