< Sales date : 7/24~8/22 >

Snacks Gelidium jelly
= K

Sashimi

Simmer

Wasabi mozuku seaweed
dFEdH ¥ <

Sea bream wasabi miso

4 B 8 L ok of

Wasabi soy-marinated jinbaso
WPEZ LEZEHFY

Toclay's appetizer

a0 E

White meat fish
©Fbokit)

Assortment of two items
—%8) (a®bh—%8)
Assortment of three items
=8 (4-2088-a8bHH—71)

Abalone [About 130g)
o xit) (81304

¥950

¥950
¥950
¥950

¥ 2,400

¥ 2,800
¥ 4,000
¥6,500

¥6,500

Fresh Ise lobster sashimi [About 20041 ¥ 10,000

PRIEEOBEY (8200
Kinmedai [Slicel
2088ot0 ) §EiTT
Kinmedai [Whole)

¥3,700

¥ 8,200

2 B8 EEATT  XIt will take 40 minutes to deliver.



Fried Potato croquette 21222545 ¥1,800

Grilled

Pot

Tempura
#;ﬂ&% niESiZ T

Mochi Pork Char Siu Cutlet

Fried chicken

Assorted fried [Chicken'Squid'Octopus]
BizTaYebe (B4 H-%22)

Y LB XAHY

Ripi ) Sb+¢

86, 0 X 15 %

Y LT 3 E48

XThe Pri

XPlease inform our staff if you have an

BYYEHT

Abalone tempura

nclude 13% service charge an
XMenu items may change accordin ingredient availabili

Vegetable Tempura
BEoFER

! sakura shrimp

Izu Kinmedai Seaweed Tempura
S 2L ORKIDG T

Assorted tempura

Salt-grilled golden snapper
£ B o354 3

Salt-grilled white fish
20008 2354

Pork sukiyaki

Domestic beef sukiyaki
BDEFT 3£49

¥1,800
¥2,000

¥2,400

¥ 2,800

¥ 3,000
¥3,000
¥3,700

¥6,500
¥3,700
¥3,700

¥3,900

¥ 4,500



Konro

Meal

Dessert

Pork shabu-shabu ¥ 3,700
HbLBEl o2 23
Kinmedai shabu-shabu ¥5,200

2L 3| 23

Wagyu beef grilled on ceramic plate ¥ 6,000
fe F B4R 3

Grilled abalone é@os ) ¥6,500

Rice set [Miso soup, Pickles] ¥1,400
ez v b

Pot-cooked rice set ¥ 2,200
[Miso soup,Pickles] %3 &#ta+ v b

Roast pork over rice in a box ¥ 4,000
b LI %E

Sakura Shrimp Kakiage Ochazuke Rice Bowl ¥ 4,000
WX SBITXagH

Tempura over rice in a box ¥ 4,300
X5 EE

Eel over rice in a box ¥5 800
)% &

Icecream [Maicha or Black beans or Vanilla] ¥ 1,100
BETAR/IBETAR/ =574 A

Today’s dessert ¥2,000
Fao7¥ -+



	＜Sales date：7/24~8/22＞
	Snacks
	Sashimi
	Simmer
	Gelidium jelly
	心太
	￥950

	Wasabi mozuku seaweed
	山葵もずく
	￥950

	Sea bream wasabi miso
	金目鯛山葵味噌
	￥950

	Wasabi soy-marinated jinbaso
	￥950
	神馬草山葵醤油漬け


	Today's appetizer
	本日の前菜
	￥2,400

	White meat fish
	白身魚のお造り
	￥2,800

	Assortment of two items
	￥4,000
	二点盛り（日替わり二種）


	Assortment of three items
	￥6,500
	三点盛り（鮪･金目鯛･日替わり一種）


	Abalone
	【About 130g】
	￥6,500
	鮑のお造り（約130g）


	Fresh Ise lobster sashimi
	￥10,000
	【About 200g】
	伊勢海老のお造り（約200g）


	Kinmedai
	【Slice】
	金目鯛の切り身煮付け

	￥3,700

	Kinmedai
	【Whole】
	￥8,200
	金目鯛の姿煮付け


	Fried
	Grilled
	Pot
	Potato croquette
	￥1,800
	みしまコロッケ


	Fried chicken
	鶏もも唐揚げ
	￥1,800

	Assorted fried
	￥2,000
	【Chicken･Squid･Octopus】
	唐揚げ盛り合わせ（鶏･イカ･タコ）


	Vegetable Tempura
	野菜の天婦羅
	￥2,400

	Tempura of sakura shrimp
	￥2,800
	桜海老の掻き揚げ


	Mochi Pork Char Siu Cutlet
	￥3,000
	もち豚の叉焼カツ


	Izu Kinmedai Seaweed Tempura
	￥3,000
	伊豆産金目鯛磯辺揚げ


	Assorted tempura
	天婦羅盛り合わせ
	￥3,700

	Abalone tempura
	鮑の天婦羅
	￥6,500

	Salt-grilled golden snapper
	金目鯛塩焼き
	￥3,700

	Salt-grilled white fish
	本日の白身魚塩焼き
	￥3,700

	Pork sukiyaki
	￥3,900
	もち豚すき煮鍋


	Domestic beef sukiyaki
	￥4,500
	国産牛すき煮鍋


	Konro
	Pork shabu-shabu
	￥3,700

	Kinmedai shabu-shabu
	￥5,200

	Wagyu beef grilled on ceramic plate
	￥6,000

	Grilled abalone
	￥6,500

	Meal
	Rice set
	【Miso soup, Pickles】
	￥1,400

	Pot-cooked rice set
	￥2,200
	【Miso soup,Pickles】


	Roast pork over rice in a box
	￥4,000

	Sakura Shrimp Kakiage Ochazuke Rice Bowl
	￥4,000

	Tempura over rice in a box
	￥4,300

	Eel over rice in a box
	￥5,800

	Dessert
	Icecream
	【Matcha or Black beans or Vanilla】
	￥1,100

	Today’s dessert
	￥2,000


