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Seasonal Nigiri 6,000 M
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9 pieces of seasonal sushi, Japanese omelet
steamed egg hotchpotch, soup, dessert

Dinner
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Recommended Nigiri 8,500 M
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12 pieces of sushi recommended by the chef,

1 kind of roll sushi, Japanese omelet
steamed egg hotchpotch, soup, dessert
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appetizers , sashimi, grilled dish

asparagus tempura

seasonal steamed egghotchpotch

8 pieces of sushi recommended by the chef

1 kind of roll , Japanese omelet
soup , dessert

HRRMBAEITITHEHB LU 10%DY —EXARDBENTEN E T XEEIFA A —ITT XFBBIcK Y ABRD—HEBILEDHENTEVET,
XBYT LIVF—EBFEDOHIEAZ Yy TETERLMFLIEEL, (77 LILF—ERICOER L CIEREFlZ BB IEEWD)

% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

*%If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.) H
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Tempura dinner course A (tempura 8 pieces) 1 1,000 M
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appetizers , salad , tempura 8 pieces [2 tiger prawns, 3 seasonal seafood, 3 seasonal vegetables]
choice of rice [ tempura on rice , tempura on rice with grated yam or tempura on rice with tea ]
pickles , dessert
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Tempura dinner course B (tempura 10 pieces) 1 2,500 M
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appetizers , salad , tempura10 pieces [2 tiger prawns, 4 seasonal seafood, 4 seasonal vegetables]

choice of rice [ tempura on rice, tempura on rice with grated yam or tempura on rice with tea ]
pickles , dessert
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Tempura dinner course C (tempura 11pieces) 141500 M
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TEMPURA Dinner

appetizers , salad , tempural1 pieces [2 tiger prawns, 1 sea urchin, 4 seasonal seafood, 4 seasonal vegetables)

choice of rice [ tempura on rice, tempura on rice with grated yam or tempura on rice with tea ]
pickles , dessert

HRRTMMAEICIFHERE LU 10%DY —EABRDEZENTE Y E T XFERFA A=V T XFBREICEYABRD—BEEICLBHENTEVET,

XBYT LIVF—EBFEDOHIEAZ Yy TETERLMFLIEEL, (77 LIVF—ERICOER L CIEREFlZ CBBEEWD)
% Prices shown include consumption tax and 10% service charge. *The photograph is an image.
*%If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)
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appetizers

grilled vegetable

salad

choice of WAGYU steak
[sirloin 100g or fillet 80g]
choice of fried rice
[Garlic rice or Shirasu [ small fish ] rice]
soup

pickles

dessert

coffee
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appetizers

grilled vegetable

grilled abalone

sautéed seasonal seafood
salad

choice of WAGYU steak
[sirloin 100g or fillet 80g]
choice of fried rice

[Garlic rice or Shirasu [ small fish ] rice]
soup

pickles

dessert

coffee
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appetizers

grilled vegetable

grilled abalone

sautéed seasonal seafood
sautéed foie gras

salad

choice of WAGYU steak
[sirloin 100g or fillet 80g]
choice of fried rice
[Garlic rice or Shirasu [ small fish ] rice]
soup

pickles

dessert

coffee

TEPPANYAKI Dinner

HRRMBAEITITHEHB LU 10%DY —EXARDBFENTEN ET XEEIFA A —ITT XFBBIcK Y ABRD—HEBILLEDHENTETVET,
XBYT LIVF—EBFEDOHIEAZ Yy TETERLMFLEEL, (77 LIVF—ERICOER L CIEREFlZ CBBIEED)
*Prices shown include consumption tax and 10% service charge. *The photograph is an image.

%If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)
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HIDA BEEF Course

30,000 M
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TEPPANYAKI Dinner

heters

tuna and avocado tartar with sea urchin
grilled vegetable
grilled abalone
sautéed seasonal seafood
grilled king crab
salad
HIDA BEEF sirloin steak100g
HIDA BEEF sushi 2pieces, soup, pickles
special desserts and seasonal fruits
coffee

HRRMBAEITITHEHB LU 10%DY —EXARDBFENTEN ET XEEIFA A —ITT XFBBIcK Y ABRD—HEBILLEDHENTETVET,
XBYT LIVF—EBFEDOHIEAZ Yy TETERLMFLEEL, (77 LIVF—ERICOER L CIEREFlZ CBBIEED)

*Prices shown include consumption tax and 10% service charge. *The photograph is an image.

%If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.) H



a la carte

B3 948 Recommended menu
HA3M 1,500 M

3 types of snacks

MR BIIE L 1,500 M

Steamed egg custard with seafood

it & & £ Bt 1,800

Rolled omelet with dashi stock

EEF D1 &

Seared domestic beef

3,500 M

ﬁi‘ /é\‘@ (2 ~ 34K ) Assorted platter
1,500 M

F—RETRARHSH

Cheese and avocado salad

BEOMEA 1,500
Assorted pickles

BRIBEAYE 5,000 Axv
Assorted sashimi

RERESY 5,000 Asv

Assorted tempura

fg 0 Grilled dishes
RO/ FRHES 2,200

Grilled seasonal fish with Saikyo miso

WAoo, BXRMEE 2200M

Grilled Kanpachi with Saikyo miso

BRS¢

Assorted dried foods

2,200 1

B) O B 3% 1,800 1
Seasonal vegetables

GINOY: 1y 3,800 M
Seasonal fish

i 5,000 A

Fresh Abalone
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Foie-gras
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WAGYU sirloin 100 g

E2EM4F 7 1 L 100g
WAGYU fillet

e iy T4 A

Fried rice with garlic

BOTHR(LST)

Fried rice with whitebait

7,500
10,000 =
12,0004

1,100 =

1,100 =

HRRMBAEITITHEHB LU 10%DY —EXARDBFENTEN ET XEEIFA A —ITT XFBBIcK Y ABRD—HEBILLEDHENTETVET,
XBYT LIVF—EBFEDOHIEAZ Yy TETERLMFLEEL, (77 LIVF—ERICOER L CIEREFlZ CBBIEED)

*Prices shown include consumption tax and 10% service charge. *The photograph is an image.

%If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)
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Tempura [1 piece]

MEH Petit onion’ - 5() ()
B i Japanese ginger — 5()()'FY
AR Lotusroot 500
jiti Eggplant 500 [
ME B o Pumpkin - 500 /9
¥y#a—y Youngom 500
¥ - Green pepper 500 5
HEE Shiitake mushroom 500 [
= Maitake mushroom 500 [
2%y Sweetpotao 1 000 [
TANSHR  Asparagus 1 000 9
57 Garfish 1,200 F
B il % Prawn 1, 500 F
.3z B scallop 1,200 3

F (%5) Congereel (1/2) '],500|:q

AOETTHTSNE T
Ay 72 THEHILSEIVEY
There is also a seasonal recommended
menu. Please ask the staff.

Nigiri-sushi [1 piece]
o

600 F
600 [

Salmon

o\ Kanpachi (greater amberjack)

B squids 600 [
i sweetshimp 600 3
Wz B scalor . 800
B0 F Herringroe 900 F
e samonroe 1,300 [
il congeresl 900

] whelk 1,400 M

S H Arkshell 1. 400
30C seaurchin 1 500 3
& Leantuna 800
ik O Medium fatty tuna 1,200 F
AKbo  Fatestportionoftuna 1 500
R¥L 2%  Mincedtunaroll 1,200 [
o k% Tunaroll 1,200 F
B (51%) % 600

ot B A S ST D S AT
Cucumber roll / Pickles roll
Pokeweed roll / Pickled-gourd roll

HRRMBAEITITHEHB LU 10%DY —EXARDBENTEN E T XEEIFA A —ITT XFBBIcK Y ABRD—HEBILEDHENTEVET,
XBYT LIVF—EBFEDOHIEAZ Yy TETERLMFLIEEL, (77 LILF—ERICOER L CIEREFlZ BB IEEWD)
% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

*%If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.)
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Children's premium meal
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hamburg with demiglace sauce

Japanese beef steak , tomato , broccoli, potato
[Tempura : 2 shrimps, sweet potato , pumpkin]
[Sushi : tuna, salmon , boiled shrimp,

pink shrimp , salmon roe]

steamed egg hotchpotch , melon, ice cream

B #it%

BENTO for children

21007

RE¥NEF # 5+ % 3,300

Sushi BENTO for children
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[Lunch box]hamburg , French fries

broccoli, tomato, salt-grilled salmon

Japanese omelet, chicken nugget

wiener , macaroni salad

[Meals] rice sprinkled
[Dessert] ice cream

[BR AL Ixve= a7 T 7.1
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[Lunch box]hamburg , French fries

broccoli, tomato , salt-grilled salmon

Japanese omelet, chicken nugget

wiener , macaroni salad

[Sushi] tuna, salmon , shrimp

sea bream, salmon roe
[Dessert] ice cream

MR ITITHEHB LU 10%DY —EXARDBFENTEN ET . XEEIFA A —ITT XFBBIcKYABRD—HEBILEDHENTETVET,
XBYT LIVF—EBFEDOHIEAZ Yy TETERLMFLIEEL, (77 LIVF—ERICOER L CIEREFlZ CBBEEWD)

% Prices shown include consumption tax and 10% service charge. *The photograph is an image.

*%If you have any food allergies, please let the staff know. (For allergy information, please refer to the attached sheet.) n
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Dinner Menu : Allergen list

[E#7: 2026 F£6 A 1 HI]
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*Please note that the information regarding cashew nuts is not necessarily definitive, as we are currently in a transitional
period for the law, and some food manufacturers have not yet established specifications for cashew nuts.

XEMT LIVF—ZBR/HEDEERISLT ALY TETER LA ZEW,
HTESDBERIT. A2 1—BROB BEICLTVRECDBDTY., BFRICT LILF—ERPRELGVWC EZRIETHDDTIEHY A,

e, EHAKRCOBRTY, CHAKICHTBRAEGE T,
H—EAZ 21 —IF, & - HEOER. HADORBPHEZFEALTEYET., 2 RENEADFREZ TN IHSI LB TELERA, BEETAIFT
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*If you have any food allergies, please be sure to inform the staff.

*This information is for reference when making menu selections. We cannot guarantee that you will not develop allergic symptoms. The
information is as of the update date. Please be sure to inquire when using.

*Some menu items use shared tableware and cooking utensils during production and cooking. It is not possible to prevent all possibilities of
secondary contamination. Please be careful if you are sensitive.

*Frying oil and boiling water are shared. We also handle buckwheat flour in the kitchen.

*Course and set menus, including daily menus, do not have allergy information. Please contact the staff directly.

*This list corresponds to the "nine allergenic raw materials (shrimp, cashews?*, crab, walnuts, wheat, buckwheat, eggs, milk, peanuts)" stipulated by
Japanese laws and regulations.

*Even if you order without certain ingredients, we cannot remove all allergens from the product.

*We use whitebait collected using a fishing method that mixes shrimp, crab, etc.

A: The accompanying sauce and soy sauce contain specific allergens.

= Hhia— = 3 = 3
. ZU Forsk AN {B#H INE ZIE i} Z EEE
Z FLILE—FRIORE] shrimp casiews crab walnut | wheat V\kr)fl:ec:t egg milk peanut
e =5 |[= Il 8
T4 é
[HIERE] TEEHESE Hanashobu Kaiseki ZU0 - - - INE - o 2, -
[HAERE] HKRDIGE Hagoromo's Unaju - - - - INE - - - _
PKREE HAGOROMO Kaiseki
1 |a ﬂ*ﬁﬁﬁ'&% Mikaku—tannou Kaiseki
E ERIERESE Zeitaku—tannou Kaiseki
WiEE SHOKADO
2| |[EATEaE SETSUGEKKA kaiseki
I I oemeersrver BEDYASa—HEFNBLHTLLE—RRMTEEE A,
mH ﬁbA eco'mmen e 1g1Irn I—E*&zg‘yj':ﬁﬁ:ﬁﬁﬁ<f£éb\o
RE= Sushi Course . ’ ) )
— Allergens cannot be listed as the menu includes daily specials.
X B oS S s ot Tempura dinner course A Please contact the staff directly.
4 | % | REBET(F—23—XB Tempura dinner course B
# REFET4F—O—RAC Tempura dinner course C
PRDEKRFIET—RA  [WAGYU Course A
5 % PRDEFFRINET—RAB  |WAGYU Course B
| | Y—7-FNEEEFMEFETI—R  |Seafood & WAGYU Course
6 B EREFI—X HIDA BEEF Course
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; AU ey Mz | <BH | IME | ZIE 5 | &L
Z FLILE—FRI[ORE] shrimp Casiews crab walnut | wheat vl;}l:::t egg milk peanut
e 2| Sl GI?
2V é
: EEERmEAL Steamed egg custard with seafood ~Z TN - - = INE - [TT] _ _
P,? Hit&EsEF5E Rolled omelet with dashi stock - - - - INE - oy - -
g EEFDI-1-F Seared domestic beef = - — _ INE _ _ _ _
| FREFHRARHSH Cheese and avocado salad - - - - INE - _ E _
}5 /E%:ﬁi 3 types of snacks H E‘#’)U%:J—bfﬁ“ihéf:b?blb#—ﬁibfféiﬁ'&o
I | BEOYREE Assorted pickles EEXIYIZHBEEEFEN,
v | BRISBEEE Assorted sashimi Allergens cannot be listed as the menu includes daily specials.
O XBEBREE Assorted tempura Please contact the staff directly.
C|Ans AREE Grilled a seasonal fish with Saikyo - - - = INE - - _ _
% B/\DOHhFE BRES Grilled Kanpachi with Saikyo miso - - - - IhNE - - _ _
7 E EYmRet Assorted dried foods - - = = ANE| - N _ _
) AR EE DAL dipping sauce for dried foods - - - - INE - ol _ _
_ | ADEE Seasonal vegetables - = - _ A/NE _ _ e o
= ’Ejo)ﬁ"ﬂ“ Seasonal fish - — — _ APNE _ _ 2, _
wl |FE TR Fresh Abalone = — _ _ INE _ _ = ~
B\ IAT7TSDIT— Foie—gras - - _ _ INE _ _ BN _
~ |BEMFY—R > WAGYU sirloin — _ _ _ INE N n ) —
8 mEm4 I/ WAGYU fillet - - - - ANE| - - BN Z
*ﬁ jJ_U VITAR Fried rice with garlic - - = = /J\§ — _ $L _
B iR (Lo T) Fried rice with whitebait - - - - INE - _ BN Z
- ASIRBED 2L Teppanyaki dipping sauce = - - - INE = - — _
INEHE Petit onion - - - - INE - R - -
& Z Japanese ginger = = = - INE - 0 - -
53 iR Lotus root - - - - /J\§ - Joje! - _
E ¥ Eggplant - - - = INE - ol - —
% A ESR) Pumpkin - - - - INE - | _ _
% Yoga—y Young corn - - - = INE - o] - _
| BiFE Green pepper - — _ _ INE _ [T _ _
— |MEE Shiitake mushroom - - - - INE = i - —
t g Maitake mushroom - - - - INE - oo — _
€ |xD2FLE Sweet potato - - = = INE — [T _ _
m T RINGHR Asparagus - - - - INE _ [T _ _
E =9 Garfish = - - - INE = ol - —
r HEE Prawn Z0 - - - IhNE - [TT] _ _
a 'FFI.E'ZE Scallop - = = = /J\§ — | _ _
NF(FH) Conger eel(1/2) - - - - INE - [T _ _
s 4 Salmon - - = = ANE _ _ _ _
£\ Kanpachi (greater amberjack) - - - - ANE - - - _
3 ,%Rﬁ Squids - - = = ANE - _ _ _
w5 Sweet shrimp Z0 - - - APNE - — _ _
mﬂ.ﬁﬁ Scallop - - = — A /J\i — _ _ _
. ﬁo)% Herring roe - - — — /J\§ _ _ _ _
g:; L5 Salmon roe - - = = INE - - - _
H INF Conger eel - - - - INE - - - _
_|2AR Whelk = = _ _ ANE _ _ _ _
fig B Ark shell - - - - ANE _ _ _ _
~ DI Sea urchin - — = = APNE - — _ _
S 5.]_‘% Lean tuna - — - - A/J\i _ _ _ _
Uldko Medium fatty tuna = = - - ANE - - -
: | Fattiest portion of tuna - - - - ANE - - - -
3 h?&%% Minced tuna roll - - - - A/J\§ = — - _
ﬁk% Tuna roll - - - — A/J\§ _ _ _ _
&Y holE Cucumber roll - = = - ANE — _ _ _
#Y BLAC Pickles roll - - - - INE - — _ _
&Y IJ.I:(&S Pokeweed roll = - - - INE = - - -
B HAVLS Pickled—gourd roll - - - - INE - — _ _
A%,E Sushi dipping sauce(soy sauce) - - - - INE = — _ _
Fo) BFHEILIT LEHE Children’s premium meal Z0 - - — INE _ [ EN _
9 | F | BFERES BENTO for children - - - - INE _ B Bl _
BIcEYBFHA Y Sushi BENTO for children ZU - - - INE - [ El -




