DINNER MENU

ZA COLD APPETIZER

(3 HOT APPETIZER

¢ Rich Additive-free Yosedofu 800 ¢ Rolled Omelet with Dashi 890
EEERN FEEE HHSEET
¢ Sea Bream mixed with Salted Koji 960 ¢ Deep-fried Potato Dumpling in Dashi 760
EHADEEE Ceh W EEEDEIFEL
¢ Smoked Radish Potato Salad 790 ¢ Shrimp Dumpling with Seaweed Starch Sauce 1200
WRDH S KT R FSH SEEE TN
¢ Conger Eel & CucumberVinegared Dish 830 ¢ Sea Urchin Gratin 1760
RFEZ0SDOEEDY) BEISHY
¢ Dashi Marinated Chilled Tomato 790 ¢ Simmered Beef Tendon 890
HAHET APURTR g UEAR
¢ Whole Pickled Cucumber 560 ¢ Simmered Yellowtail 1690
=950 D—AEIF JUDERF
5 SALAD
¢ Grilled Mackerel Lime Salad 890 g«é BAMBOO STEAME R
el T G ¢ Steamed Meat 1500
¢ Pork Shabu-shabu Salad 860 BH LVBEL
with Mizuna & Crown Daisy ¢ Steamed Seafood 1690
KEEBHORL» Y SH & BVBEL
%) MEAT ROLL
¢ Eggplant 560
42 FRIED DISHE Bggplar
¢ Japanese Fried Chicken 890 ¢ Okra & Mountain Yam 600
BOEET AOSERYE REE
! y 4 Tomato & Cheese 600
¢ French Fries with Salted Fish Gut Butter 900 -y )
5/ — 751 KK AT
¢ White Fish & Shiso Basil
¢ Fried Octopus & Basil 960 E%@\ltiﬁ l;%g el by
Hife VL0
A ¢ Soft-boiled Egg 530
¢ Wagyu Beef Sukiyaki Croquette 860 I B
MFTEREZI0vT
% GRILLED DISHE - RECOMMENDED
# Grilled Dried Mackerel 1400 i < Sea Bream Clay Pot Rice
HEREE HOXUETL Z HHO+H 2300
] > Our signature dish since we first opened.
¢ Grilled Pork with Saikyo Miso 1700 % Eg Freshly cooked to order.
EAREO—X FEalkigss= Rice infused with the rich flavor of sea bream.
¢ Grilled Chicken with Sansho Pepper 1360
oo e i + Grilled Rice Ball or Ochazuke
+ Sizzling Wagyu Steak 2900 & RICE  um/samon/ YuzuMiso) 15600
EEMBIRGES BEBICED or HIEIF (/8 /HTFIRID)
¢ Bracken Starch Dumplings
4] DESSERT pling 560
¢ Roasted Green Tea Pudding 660 ¢ Matcha Terrine 600
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* All prices include consumption tax. *kThe table fee (including an appetizer) is ¥550 (tax included). * Course items may change according to the season.
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