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A La Carte Menu
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Seasonal dish

ZHOEMED 6
Seasonal Small Plates 6 kinds

¥2,500

BH O HMZ

Chrysanthemum and Strawberry salad

BETIEG T EE1D

Fried taro potato with dried mullet roe

AN O ILHE

Monkfish liver simmered in Japanese pepper

aifn — 2

Simmered duck loin

XFMEECF ML

Yuzu marinated Shiitake mushroom with Japanese parsley

5

Sashimi

RN TR B = 508D

Assorted sashimi (g kinds)

K<raflg / hbo-iRE

Tuna sashimi medium fatty & lean

|7}
i
Sushi

BEhE=H
Sushi(g kinds)

AKvru=H§
Tuna sushi(g3 pieces)

RFEZw5DDME

Conger eel and cucumber maki sushi

¥ 7 X
Salad

ARt EHEXHOY £

Salad with Duck, Chrysanthemum and Pomelo

XD ILIY VDY IR

Mushroom and cresson salad

¥700

¥700

¥800

¥900

¥900

¥92,000

¥2,400

¥1,500

¥2,000

¥2,000

¥1,400

¥1,200

ET 4 Lord

Signature dish

PLEETF (FLr—)

Japanese omelet with broth

A=AV LEEZERT

Japanese omelet with crab meat

BRpEE LoV BT (2ff)

Teppanyaki celery dumplings (2 pieces)

Bofisn—XtL—7
Roast beef

KRILFEFPI D 284 > —FEHIT (24)

Spicy fried chicken wings (2 pieces)

HEREIPIEFERAETFDETA
Oden with Shogoin Turnip and Soft-Boiled Eggs

RO EBEE

Broiled Miso-marinated Black cod

HREDPEITEDEDE

Japanese pickles

RAD
Tempra

RELBEYEDE

Assorted tempura

BXRIoBEDEDLE

Assorted vegetable tempura

#BERIAR

Shrimp tempura (3 pieces)

BERKsA

Shrimp tempura (5 pieces)

BRARKBE &

Teppanyaki

A4 "N —=2"120g
Wagyu Beef Hamburger Steak 120¢g

KHZAFK 100g

Ota wagyu beef steak 100g

KHZFrlL 1oog

Ota wagyu beef fillet steak 100g

AT ERET NZ—PEX

Grilled scallops with butter

¥1,000

¥2,400

¥8o00

¥1,400

¥800

¥1,000

¥2,400

¥800

¥2,400

¥1,400

¥1,500

¥2,300

¥2,200

¥4,200

¥7,200

¥1,500



BE s B aEE, o5
Tofu Tofu from Omiya tofu shop located in Shinjuku

R 720D IHHIL

Cold tofu with toppings ¥8o00

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

A -
Rice / Noodles

VEVRA (1)
Lemon Somen noodles / cold ¥800

F—<AL—

Keema curry ¥900

fld DEARR 72 AL VTR TR

Sesame sauce flavoured Sea bream

with rice soaked in broth ¥2,000
ZiEA
Rice ¥300
R g it
Miso soup ¥300

H DD wuit somes:
Rice bowl (Red miso soup & Pickles set)

ENSSZA=EiE

Tuna rice bowl ¥2,900

x

Tempura rice bowl ¥I,500

FHoLW T A

Clay pot rice with seasonal ingredients

=2 WL 5

Crab and Salmon roe ¥6,500
& H i e K oAt
Golden-eyed snapper and rape blossoms ¥4,500

H ek

Japanese sweets

LoY0N i

Home made warabi mochi ¥r00
EWERTARZY — 4
Home made green tea ice cream ¥r00

KEBRTTEXD BEKL
b AM8ooMo BBLAYERKRLTELY 2T,

For guests ordering a la carte,

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