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New banquet course
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Sesame tofu topped with sea urchin

B
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Seasonal special steamed egg custard

H /

ROCRH oSO LY

Todays Sashimi Platter

EFEEN

Yuan-style Grilled Spanish mackerel

ER—FHI—GNEASL

Specialty! Crab cream croquette

AR —EEW 2o d-5u

Specialty! Wagyu beef Sukiyaki

The contents of the dish may vary depending on the availability of ingredients. o

FA—ARBRBHEANRRCIVEET L HUET,

#HY—E2HFAHTT, Including service charge.

RS0 H64U

Rice and pork dumpling wrapped

with bamboo leaves

D

Red miso soup

KON TX

Todays Ice Cream
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Sesame tofu topped with sea urchin

RABOHREY > 21k
T TR el SR Al S

QCE/IIZL

Marinated horse mackerel

e SANEEE S O RN S

Seasonal special steamed egg custard

KOS E LY

Todays Sashimi Platter

QL NS
Cold Buckwheat noodles

with salted mullet roe

EFESEW

Yuan-style Grilled Spanish mackerel

The contents of the dish may vary depending on the availability of ingredients. e g

#FA—ARBREANRRICLUERT I LNHUVET,

#H—E AHEAHTT, Including service charge.

LER—EA—GroNS

Specialty! Crab cream croquette

KMQO 40814

Shabu-shabu of Thai

=1L
Rice porridge

KON TX

Todays Ice Cream
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Chef's Special Course

All 11 dishes

411 4

FEHE HERD

Sesame tofu topped with sea urchin

:ﬂ( fjt“‘o

HOEHITD

Marinated horse mackerel

RABBDOHREY > 21
X mrE

g ANGE S S QRN

Seasonal special steamed egg custard

K OSRH RS RIY

Todays Sashimi Platter

KOSEMWR

Grilled black throat sea-perch

ERSNC NS
Cold Buckwheat noodles

with salted mullet roe

AR P B W -

Specially selected grilled

The contents of the dish may vary depending on the availability of ingredients

FY—EANFAHTT. Including service charge.
#A-2AABRHANRRICLURET I EHBUET,

Japanese black beef

AR—EA—GHEA

Specialty! Crab cream croquette

ERVUCINI ST ST,

Shabu-shabu of abalone and seaweed

=X
Rice porridge

IR X

Monaka Ice Cream
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All-you-can-drink Menu

YNNI R

Sommeliers chose Sake-pairing

SRRk HEIRIEIAD
HINT EXLE

NAEBASAN(Junmai Ginjo)
KOOSR NN

B Qo Ho LN - B
Recommended Paring

Appetizer, Sashimi Platter, After meals

TRk @O
VAR e

BAKUREN(Ginjo)
RXKKSAN LR
Recommended Paring/Fried Food

ERdok BRI
BH—A)EXKIE

KID(Junmai)

RXKKSANER
Recommended Paring/Grilled food

ERE SN
HIEOOHUN FEKIE

TOSASHIRAGIKU Q::Bmmv
AXKKYNDDNNER

Recommended Paring/Hot pot dish

ﬁm Shochu

REF

Barley Shochu

R

Sweet Potato Shochu

AANN—RFS XS RRFES
On the rocks/soda/with water/with hot water

whiskey

DN XA —
INk—=
Soda with Whiskey
A=A\ HB~=

Cola with Whiskey

NN —Le—
Ginger Ale with Whiskey

Lemon Sour
NA—NNR—NHBD—
Grapefruit Sour

R

Green tea with shochu
Oolong Tea with shochu

HUKHU—=

Draft Beer(YEBISU)

VINKSH&

White Wine by the glass

VINKS{T

White Wine by the glass

Sparkling Wine

L—=R22NARNNYN ({3)

Sparkling Wine(White)

L=V (M)

Sparkling Wine(Rose)

ECE AN R Eingy

Sparkling Wine(Sweet)

Plum Wine

2E
ElL =g

Plum Wine
AR N—FS XS - QRES
On the rocks/soda/with water/with hot water

» Glasses will also be replaced when ordering new drinks.

EX L) EY, All-you-can-drink is ordered by the number of people.

HEYV ISR —F—3RTI09MIC/LVE Y, Last order for drinks is 30 minutes before it ends.

NN N Soft drink

J

a.'lu

Oolong Tea Orange Juice ﬂ
A oy A ¥ V)
HEER NANRINM—X 3¢
Green Tea Apple Juice M m

[/ 3 .7.\
—IN “V\/‘\/»\IT_I,W m- m
Cola Ginger Ale m m
DA—NNR—NNA—K 08

Grapefruit Juice
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Sommeliers chose Sake-pairing

R IR
T EXRLE

NAEBASAN(Junmai Ginjo)
SRR B W
Recommended Paring/Appetizer, After meals
IR @K

AU o i

BAKUREN(Ginjo)
ONKRYND N IR
Recommended Paring/Fried Food
EHEdmk R
FB-H(—OD KT

KID(Junmai)
ONKRCINDND S
Recommended Paring/Grilled food
ERDE SR

HE WU FEKE
TOSASHIRAGIKU (Junmai)
AXKRKYNDANER
Recommended Paring/Hot pot dish
e Su Qg

RIS R rE

ATAGONOMATSU(Betsujikomi Honjozo)
ARKRYNNNER
Recommended Paring/Hot pot dish
a7 A

mT REH OEXK

GASSAN(Rich and dry Junmai)
SONKKRYINDNA » QE) S 1. Q )

Recommended Paring/Sashimi Platter

i g
RESK FEKLB

MEIKYOSHISUI(Junmai Daiginjo)
QKRN N - EPR R - SER
Recommended Paring/Fried food, Boiled food
Rk KR

KE @K
RAIFUKU(Junmai Daiginjo)
RANXKNKRNDNN « v QAQ ZL Ef

Recommended Paring/Dashi-based dishes

Shochu

-
L&

REFE

Barley Shochu

R

Sweet Potato Shochu

DA AR ES - S ES RRES
On the rocks/soda/with water/with hot water
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Soda with Whiskey m 5 2
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Cola with Whiskey M m m
AN =LA —R 328
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Ginger Ale with Whiskey WM .m
DN\—  Sour 2 m 5
§22
LECAPNPIN— =& m
Lemon Sour 2 m 9
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Grapefruit Sour o Tk
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Oolong Tea with shochu

HUKHU—=

Draft Beer(YEBISU)

> A Al ST YYyenn

[INKSH:

White Wine by the glass

[INKST

White Wine by the glass

LSHERDTN

ORENO Red Wine Cabernet Sauvignon

ESTDNYND

ORENO White Wine Cabernet Sauvignon
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L—R_2DNRADX,  Sparkling Wine

ﬁm‘yh\\/oA\

ORENO Champagne
L= ()

Sparkling Wine(White)
L—RADDNRADN (HY)

Sparkling Wine(Rose)
L=A=ANYTAN (20

Sparkling Wine(Sweet)

m@w@. Plum Wine

Plum Wine -
AR N FES XS ORES S

I'
On the rocks/soda/with water/with hot water. &,

NN N

Soft drink .

s
D—ONKE  RANVIDII—X § .
Oolong Tea Orange Juice 3
k- - N OUER A - @
Green Tea Apple Juice h \{/
Cola Ginger Ale B .
DA=NNR—NN—K u

Grapefruit Juice
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