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The picture is for reference only. E|F {52, {FLUEY
MBMICLBTLILE-—PTEVELES, FOREASHUFI LIV,
If you have any allergy with ingredients, please inform it to the sta;
MAELHR, BEFHARERR
MAEANRRICEDRE, BM., XZ2—ICEENHIHENIEVET,
Some of the item subject to change or are not available due
to seasonal or stock availability.

"YRE (R=H) REVME SESFHHRER BRMAMEE
X EHEICEB., Y—EXRPEERTENET,

All of prices include tax and service charge.
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Our restaurant uses well-selected Niigata rice.
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Sweet Beancurd Steamed Shrimp
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Thick Sliced Omelet Tuna Herring roe & Kelp
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Sea eel Salmon roe
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Medium Fatty Tuna  Fatty Tuna Sea urchin
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Pikles Roll Cucumber Roll Dried Gourd Roll
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Natto Roll P!um Roll Tuna Roll
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Tomi Gozen
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Umisato Kaiseki
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Vinegered seaweed Seared Sea eel
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Simmered vegetable Steamed egg custard
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The picture is for reference only. B F{X{it &%, iEIULHIAHE
XEMICLBTULLF D TENELLES, FORANBRAUFILEE L,

If you have any allergy with ingredients, please inform it to the staff IELHLE, B SHNAERE
XEANRRICEVRER, BM. X221 CEBPHBH5EPTEVET,

Some of the item subject to change or are not available due to seasonal or stock availability.

BYRIE (RFt) REVMH SEETEER FRMEMEE
X EEEHRLICEH., Y—EXHPEETNATHYET,

All of prices include tax and service charge. [ _FIN & BB S H BT BRIRE &
HRIHBEREREFRLTENET,

Our restaurant uses well-selected Niigata rice. A JE{EFH BAINE (FE) X
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The photo is an example of the 8,000 yen menu.
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B Banquet Course g2

Amuse Bouche/Appetizet/Sashimi/Grilled Dishes/Deep-fried Dishes FHETIC
BRIFABR/AIR/RG /54 e BEVLET

291 Fat &L Bt HWE

Simmeted Dishes/Grilled dishes on a ceramic boatd/Sushi /Soup/Dessert

=AY/ BaRke /R /53 / Reservation is required
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8 [ 6 o o O Fq The picture is for reference only.
nn ’ HRMICEBTLLF—HZEVELES, FHEABBLATLEL,
If you have any allergy with ingredients, please inform it to the staff
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BYIRR (Rret) Rt SESWEER BAMEREE
HEEHEICER, $—EARPIEENTEIET,

[ | All of prices include tax and service charge.
[ 10 111 ] 8 ,O OO0 M BLEME 1EE B RS %
HKARIHBREAZEALTBNET,

Our restaurant uses well-selected Niigata rice.
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