DINNER MENU

V
¢ Nihonbashi Course

WIEHES —R/YT—R

This course lets you enjoy a variety of foods recommended at our restaurant.

o5 Assorted Appetizers
®2 Assorted Sashimi
®Savory Egg Custard

o Grilled Spring Mackerel
with Soy and Citrus Based Sause

eSteamed Shrimp Dumpling

o Grilled Miso-marinated Japanese Beef
@ Seasonal Rice Cooked in Earthenware Pot
®Dessert of The Day

<Additional>

N

s s ¥6000

¢ 2 Hour All-You-Can-Drink
2RFREIRRA IR
Beer, Shochu, Sake, Wine, Cocktail, Soft Drink etc.

A
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% SIDE DISHES

¢ Sea Bream Dressed in Salt Koji
HED SR

¢ Smoked Daikon Pickle Potato Salad

WD B ZORT M54

¢ Grilled Mentaiko
FDIEAT

¢ Sake Lee Cream Dip
B — LTy

¢ Simmered Conger Eel
ERF

¢ Pickled Herring
0] {78

¢ Assorted Japanese-style Pickles
ERIBDADY

,?& SALAD

¢ Chilled Tomatoes in Roast Sake
RIDEDSEPLI S

¢ Seasoned Vegetable Salad
ERBROYSS
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¢ Salad of Japanese Vegetables and Grilled Mackerel with Lime 860
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% \13{ DELICACIES

¢ Salted and Fermented Squid Shiokara 790
WH\DIESE

¢ Crab Butter 850
PMCTRIE

¢ Marinated Firefly Squid 820
1F2W\WhH\OHEIT

¢ Shark Cartilage in Sour Plum Paste 710
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iR % SIGNATURE DISHES

¢ Rolled Japanese-style Omelet 880
HUBS

¢ Stewed Beef Tendon and Daikon Radish 970
4FUAMR

¢ Sea Urchin Gratin 1740
BRIy

¢ Deep-fried Potato Dumplings 780
Ce i mEDEITHL

¢ Fried Octopus and Basil 950
HiEEN\VILOEBIT

¢ Potatoes Fried in Shiokara Butter 900
EENT— DTS AT

¢ Steamed Shrimp Dumpling 900
BEEL

¢ Fried Chicken 880
BOEBT

‘}'im - ﬁjﬁ GRILL & SIMMER

@ Dried AtkA Mackerel 1750
BIz-FO—&"FL

¢ Sangen Pork Teriyaki 1300
SRROMO =

¢ Charcoal-grilled Japanese Black Beef 3200
BEA4ORAIES

¢ Herb-baked Chicken 1600
BOBEEEE

¢ Miso-marinated Grilled Black Cod 2630
FEOTRkIRE

¢ Simmered Red Bream 2500
SEBOEN

/@i RICE

¢ Salmon and Broth Over Rice 750
HOEURET

¢ Sea Bream with Salt Koji and Tea Over Rice 800
WOEEAE

¢ Sea Bream and Rice Cooked in Earthenware Pot 1cup 2200

HoLHOL 2cups 3520

’é‘ \72, DESSERT

¢ Seasonal Ice Cream 590
SHOFAZ

¢ Warabi-mochi (Bracken-starch Dumpling) 550
ST

¢ Roasted Green Tea Pudding 650
BESLRIOA

* All prices include consumption tax. *The table fee (including an appetizer) is ¥550 (tax included). * Course items may change according to the season.



