Y 7 J v b
A La Carte Menu
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Seasonal dish

TABARET

Deep-fried ginkgo nuts

B 5 & il o 1 RE AT 2

Chrysanthemum and Persimmon salad

with sesame dressing

< B o B THTE

Fresh Salmon roe marinated in soy sauce

K] Fa D BB E

Deep-fried pacific saury marinated

in spicy vinegar sauce

EEn—2&

Simmered duck loin

o &

Sashimi

137 T B = U D

Assorted sashimi (g kinds)

AKwrafly / mro-RE

Tuna sashimi medium fatty or lean

fi
Sushi
BErE=H

Nigirisushi(3 kinds)

Awr7u=H

=

Tuna sushi(3 pieces)

RFEZw5DDMME

(Conger eel and cucumber maki sushi)

Y7 X
Salad

alReBEHEMDOY X

Salad with Duck, Chrysanthemum

and Persimmon

ZOIEIVLY DY TH

Mushroom and cresson salad

¥700

¥700

¥1,000

¥800

¥900

¥2,000

¥2,400

¥1,500

¥2,000

¥2,000

¥1,400

¥1,200

ET4LELoxd

Signature dish

PLEET (Fr—)

Japanese omelet with broth

A=ADELEEET

Japanese omelet with crab meat

PRBEEZ Lo VBT (21H)

Teppanyaki celery dumplings (2 pieces)

BoFAn—AbL—7
Roast beef

RIWBEFP D R4 > —EHT (24)

Spicy fried Oyama chicken wings (2 pieces)

HIRDEEE LI X H5GT

Deep-fried lotus roots with shrimp

WMo RBEE

Broiled Miso-marinated Black cod

HRHEQ2HITEDEDE

Japanese pickles

RAD
Tempra

RELEDEDE

Assorted tempura

BRRISBEDAEDE

Assorted vegetable tempura

BERIA

Shrimp tempura (3 pieces)

e KA

Shrimp tempura (5 pieces)

B v twicEamE, o5

Tofu Tofu from Omiya tofu shop located in Shinjuku

IR 2o B

Cold tofu with toppings

B EhFoHITHiL

Deep-fried tofu and eggplant in dashi broth

¥1,000

¥2,400

¥800

¥1,400

¥800

¥1,600

¥2,400

¥800

¥2,400

¥1,400

¥1,500

¥2,300

¥8o00

¥1,000



BRARFE &

Teppanyaki

M NN—=T 1208
Wagyu beef Salisbury steak 120g

KHAAFK 100g

Ota wagyu beef steak I00g

KH4 kL 100g

Ota wagyu beef fillet steak 50g

A ERET NE—BEE

Grilled scallops with butter

T A -
Rice / Noodles

LEVRA (%)

Lemon Somen noodles / cold

F—AhL—

Keema curry

DA AR

Sesame sauce flavoured Sea bream

with rice soaked in broth

ZiEA

Rice

Ik g v

Miso soup

FHOLWMITRA

Clay pot rice with seasonal ingredients

A=Wl 5H

Crab and Salmon roe

MIlfarzxnz

Pacific saury and mushroom

H ek

Japanese sweets

Ho U

Home made warabi mochi

HWETAZRZY — L

Home made green tea ice cream

¥2,200

¥4,200

¥7,200

¥1,500

¥800

¥900

¥92,000

¥300

¥300

¥6,500

¥4,500

¥500

¥r00
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