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-’ Set menu E4& Tendon K% £4&  Sushi 3

including consumption tax ### &4 including consumption tax 2 4

| Tempura See £z FE2%- 2600
RS E

2T Miso soup h*fiF -8 (s 400
28 Deluxe pickles @48 r## 980

Apperizer, asored empara, spup, rice, pickles

Al Fle WA AL FE AR

7 Tendon Rda F & 45 =4 2450

Two prawns, seasonal Fish, squid, green vegerable, pickles, mise soup
PR WA i G E BE R

8§ Fukujyu Tendon 8% £z % £ 48 akss 3000
Thres prawns, seasonal Fish, squid, green vegorable, piskles, mise soup
SFEA WAl R AR E B

9 Prawn Tendon 4F £4da'F L4 w7 2450
Thres prawns, Freen vegerable, pickles, mise soup
STEA, HEE E . ALER

2 Deluxe Tempura Set b & da 4% 4000
LR S EE
Mppeizer, deluse ssomed wmparna {wich finely selected ingrediencs), soup, rise, pickles
A A TRE R AR

3 Kinryu Kakiage Tempura Set 3300
PETRYYY 10 Deluxe Prawn Tendon r-#3rXaFEds cusns 3000
3 Appetizer, Kakiage imived wmpurs with shrimp, Four prawns, green vegezhle, pickles, miso soep
Gl i SR spuid, small sallops) el e d RE ik
AL, T, |:-||‘:|L|l:5
e B kb dedl W E R Wbl S I L "
it takes tme ﬁr@:;m iﬁr: this 2|.1|.'|.'i.i.ﬁu?x|.‘d il:ﬂ ;Tllll‘f\-:' I 1 Lﬂ.]_'gE CDﬂgel' 'E'El Tfﬂdﬂl] ﬁ,ﬁﬁ“{-ﬁﬂ ?ﬁm hh%oFH 35{}{}
CH A B AL Large conger eelareen vepenble,pickles,mim soup
AR SELE B G
12 Kinryu Kakiage Tendon £-# #4145 £.45 sneas22 3300
. It takes vime o prepare this special mixed 1 i)
'4 Tl:l'l'lpul.'ﬂ SP"I]R] CULJTEC - UJTL': 55{]0 Klk:l,:_'t ::I:iﬁ ':-'.!T:ﬁ:rr: '\.-.]il'l:h -:L'll-r::l:upll::l:;ll-l.l;id:-:lizllfilfln:il||ups. prckles, mise soap

R R 4
dciied B E R A MA G 48 SEL RL AHH

13 Kuruma Prawn Tendon HLASFKda® 248 £s224 3600
Four prawns, green vegerable, pickles, mise soup

dAsdl BRL RE dohE

:"’\ﬁ'ﬂ‘fﬁ" ﬁ_ i Aporitil, appeizer, deluxe assorted wempura,

5 specizl-kakingeimized wmpura wich shrimp, squid,
FRLE o — A and veperahles), chawsnmushi, rice, miso soup, desser
AE iR L TR E AT R e

spicial-kaktige mmay B made inws wendon.
ARE AR T SR K G Rk

14 Deluxe Tendon # F Rda F S48 #rns 3600

51 LI purd Spﬁfﬂl’il {:'OHISE - Magsu 6600 Tws kuruma prawns, salowater ecl, seasonal Tizh, green vegeable, pickles, mise soup
ﬁ&?ﬂ‘?f.ﬁ\-ﬁ‘”iﬁ” . ALAMEA. #4b d BE 8 B St
: _."'.pcri[:if'. appetizer, sashimi, deluxe assorted empan,
FEREEo—2 r-f':'ij specizl-kakiagelmixed rempura with shrimp, squid,

andd wegerablesy, chawsnmushi, rice, miso spup, desserr
D@ R S TR E AT B L S

15 Assorted Sushi 2 @) £ &) « #0024 2600

Sushi eppings changs according 1o the seasons,
HamidBkyat.

16 Cucumber Roll #5 %4 2& #-us 500
17 Shurimp Tempura Roll #F£da® £ s2zs 900

18 Tuna Roll &#-& 584 sxs 930
19 Set Menu for Children ji§£4aF £4 =547 2000

Small rendon rll.'lnpllr.l rice howl), chawanmushi (sreamesd e i:ll:-?:!n‘l:', soika, pudding

ol AT A4 E L R SRR S
_ - .|'".1.'F:i|:'||.'r_l-;' otly for slildren aged 12 ar younger.
6 Sushi & Tempura Scx & a4 & 4 F 4. % : EERRTERELTRLE N

special=kakiage may ke made ino wodon,

AP A K Ll ik

& Sushi & Tempura Set 3500
ﬁ— é:l % :ﬁ_&iﬁ‘ ? & J"\piﬂ;l:lr:;.'r.. sl.|:<|::|. DI PRI, SLE

9 ERBAEE TN NCT

Pleass kindly note thar menw may change depend on the season and weather. Please kindly noee chat menu may change depend on the season and weather.
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A La Carte — &

_———
:Il_ = —
i

32 Thick okl cpgs £8 SR EF

34 Beafaad and Datken Radih Salad
e B F gl

29 soup mock poured aver oooked
it el with Temnguera
Fle Tk Wl

including consumption rax 2 £&

32 Thick baked cggs & & ¥4
R S

33 Steamed Egg Custard # 4
FWE L

34 Seafood and Daikon Radish Salad

B E e
R R e

35 Assorted Sashimi 4 & R34 3
HEE N Ab%

28 Deluxe pickles &£ 4 %
& &

29 soup stock poured over cooked rice
topped with Tempura
ﬁ@?ﬁﬂ%@%
R 3 b

16 Cucumber Roll # g & & &
A i

17 Shrimp Tempura Roll 4F £42 F £
EAERAE

18 Tuna Roll
4 & &

it &8 &

800

700

1000

3600

980

1200

200

200

930

@7 A La Carte Tempura £ % £43 %

36 Kuruma prawn @LESF 24+ —4
37 Squids #@ e =i

25 Assorted Vegetable Tempura
BEAETHE nrrnasisse

38 Seasonal fish #fé-2 2+ —#n

39 Large conger cel
FEEe LT shkr —4

1540
1100
1800

1540
1650

Please kindly note thar menu may change depend on che season and weacher.

BHFFRAAERGER FRSEA TAMAR i3 808

ik

Tempura X2 %

including consumption ax &4 #&

20 Assorted Tempu
Foa FWE
FHRERN ALY

21 Prawn Tempura
oF A dz ¥

EEREE

22 Deluxe Assorced
rE EdaTHE

LEBADRN A b

23 Large conger eel Tempura 3300
.'}E:- ﬁ%.@. .JE‘.@ ? Large eonger eel, green vepeahles
FEEIRHE AERIL AR

24 Kinryu Kakiage Tempura 3000
@“-}E) :lﬁ ’f%ﬁ Ezkiage lmixed tempura wich shrim
o squeid, small ac.:ll-:_:.plg

X b B 85 o
e rakes gime w pr¢pﬁ’c l:f':-l‘i- E-P{‘tlﬁ| mixed tem pora)
L il B AT o A

25 Assorted Vegetable Tempura 1800

:g.n 'i J%.\:Silﬂ :E #ﬁﬁ- Vegeeables change according o the smsoas,

HEFHRERISHH

26 Rice .48 =#

27 Miso soup o83

28 Deluxe pickles # #4455 s 980

29 H(Jl.lp ":tE}L]( p'[.'ll.lfﬂd (HCT L(]{]L'Cd

rice topped with

L FHYGHaE
o

Twe prawng, seasonal fish, squid, green vepeables

ra 2300

PR Al AR R R

20 Assomed Tempura fd0 TS

2200

Thiee prawns, green vegetable

LT T-R 4

Tempura 3600

hmu-m Ip*.m i, salowane 1."1.'
owi seasemal s JLIREAT] 'r“i.g\'.l.l. e
ELALAF i & R EER R AR

2% Deluwe Assorted Tempura

$Ea2F e ik,
220

e NS J 00

Tempura
1200

LH i FHEL

29 wupmoek powied over cooked 28 Deluxe pickles s 242
rice: (ool Wi it Tempaza

Fle ok

dessert # 4
el O

30 Scasonal Fruis &4 F £8a0 74 -

31 Seasonal Dessere 88 4864 £ 8 044

T B00

00

Please kindly noge chat menu may change depend on the season and weather.
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Hot sake ;38 s

Draft Beer 4= Medium Glass ¢4 wrsz oo 700
$E—1

Asahi Super Dry #7028 4F Small Glass #5732 2o 500
THEZ=—ii=F34q

Sake (rice wine) #7if Nihonsakari Dry gffitho —&  130m 450
BARER. ) Brlini =

-.‘il.'Jl'l:l-li'l::\.'
Hoe {42

Medium [Semi-Sweet] Sweet |
¥ i i B

Pitcher 42 &% Eorr— Lavom 275()

Beer =i E—L (i) AsahiSuper Drv #aaF% som 800

Kirin Lager st#LAGAER %S soom  B00) Chlll@d Sﬂke T }E b=
THEEE (AR Asahi kuro nama #18 %2 w00 —~
FAILY Honjozo Kikumasamune sz 3 E 3 womt 650
completely alcohol-free beer £A=E T la—AE—A (R E‘ L OEER Fek
ﬁsahl Dr}r zﬁrﬂ -ﬁu‘] H_-r_“"? :{:ER{-} DDD‘LE ﬁlﬂﬁflﬂ'] Addm! 42{] | IJ:] W Medinm '.‘51_'|:'|i-5u,1_'|’_‘"!. T |
THERIAH D iHid g 0.00% "T_" | ae $ | aw | so |
|
whisky and soda g4 & tLirdy 350 £y
BLACK NIKEA » A K —1l [Iﬂgi Hyogzo Nada Nihonsakari NAMASAKE {Dr'_i;} i Q00
Sour cocktail Lemon, Oolong tea, Salted plum, Grapefmit 550 each o u.iaIm :‘:‘ B#UA AL FO iﬁiﬁ i
KIS A S A B A 25 9 5 A NAMASAKE e\ Bk g LA
oy — LE T — i —me ] < f T 7 — Fle—F F—r g — AkE FobtB#Eg E.plif: SE"_E-_:;:W }1'::-1'151.-;““ h-cl:.!i-it'.‘r:t"!- :'z-;-._:ul: |
Hoppy and Shochu Hoppyefif  fov—de- 500
i Jun-mai Very dry Sawanol ## #tho F754 aoomt 1400
Add shochu #2:80% 40 BEoRm 250 @ Bk xEC BAHE 3000
; i ETnal Semi-Dry | Medium |Semi-Sweal|  Sweet | T2tmi
Add Hoppy Hoppy#i#§ #-e—aim 350 = |7 O s e B
Jun-nsal Very dry Sawanol
e Amdke BT
Jun-mai Miyagi Urakasumi s w8 550% aoomt 1600
" BEE TH OER
=gl e 3 » - Wil ry TRl Medlum |Seml-Sweet] Sweet |
Kurokirishima F88 “ 25 5" swom 2600 Glass 654 722 500 _2",! | %5 e | e
Firu [E&EE] 154 Jan-enal Urakasunl
’ y " oA A
IchibanFuda & #:&f “—&AL" oo 2300  Glass i 732 450
#AA [—HAL] 1% O B o S P )
: yogo Nada Nihonsakari Pure rice daiginjo mome 3000
Mineral Water, Club Soda, & A #drd (sigik) 350 cach SR H [BAS) b koAl

IATNG—F—. 777 —F (RER) —5 BT o - :

o o - ry  |Semi-Dry| Medium BEERBGEEE  Sweet
1\\ i) J Cut lemon @y - Pickled ume plum L #e | #i# I 4l - fha
N HRN bz 2000 b/ miAsT wFL 350

Wine #HEH:E

Mibomsaari Pure rice daigingo
AAL SR XS

Others #4408 vores

SANTA HELENA VARIETAL CHARDONNAY

L T F I e F R (&) 2
Pl e R L raom ] 8O0 each

Coca-Cola, Clear Soda, Bireley’s Orange, Oolong Tea 350 each

SANTA HELENA VARIETAL CABERNET SAUVIGNON T T R, et Birelev'sd® i, & 4 %
Fufilet eI LN HSLE IH-I—F AT~ YRR LT, BRE

V=B Tl Ty TARF

Ramune Soda #5454 504 250

. Inchuding consumption tax Including consnmpfion tax
Sfa g AN Ak L35 0 8 8 4o A A Pphen




