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A La Carte Menu
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Seasonal dish

ZHIOEMED6fH

Seasonal Small Plates 6 kinds ¥2,5OO
XAV ERETME

Greeneye fish with onion in vinegar tartar sauce ¥8o00

KDL i EDEZIRL

Rapeseed blossom and Sakura shirimp simmered with ginger ¥ 8§ 00

RUA DT R8T IR

White asparagus with Japanese miso sauce ¥8o00
aifn— 2

Braised duck loin with pickled apples ¥900

ZZARERZRLAH DR Z

Ostrich fern and firefly squid with sesame dressing ¥900

o &

Sashimi

R TR B = B8 D

Assorted sashimi (3 kinds) ¥2,000

Kwzaflly / hra-RY

Tuna sashimi medium fatty & lean ¥o, 400
9]
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Sushi

BErtg—=H

Sushi(g kinds) ¥1,500

AK~xra=H

Tuna sushi(g pieces) ¥92,000

¥ 7 X

Salad

EReIZLYVEHEDOY X

Braised duck loin salad with watercress, ¥2 400

butterbur shootand Japanese summer orange

—

B wp twmEamE, o5

Tofu Tofu from Omiya tofu shop located in Shinjuku

k2o XD 1wl

Cold tofu with toppings ¥800

SFemfoHmFHL
Deep-fried tofu and eggplant in dashi broth ¥1,000

ET4LELoxd

Signature dish

PLEET (Fr—)

Japanese omelet with broth

A=ADRZLEEES

Japanese omelet with crab meat

Mo RBEE

Broiled Miso-marinated Black cod

PRRBEE BIELT (21#)

Teppanyaki Bamboo shoot dumplings (2 pieces)

Bofsn—ArE—7
Roast beef

KRILEFPI D 2L > —FEHT (24)

Spicy fried chicken wings (2 pieces)

BEARLEHEFXFYRY

Shrimp ball with cabbage and soy milk skin

in thickened soy based sauce

HREQPBEITEDEDE

Japanese pickles

RAD
Tempra

RELBEDEDYE

Assorted tempura

PWRXRRILBEDEDE

Assorted vegetable tempura

BERIA

Shrimp tempura (3 pieces)

BE K54

Shrimp tempura (5 pieces)

SRAHE &

Teppanyaki

MAEANTN—=2 1208
Wagyu beef hamburger steak 120g

KHA4F K 100g

Ota wagyu beef steak I00g

KHFrL 100g

Ota wagyu beef fillet steak 100g

WA ERET NZ—PEX

Grilled scallops with butter

¥1,000

¥2,400

¥2,400

¥8o00

¥1,400

¥800

¥800

¥800

¥2,400

¥1,400

¥1,500

¥2,300

¥2,200

¥4,200

¥7,200

¥1,500



A -EE

Rice / Noodles

LEVRA (%)

Lemon Somen noodles / cold ¥8o00
F—<AL—
Keema curry ¥900

fid DEAME 72 AL TR TE

Sesame sauce flavoured Sea bream

¥92,000

with rice soaked in broth

ZIEA
Rice ¥300

R g v
Miso soup ¥300

H DO wuwit soms:
Rice bowl (Red miso soup & Pickles set)

A~ raff

Tuna rice bowl ¥2,9OO

x

Tempura rice bowl ¥1,500

FHo LM TEA

Clay pot rice with seasonal ingredients

ATAH =WV BEEDLH

Snow crab,salmon roe and fava beans ¥6,500

EHTLesTeRdo
Whitebait and bamboo shoot ¥4,500

B RELH K

Home made Japanese sweets

IKFE

Water-based sweet bean jelly ¥650

MALAETARTY — L
Japanese black tea ice cream ¥550

HE vy—xvb

Japanese summer orange sorbet ¥/50

HKHE BT TEXD BEMI
b— At8ooM o b LARETTERKL THH 2T,

For guests ordering a la carte,

we kindly ask for a cover charge of 800 yen per person.
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