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A La Carte Menu

Z O —

Seasonal dish

FHIOEMED 6
Seasonal Small Plates 6 kinds ¥2,500
M T LR XA
Young Sweetfish with New Onion in Vinegar Sauce ¥8o00

DLRLRMBEDEZIRL

Malabar Spinach and Sakura Shrimp in Ginger Broth ¥8o00

K F LR E S DR Z

Water Eggplant and Sea Grapes with Plum Dressing ¥8o00
aign —2¥&
Braised duck loin with pickled apples ¥900

Yol a—veRAFv T URTYE
5 5 R O B R IVE AN 2 ¥900

Young Corn,Snap peas and Firefly Squid with Sesame Sauce

5

Sashimi

RN TR & = 50D

Assorted sashimi (3 kinds) ¥2,000

Kwrzafly / hro-RE

Tuna sashimi medium fatty & lean ¥2,400

(]
i
Sushi

BErE=H
Sushi(g kinds) ¥1,500

Kvrun=H
Tuna sushi(3 pieces) ¥2,000

F 7 X
Salad

aRe 7Ly eHEOYIX

Braised duck loin salad with watercress, ¥92,400

butterbur shootand Japanese summer orange

BB wm ramBEamE, o5EER

Tofu Tofu from Omiya tofu shop located in Shinjuku

R 725D B

Cold tofu with toppings ¥800

BIE AT oHITHL

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

ET 4 Lord

Signature dish

PLEET (Fr—>)

Japanese omelet with broth

Ho A LEEET

Japanese omelet with crab meat

RO EBEE

Broiled Miso-marinated Black cod

BABEE BT (21f)

Teppanyaki Bamboo shoot dumplings (2 pieces)

BoFEAn—ArL—7
Roast beef

KIWFEF P DR AL > —fEHIT (24)

Spicy fried chicken wings (2 pieces)

3 Jat hie
3% FH L BT
Shrimp ball with Eggplant and soy milk skin

in thickened soy based sauce

HRHEDPEHITEDGDE

Japanese pickles

RAD
Tempra

RELBEDEDE

Assorted tempura

BRXRIoBEhEDLE

Assorted vegetable tempura

BERIA

Shrimp tempura (3 pieces)

e S NGRN

Shrimp tempura (5 pieces)

FRARKBE 5

Teppanyaki

4N —=2120g
Wagyu beef hamburger steak 120g

KHAAFK 100g

Ota wagyu beef steak 100g

KH el 10o0g

Ota wagyu beef fillet steak 100g

RS ERET NX—fEE

Grilled scallops with butter

¥1,000

¥2,400

¥2,400

¥800

¥1,400

¥800

¥800

¥800

¥2,400

¥1,400

¥1,500

¥2,300

¥2,200

¥4,200

¥7,200

¥1,500
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Rice / Noodles

LEVERM (%)
Lemon Somen noodles / cold ¥800

F—<AL—

Keema curry ¥900

8 o IR 72 AL TSR TE

Sesame sauce flavoured Sea bream

with rice soaked in broth ¥2,000

ZiEA
Rice ¥300

IR I 7T

Miso soup ¥300

HD D wwit- somes
Rice bowl (Red miso soup & Pickles set)

A~z

Tuna rice bowl ¥2,900

3

Tempura rice bowl ¥I,500

FHo LW T A

Clay pot rice with seasonal ingredients

ATANZE W HLZER

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

ZEHTLoTeRTDI T
Whitebait,bamboo shoot and fava beans ¥4,5OO

F R B R

Home made Japanese sweets

IKF 52

Water-based sweet bean jelly ¥6r0

FIALIR 7A R T — L
Japanese black tea ice cream ¥550

HE >y —xvh

Japanese summer orange sorbet ¥550

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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