7 v F X = 2 — AA "5 Lunch Menu

(11 : 30~14 : 00)

MABmAS PR ETY

© 5 A A2l Set Meals

) % Yl /& MM3| H A Sashimi Lunch Set
*BREK - TIXA DR R - RbALL - Fok

*Sashimi, Rice, A Small Side Dish, Miso Soup, Steamed Egg Custard, Pickled Vegetables

343, o, 2= AR Axdd

. % 3] i % Xk XAl Sushi Lunch Set
¥ICE) AR bk o KRBT - XbALL
*Nigiri Sushi 4 pieces, Rolled Sushi, A Small Side Dish, Miso Soup, Steamed Egg Custard
*Z 9400, A%, 83, ASH

© FF 1 949l Rice Bowl

) ﬁﬁ# E Gt Seafood Sashimi Rice Bowl

*")ﬁ"é 7“" . é 7 % ’H‘ *HAF P A& £33 *with miso soup and pickled vegetables

. /"‘(%ﬁ: B2lo] gut Conger Eel Rice Bowl

*")ﬁ"é 7 % D ’H‘ *E AT P AAA £33 *with miso soup and pickled vegetables

- SERNVFRE VAV ER
g AEH A4 Fin cutlet set meal

*‘*"é 7 - % k] 'H’ *H A= 2 AAY £33t *with miso soup and pickled vegetables

* A7kl S/ EH X2 18 BEME 17| 5 M85t AU

¥1,200-

¥1,200-

¥1,400-

¥1,200-

¥1,200-



7 4 F—AXA=2— AY "W Dinner Menu

(18 : 00~22 : 00)

KA IIBRIK X T
© &% 3 ZW Sushi

. jﬁ L: h“ ') ( 8 ‘ﬁ‘ A zuk Regular Nigiri Sushi (8 pieces) ¥1’200

« LICX D) (98 =4 AX 24 Special Nigiri Sushi (9 pieces) ¥1,200
- RFBHFH ) 2ol zu} Pressed Conger Eel Sushi ¥900
- RFE Bato] 7]8F  Conger Eel Rolled Sushi ¥1,100
- TEHHT Ay xut Pressed Shrimp Sushi ¥1,000
VI RE o3 71MF Lettuce Rolled Sushi ¥800
- BERKE #El2 7126]  Tuna Rolled Sushi ¥800
LAk U2z 7] Pickled Vegetable Rolled Sushi ¥000
- thg Xk Y E 714t Natto Rolled Sushi ¥600
i) (65) 2z Inari Sushi (6 pieces) ¥500



¥ 72 AdE Q7] A lacarte menu

- BRABR) S ¥1,500~
A5 2E Assorted Sashimi Plate
s ARy Fa BV 75 ¥1,400

F}at x| @ Alehct Carpaccio—style Salad

- E¥ETFL (RFO—ETFL) ¥1,400

B o] Fo] Dried Cong
- FAHLDORFHOKRID ¥1,200
5% §4 Conger Eel Tempura
- FELDORTFOR K ¥1,500
53] 3 Conger Eel Sashimi
- HRTET7 714 (—&K) ¥1,000

ErCj M 5 Z4 (17}) Extra-large Fried Prawn (1 piece)

- B2 FaFHIRIED - X ¥1,200

ot 1@ E+52 EtEl7|  lightly seared, carpaccio—style

Y4 TwRF—% (REAH I HE) ¥1,500

OliF FA19] 2Ho]3 Diced Steak (Japanese Black Wagyu)

S RROBERE LAY (EHBRE) ¥1,200

g ASR Fin cutlet

c REBRNTDORNY 7S ¥1,000

H x| 17) Atekc} Grilled Pork Belly Salad
*A71E A FAHA S E AFBAE 17| S AT ST

- AP EEDEHIT ¥900

oE 7] Deep—fried chicken
#A7HA BRAE ESES A YT



FY ~

J A =2— €58 Drink Menu

© E— ) AWM= Beer
- A E— THE Z-n" =} 74
Al Draught Beer (Asahi Super Dry)
- HRE = THE A N A
Hul Bottled Beer (Asahi Super Dry)
) —%¥%)D
71 yu 3 Bottled Beer (Kirin Ichibanshibori)
@ /x4 &F—J) 3}olE Highball
- N =N
olo| & Highball
*f2Tlo 2 E Wi dE5& 92 —3—5—1

© BAB

A& AMAl Japanese Sake
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Goshun
(14, =) 180ml

Kubota Kouju
(14, =73g) 180ml

Kubota Senju
(14, =73g) 180ml

Shiratake
(14, =5g) 180ml

Z+=  Japanese Shochu(Glass)

Mix Ice
mixture with water
mixture with hot water

Wheat

Sweet Potato

Rice

¥550

¥550
¥550

¥450

¥1,100
¥1,000
¥700

¥500

¥400



© F 2 —7~4 F3}°] Flavoured Shochu Cocktail ¥450

- VEY g2 Lemc - #4 of 4! Ume s XY ) ER Grape
-3 3 250t  Peacl - F ) AZ HAIL Green Apple * 77 2 R FHAA Cassis
714 L = Lime * Z7V—77 I —YX2 Grapefruit

714 F #}o]x] Liche

© 8 w2+ Plum wine

- kBB .y 7 s = Plum wine lock ¥500

© /7l a—)l FAdF 25 Non-Alcohol ¥450
cJYTNI—NE—L REZ AF Alcohol-free Beer ¥450
- Yoy o Zors ZHy | Alcohol-free Flavoured Shochu Cocktail

J VTNV aA—=IH T TI

c VW R AN=Y YT T4 AL
AMEEY AoEE
Chardonnay Sparring Taste

CHAARAFXVIY T4 RD

FIA| A QI
Cassis Orange Taste

e N4 F—=I FA4RAPD

3Fo| EEo|~E Highball Taste

© YZbPFEYV Y7 AFE THT Soft Drink

- m—w X o 2%} Oolong Tea ¥300
- 32— e} Coke ¥300
- ALY x| Orange Juice ¥300
- Ty 7N Apa} Apple Juice ¥300
-2 d— = Ign | Mango Juice ¥300
A % noIof = Pineapple Juice ¥300
- V=77 NV—=Y X2 Grape Fruit Juice ¥400
- V-7 ey = Grape Juice ¥400

- GIY i o White Grape juice ¥400



