DINNER MENU

V

¢ Nihonbashi Course
WESRES R0 —2
This course lets you enjoy a variety of foods recommended at our restaurant.
o5 Assorted Appetizers
®2 Assorted Sashimi
e Savory Egg Custard

o Grilled Spring Mackerel
with Soy and Citrus Based Sause

@ Steamed Shrimp Dumpling
o Grilled Miso-marinated Japanese Beef
® Seasonal Rice Cooked in Earthenware Pot

® Dessert of The Day

<Additional>
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¢ 2 Hour All-You-Can-Drink
2R A R
Beer, Shochu, Sake, Wine, Cocktail, Soft Drink etc.
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%" SIDE DISHES

¢ Sea Bream Dressed in Salt Koji
S OEETA

¢ Smoked Daikon Pickle Potato Salad

WRbhhi>ZORF 54

¢ Grilled Mentaiko
ZDEAT

¢ Sake Lee Cream Dip
BERZU—LTavS

¢ Simmered Conger Eel
ENRT

¢ Pickled Herring
—IOREHET

¢ Assorted Japanese-style Pickles
ERIBOADY

% SALAD

¢ Chilled Tomatoes in Roast Sake
MDBEDRPURTR

¢ Seasoned Vegetable Salad
ERTROYSS

¢ Salad of Japanese Vegetables and Grilled Mackerel with Lime
MNPFHEEFESBEOSILYSY

&} ‘* DELICACIES

¢ Salted and Fermented Squid Shiokara
WhHdIgE

¢ Crab Butter
hMCERIE

¢ Marinated Firefly Squid
[FledWh D

¢ Shark Cartilage in Sour Plum Paste
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zg & SIGNATURE DISHES

¢ Rolled Japanese-style Omelet 880
HUBE

¢ Stewed Beef Tendon and Daikon Radish 970
43U

¢ Sea Urchin Gratin 1740
BRSS9

¢ Deep-fried Potato Dumplings 780
CehEREDBIFHL

¢ Fried Octopus and Basil 950
BB NSRS

¢ Potatoes Fried in Shiokara Butter 900
BENF—OI7Z1FRT R

¢ Steamed Shrimp Dumpling 900
BEEL

¢ Fried Chicken 880
BOEBT

%ﬂgb -ﬁ% GRILL & SIMMER

¢ Dried AtkA Mackerel 1750
RIF->HO—EBTFL

¢ Sangen Pork Teriyaki 1300
=TEROBDEEE

¢ Charcoal-grilled Japanese Black Beef 3200
BEMAE QR MBS

¢ Herb-baked Chicken 1600
BOBSBEE

¢ Miso-marinated Grilled Black Cod 2630
REOTRHIBEES

¢ Simmered Red Bream 2500
SEWORM

,ﬁ RICE

¢ Salmon and Broth Over Rice 750
BEORELRR

¢ Sea Bream with Salt Koji and Tea Over Rice 800
e T

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

HEOLBHL 2cups 3920

4 Q DESSERT

¢ Seasonal Ice Cream 590
ZHOTT A

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

¢ Roasted Green Tea Pudding 650
[EFS50FI3DA

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



