* B [k

2 2 F

POMZ MY

[(RERZ]

FEREOE/LFLFLYLTT

B9 & AL

Sashimi lunch set

S hMEREY RIE /D
FwikL #3754 HER BB FOW

3,000 A @)

3 -

FFREMAE

Tenju lunch set

RE [E#£3 8N 1 FE4)
Nk BB L Y345 BB BFoOW

3,000 m @)

e

.‘_..' ! ¢ - %

BRLRRBRESELBIRE

Tempura and chilled udon lunch set

Ry (BE2 AN 1 B3E3)
BRLIEA EY FwigL 434

3,000 m @)

ELfer AR BIRE

Braised Wagyu beef lunch set

BEMFOESHERAH EY o
#7454 Bk BB FoOW

3,000 m= @ty
o

ARERRN N7
Domestic beef hamburg steak lunch set
E3)i R A ZA /AN .3
FwiZL #3745 Bk BB FoOW

3,000 m @)

HETMIARICITHERB LT 10% DY —EARDFENTEN T RXBEIEA A -V TT HEBBICKVABRD—PEEICLEBBENTENET,

XEBMT LIVF—EHBR/HEDOAIERZ Yy TETHRUMIFEEL,

(7 LIVF—ERIcDEE L TURIESEZ SB8RLEV)

% 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.)



FRHZCFBRELYMAZ 2 —

XPBBEE TEXWVIEWEARED Y b AZ1—"TTY, ¥This set menu is only available to those who order a meal menu.
hir -— -

BEHoTSF —+ Seasonal dessert 500 m @)

BNZ574R Vanilla Ice Cream 5001 @i

B[EtHhoTrH —F st NZ5P4R] +2—k— 1.100m @
Seasonal dessert or vanilla ice cream + coffee 7

IXED B X Rt

IRODORI lunch set Sushi & Soba lunch set
EEFRAT—F RFKE EY NS _HE EYE (8 B/ 1W< S5 B
Xkl ¥74 Hfk BB FOM KREGE SBEER KL
4,000 A @) 4,000 3 @)

V& 8 H BE EA&F2T—%HRE

Sashimi rice bowl lunch set Domestic beef steak rice bowl lunch set
BN KBKE HEELZ2T—%H /3%
ik L ¥ FoM XBEL Y4 BB FOY

4,000 = @) 4,000 B @)

MBI ITHERS KT 10% DY —EARDFENTEN T XBEIEA A -V TT HEBBICEVABRD—PEEICLEBBENTENET,

XBYT LIVF—EBR/HEDHIERAZ Y TETHRUSIFCIEEW, (7 LUILF—BRICOEE L ULRIEFEZE o8B EEW)
% 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 e B

HAGOROMO Kaiseki 11,000 =

WX BB BEY EHEFRT—F
B OKKB CEUEE T FH— b

appetizers , a dish served in a bowl , sashimi,
Domestic beef steak , cooked dish , tempura , sushi
soup , dessert

A YA

Mikaku-tannou Kaiseki 1 2,500 =

A EBEY BEMERT—F
ERBE LicEvss HM F¥— b

appetizers, sashimi, WAGYU steak , tempura, sushi,
soup , dessert

’%Wj\‘hﬁﬂbz@

Zeitaku-tannou Kaiseki 16,000 =

W% B8 LBEY %%E#Z? *
WA () LXEKE LICFYE
7 — b

appetizers , a dish served in a bowl , sashimi,

WAGYU steak , simmered dish(abalone) , tempura
Bk sushi, soup, dessert

KAISEKI Lunch [ y\(\&

3 % BB 6,500 F
HAGOROMO gozen
[ Special Lunch set]

R¥E YUY I4
EEFRT—FHHFERA ICEYE
WL it T — b

tempura, salad
Japanese beef steak with grilled vegetables
sushi, steamed egg hotchpotch, soup , dessert

MR ICITHBERB LT 10%DT—ERARDEENTEY £ XFEIFA A =TV TT XHFRBICKYARBD—BERICEDHBEHNTETVET,
XBYT LIVF—EBFHEDHIFRAZ Y TETHR UL KIEEW, (7 LIVF—IERICDEF L CIEBIMESEE S8R fEEW)

% 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



RIN A %
Nigiri HAGOROMO 5,000

HRE2EBET8EH AWM 2HE ET15
Wik L Y 74— +F

8 pieces of sushi including 2 pieces of lean tuna
2 kind of roll sushi, Japanese omelet
steamed egg hotchpotch, soup , dessert

aRkEY
Seasonal Nigiri 6,000

HOEY OFH EF8 FwEL Y
FH— k

9 pieces of seasonal sushi, Japanese omelet
steamed egg hotchpotch, soup, dessert

#HI2ELTTORERY

Recommended Nigiri 8,500

HFEEPTTOEY 128 B 1 HE
EFHE FBEL Y FTHF— b

12 pieces of sushi recommended by the chef
1 kind of roll sushi, Japanese omelet
steamed egg hotchpotch, soup, dessert

Chirashi-zen

soup, dessert

5L 85 it

6,000 M

56 LiEE REE RBizZL ¥ 79—+

chirashi, tempura, steamed egg hotchpotch

Lunch

S USHI

MR ICITHBERB LT 10%DT—ERARDEENTEY £, XFEIFA A =TV TT XHFRBICKYARABD—HBERICEDZHZEHNTETVET,
XBUT LIVF—EBFHEDHIFAZ Y TETHR UL KIEEW, (7 LUIVF—IBRICDEF L CIEBIMESEE 8RB fEEW)
% 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.)



¥HBEI3vFa2—2 4
Tempura lunch course A (tempura 8 pieces) 8/500 M

REE S m [HEiEBE2 A 3 FFx 3]
BREE xTRLUBBUIEIL
(NEHBTRF - »EHBTEE23KHF - »EHIRET]
BEoWM 354 FH¥—t
tempura 8 pieces [2 prawns, 3 seafood, 3 vegetables]

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

¥HEILF2—AB

Tempura lunch course B (tempura 10 pieces) 1 O/OOO F

REAE 10m [BHiEE2 AN 4 FHX 4]
BEE xTaRLysBrcCrEL
(NEHBTRH - »EHFBITEE2KHF - »EHFIREG]
BEOWM 34 FH -+
tempura 10 pieces [2 prawns, 4 seafood, 4 vegetables]

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

RE R 7,500 [

Tempura zen

REGR 7 S

EY $I 8 FhizL
HER #9 Fo FH—t

tempura 7pieces
sashimi, salad , steamed egg hotchpotch
rice, soup, pickles, dessert

(EEE1 AN 1 HE4L4 »aH T 1]

TEMPURA Lunch

RIS ICITHERB LU 10%DY —EXRDEENTE Y E T XEFEFA A —ITT XFBBICLYABD—BEBICLEDIHBENTEVET,

XBYMT7 LIVF—ZBHEOHIEAZY TETERLGFZEN, (7 UIVF—ERICOEE L TERIEERZE 8B ZEW)
% 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.)



FGVFAT—X2— A 4 Lunch steak course A 11,000 A
— OB L Dk appetizers

AH RS & B E g;:ggd VEGETanic

JYV—=vH 5348 BEOFLy LT choice of WAGYU steak

STIBGBREEMER T —F =/ —x L3z [siroin 100g or fillet 80g]

choice of fried rice

[+—DoO 1> 100g Xix 71 L 80g] [Garlic rice or Shirasu [ small fish ] rice]
BEFE [F—Yvy 77314 R& Xid U5 T1HER) soup , pickles

H B0 FH— b dessert

GVF AT —%2— A B Lunch steak course B 1 6,000 M
— OB L H+/hEE appetizers

KHORER 255 e

EROES S vy —Y — R salad

TY—vH%58 BEOFLY S VT il s e
CIIRGREENMERT—F ZHOV—REHIT Goieoffrodrice

[+—o 1 > 100g Xix 71 L 80q] [Garlic rice or Shirasu [ small fish ] rice]
BR%E [#—Y v 7742 Xk U b IR D

i BEOM 7 b

FVFAFT—*%2—AC Lunch steak course C 18,000

— OB L /e appetizers

KHORER 255 b

BIHOEREE Bl Ny —/—2X gautéed seasonal seafood

/Eﬂwﬁﬁ‘/ 7y EIZIS(Eﬁ‘Zp ) AR zilgicie of WAGYU steak

FV—v4538 BREOFLYS VT [sirloin 100g or fillet 80g]

ST IEERBNF R T —F ZHO Y —R LS calcr)icég]offrigegrricee 2

[—D41 1009 Xz 74 L 809] [Garlic rice or Shirasu [ small fish ] rice]
: e Bp— , pickl

BRE [(F—Uv s 542 Xt U5 SHIER) e L

i+ EOMm 7 b

XEMEBSIZTBHRAD T I 6Ty THERY T,

TEPPANYAKI Lunch

HERRMIEICTISTEERB LU 10%DT—EXRDBPBENTE N E T XEEIEA A—ITT XFBBBICKYABH—HEBICLEDHEDNTEVET,

XBYT LIVF—EBFHEDHIFAZ Y TETHR UL KIEEW, (7 LIVF—IBRICDEF L CIEBIMESEE S8R fEEW)
% 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.)



B3 948 Recommended menu

WA 3H

3 types of snacks
R BIZE L

1,500 4
1,500 4

Steamed egg custard with seafood

1,800 /1
3,500M

ot & XU

Rolled omelet with dashi stock

EEF D1 &

Seared domestic beef

ﬁi‘ ’g\‘@ (2~ 34K ) Assorted platter

F—XETKHEHT S

Cheese and avocado salad

1,500 4

BOMEA 1,500 M
Assorted pickles

BRIBEAY 5,000 Ay
Assorted sashimi

RERESY 5,000 Ay

Assorted tempura

j‘{ ") Grilled dishes

AOf TR 2,200 1

Grilled seasonal fish with Saikyo miso

WAoo, FERPSEE 2 200M

Grilled Kanpachi with Saikyo miso

2,200 4

BRS¢

Assorted dried foods

ij*\ ?‘5\ % Teppanyaki [ Grilled dishes]

B O B 3 1,800 M
Seasonal vegetables
N0y 1y 3,800 M

Seasonal fish

iE 5,000 M
Fresh Abalone

7,500 /1
10,000 1
12,0003

747770 7—

Foie-gras

2EMFH—o1

WAGYU sirloin 100g

HEMHF 7 1 L 100g

WAGYU fillet

vife= DR e

Fried rice with garlic

BoOTHR(LST)

Fried rice with whitebait

1,100 1
1,100 1

HRERMMIAEICIZHERE LU 10%DY —EARDEENTE Y E T XBFERFIA A=V T XFBEICKYABRD—BEEICLEBHENTEVET,
XEMT LIVF—ZEEHEDAIEA 2y TETERLMIFKIREY, (7 LIVF—BRICDER L TERESEZ c8REW)

* 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.)



AREEBEH

RINIEBGH [ 18]

Tempura [1 piece]

Nigiri-sushi [1 piece]

600 /[
600

H—F v Salmon

- AN Kanpachi (greater amberjack)

NE B Petitonion 500
PR Japanese ginger  50() 5
% Lotusroot 500
i F Fogplant 500
M B Pumpkin - 500 1
Yv73—>» Youngcom 500
I 7 5 Greenpepper 500 4
W Shiitake mushroom 500 9
31 Maitake mushroom 50 /g
&2y Sweetpotao 1 000
TANSHR  Asparagus 1 000 F

&7 Garfish ']’200 ms|
Prawn 1,500 ze

Scallop 1,200 ==
F (%5) Congereel (1/2) 1,500|I_|

B squids 600 F
i sweetshrimp 600 3
Wiz B scallop 800
BoT Heringroe 900
W< S samonroe 900
RF Congereel 900

AOFTTHITIVE T
Ay 7 TEEHUISLINVEE
There is also a seasonal recommended
menu. Please ask the staff.

Dk whelk 1,400 M
yig=| Arkshell T 400 M
N Sea urchin ']’500 ze

7 & Leantuna 800 [
b o Medium fattytuna ], 200 4
Abo  Fatestporionoftuna 1, 500 [
REL 2%  Mincedwnaroll 1,200
Bk kB Tunaroll 1,200 F
B E1H) % 600 M

2 oo N DA <& N[[[F 2 {35 R AT AN
Cucumber roll / Pickles roll
Pokeweed roll / Pickled-gourd roll

MR ICITHBERB LT 10%DT—ERARDEENTEY £, XFEIFA A =TV TT XHFRBICKYARABD—HBERICEDZHZEHNTETVET,
XBUT LIVF—EBFHEDHIFAZ Y TETHR UL KIEEW, (7 LUIVF—IBRICDEF L CIEBIMESEE 8RB fEEW)
% 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.)



BEBTLET LY 7,300

Children's premium meal

EEFRAT—F FITIFIANYN=F
f=b Z7O0v31)— DDAV

RFFE (BE2RE S22 NITBER)
BE «TaLysRsn@raneTs EBRE a0
(=70 HY—F v FAUEE HiEBEE < 5]
R L XOory FTARIY—04

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

BE# A5

BENTO for children

[(BRY] NvnN—F RF+bT754
Z7ovadY— b b EEOERES
EFHEE FX o5y b vg -
~ho=—%I3 4

[BEF] Y 2T Tk

[ —F)] 74X —24

[Lunch box]hamburg , French fries

broccoli, tomato, salt-grilled salmon

Japanese omelet, chicken nugget

wiener , macaroni salad

[Meals] rice sprinkled
[Dessert] ice cream

[(BHE] A n—7 £F k754
Z7ovyaY— b b EEOEES
ETrhE T & oy g Aas =
~ho=—%3 4%

(5] ~7 o0 y—F BE B <
[ —F) 74X —04

[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

o’v

HERRMIEICTISTEERB LU 10%DT—EXRDBPBENTE N E T XEEIEA A—ITT XFBBBICKYABH—HEBICLEDHEDNTEVET,

XEBMT LIVF—ZEHBR/HEDOAIERZ Y TETHRLMIFEEL,

(7 LIVF—1ERICDEE L CIFRIESHE SBBl2EW)

% 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.)



SYFAZa— TLILGFV—E

[ Lunch Menu : Allergen list ]

m | 5 [mrx| XBYTLIVF—EBFEOEERIENT
AU | iz [ <a# | ME # S
hril ab | walnut | wheat egg milk | peanut X9 Y 7 ?Z“ZBEE L,'fT_Hj' < fC < L/ °
Cr N
: e T KT BSOBMIG, A= 1—BROK, B
7LL¥—%R[8RE] X . ™
5 || BB = crrciocs samerL
- =
VR —SERA R LN T & EREET B
B> HAGOROMO Kaiseki .
o Eggi%ﬁ Mikaku—-tannou i:ieseki @T@Li% U i -t}'/.uo i fz\ \E%ﬁ E B%/;i‘\?\\i)
1 E BRI LTE Zeitaku—tannou kaiseki ’%iﬁ—fﬁ'o C%U}Eﬁﬁ%cz%—g‘&;ﬁ:ﬁé-@- < fe&
PR EfE HAGOROMO gozen L\
IZEYRK Nigiri HAGOROMO L : o B - "
==y Seasonal Nigiri E|gbl,)}:J—ﬁfgihét:({)'?k}bj’:é%\ﬂ?b\f‘%iﬁ/vo M—ERA = 7 — %, BIE - FHEORR, ? tH
s HEREBT I HIRY Recomnlﬂended L Allergens cannﬁiygexliftzdja[;ﬁ?:ei in::ludeos daily specials. @ﬁ%ﬁ’\b%ﬁg\%ﬁﬁﬁ LT&"S U 353—0 2 /XEI‘J
5oL Chirashi-zen Please contact the staff directly. :Eko)ﬂﬁtﬂl‘é% _a_/\o—z- Bj]— <\\ z & Lj:-z:\i; 35 tj_—
x KEFESFO—AA Tempura lunch course A JEE 1= s X
3 | B | XEESFI—AB Tempura lunchl course B A/o @Zﬁ&&ﬁti 373\5’%\ < 7’:-5(/\0
® xumin e v— KB - PTKERALTHYET, &
SUFAT—FI—AA  |Lunch Steak course e ] N N
4 f; SUFRAT—F2—RXB  |Lunch Steak course B TCE%WT%Li*ﬁ%Pﬁ’)EL‘ETO . t 5
& T FART—FTI—RC  |Lunch Steak course C _— _ - E - 5 - - N E ;éb U U))( -1 _% =) i—) O—2 Y
— iEEEEmAL Steamed egg custard with seaff X TN Iz - o - o - - I\ )( — _%Li? [/} I/q:‘\—?‘%/—_'_—\% L/T}S U
B EEE RS Rolled omelet with dashi stock = = = — - — < R A‘d’ < 7—:* L\
# EEFDE Seared domestic beef - - - NE : . = - iﬁfuo E%\ X g W 7 /\jf:) F':ﬁ a \L_ = °
bl F—ZETHRARYSH  |Cheese and avocado salad = - _g *Lz:)f P —) % @—%ﬁti\ E $0)§£%ﬁ,?‘ﬂ§&) bnj—c
NE 3 types of snacks ABEhYA=a1—MEE - T RINT o 4 ™ . _ .
2;3: Ei;;%ﬁ‘&ﬂ- As::rted pickles lE?&X?v?I:S‘SF:ﬁ%ﬁ(f:’T‘lgo dail ol |—7 b)b#—%ﬁg%ﬁ*ﬁl— 8 EI:I'IIE (Z_U b\LL
L) = . be listed as the menu includes daily specials. ST I -
z BRGREE Assorte: :aShlml Allergens Canmlgtle:selsczntaait the staff directly. < %37“ ° /J \§ * %Li gﬂ #L /g'TE/_:E) i («L
KEERESE Assorted tempura - — - - — . L/ L\ij’
; | wsay - | - | - L 0E HISLT o
N HEEE Grilled a seasonal fish with Sail . = - ) s A
% g;\m\; FERUEE  |Grilled Kanpachi with Saikyo m{ = = - hE - Yo - KETEDEBMIKE CTEAEZIBW 1S
5 & RS Assorted dried foods - - - Ajﬁil/ - = — - &, BRICEEND 7 LIV VEETHRE
- ; ipping sauce for dried fish|  — - - gp - - N
o q:#@'ﬁg‘é\ﬁa)/}’l/s dpplgsgat :IO ed fisl - - - ASL _ _ 3, - 'ZS::\—%)ZE)O)'ZT\L;E U iﬁ/\lo
53 easonal vegetables = N = _ N — . _ N S — S, =
- ’-ﬂd)#‘zﬂ‘ Seasonal fish - = Y V1% - ;t - ¥ LSTIE. U DICENES BBET
izi SEITER Fresh Abalone - - : :j:i : - ) = ?}T{Hy Lf:%@%ﬁﬁﬁ L,'(L\i_é'o
SM ) —=— Foie—gras - - — — s - .
S Reiry-as Jwonm T e T T | AR EhEDR L@ T UL
% :%%futl:?»rb WAGYU fillet = - - | AZL - - ;L - B EA RS ENE T,
*g H=UYIF4R Fried rice with garlic - - - /j\i o -
i N N _ - 7|\ - -
_ |BHITHR(ILST) Fried rice with whitebait - - - = - .
- BARBEDZL Teppanyaki dipping sauce| - - - INE - 7 - - *lfyou have any food a||erg|e5, p|ease be
MNER Petit onion = — | AE - Z Z sure to inform the staff.
& |[BER Japanese ginger : : : :::i Z 5 = - *This information is for reference when
7 | AR Cotbelioot - - Izl - [ m - - making menu selections. We cannot
lant — . .
2 fgw Eggr:nk - - 30 L - guarantee that you will not develofp ﬁllerglc
Sl oo - - /. . T - - toms. The information is as of the
oga—> Young corn - = - Symp . . |
% T R Sioenlpenpel - - . :lé Z EE N N update date. Please be sure to inquire when
- |ME Shiitake mushroom - - - : = 5 - - using
N . _ - = I = .
; - :alt:tke;::ts:m - - S B\ £l - - *Some menu items use shared tableware
o 3’2%\221 A::a'az“s - = = e ~ - and cooking utensils during production and
LlEr Garfish - | - - ::é . EE . N cooking. It is not possible to prevent gll
rEEE oren G R | - | wm | - | - possibilities of secondary contamination.
) Tii(i%) ln!ef eel(1/2) - - - E] - L - - Please be careful if you are sen5|t|\;le. W
m - - - |ASH] - - - - *Fryi i boiling water are shared. We
H—E Salmon _ - — - - - Frying oil and ! g A
E\ Kanpachi (greater amberjack) - f’m — - — ~ alSO handle bUCkW eat .OUI' . ! .
6| B Sauide __ AR R e *Course and set menus, including daily
e F— S I I ) I I menus, do not have allergy information.
kva Scalloj — / ~ ’ -
E;—i H:rrin: roe - - = | M= - - - Please contact the staff dlrectl){.
8¢ Saimon roe e *This list corresponds to the "eight
BF [ Conger eel - — = /Jy\_? — — rgenic raw materials (Shrlmp, Crab,
# oL - - | - lasma] - [ - allerge ,
ek el ~ lamm| - | - | - | - walnuts, wheat, buckwheat, eggs, milk,
= Ark shell - - - / — N X
£ ;Fl'ﬁ Sea urchin - - S vl - = = - peanuts)" stipulated by Japanese laws and
s /ey Lean tuna - - - A%'E — = ~ ~ regulationS. )
Y |dro Medium fatty tuna - - - Ailm - - _ _ *Even if you order without certain
h [xrB hetiioes "°'“°"”°“”""’ . . ~Tagm| - - - - ingredients, we cannot remove all allergens
: inced tuna rol -
|| pELSE ":Iuna ro:l - - - AE] - - — - from the prOdUCt- . .
zg%ﬁ\aff Cucumber roll - - - v — — — - *We use whitebait collected using a fishing
B HLAC heidn e S . jé — T T method that mixes shrimp, crab, etc.
B WoiES Fokenied o] . - S e . - - A: The accompanying sauce and soy sauce
sy a5 :id:e:_::u: mu‘!:e(soy sauce)| j — _ UAE - _ — - Contain SpeCiﬁC allergens.
=/ ushi dippin; Sa, — - - Il\§ — BI\] 3[' ~
s | BFHETLI7 LA Children's premium meal AU - = - ‘
7 ? BFHEAY BENTO for children - - N \F gg ft - [%%ﬁ : 2025 E 687 E]
| c2usTHaY Sushi BENTO for children A0 | - - I E| - #




YHERERESVYFA 21— 7 LIVFV—%

[Weekday Lunchi Menu : Allergen list ]

ZU | T [ BAH | ME | ZIE o 2. | BIEAE
Z shrimp | crab | walnut | wheat bu:::vh egg milk | peanut
. TLILF—FKR[8HE]
e T -~
2w @ 5 @
AOLKEFESEAEIFE [Tempura and chilled udon lunch
H %l g Sashimi lunch set
*F EEMFEIAAHIE Braised Wagyu beef lunch set
B 5o 7 xmmmE Tenu lunch set BB DOYAZ1—HEFNHEDHTLILE—RRATEEL A,
w9 (- £ PH A s
A|E|BRE/NV/IN—4{HJE |Domestic beef hamburg steak | E?ﬁl'}" VI IBHE ﬂ-<_téq'\° . .
S [mwE Allergens cannot be listed as the menu includes daily specials.
> |#2 ) (ENRE IRODORI lunch set Please contact the staff directly.
F |[CEYEEHAE Sushi & Soba lunch set
et pE Sashimi rice bowl lunch set
EEHLRT—FHE Domestic beef hamburg steak |

XBYT UILF—EBEBEOEERIINTAZ Y TETHRUSFEE0,

KTBSDERIE. AZ1—BIROE, BEICLTWRKHDTYT, PERKICT LIVF—FERARELEWVNT EER
ETBEDTIEBY T

K—EEAZ 1 —I&, BIE - B, HADBSRYPREAFEB LTSV LT, 2 XWEADTEEEZITNTEHLS T EIE
TEF A, BRGHIETIEECET0N,

MBI - DTKIEFHBALTBYET, FEHEBRNTZIEMER>TVET,
XABDLYDAZ1—%28GI—X -y P AZ1—FR@ET7 LUILF—RREZLTHYE A, BE. XZ2vIBHE
LT,

XTD—EXRIF. BRDERTES SN 7 UIVF—RERME 8B (RU M- K BIH - INE-ZI -0 -9 -
EBIEE) ) ITHRLTVETY,

XEFEDBMKRE CTEINEBWIRETEH. BRICEEND T LIV VU EZL2THRETEDZEDTIEHD Y A

X LETIE. AU - DMNIENRESBBETHERLEEDEFERLTVET,

*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.

*Some menu items use shared tableware and utensils during production and cooking. It is not possible to prevent all
possible 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 "eight allergenic raw materials (shrimp, 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.

*Whitebait is collected using a fishing method that mixes shrimp, crab, etc.

[5E%7 : 2025 7 A 28 H]



