
Wada-tsumi

＜Appendices＞ Tokoroten

＜Ichinozen＞　Seasonal vegetables

 　　　　　　  Assorted sashimi

＜Ninozen＞　  Grilled red sea bream with black vinegar 

　　　　　　   Roast pork

＜Fried＞ 　    Deep-fried shrimp
stuffed
with
filling

＜Meal＞         Rice  Red sea
bream
miso

　　　　　　   Pickles Miso-soup

＜Dessert＞      Matcha Yokan

￥9,944



Nana-daru

＜Appendices＞ Tokoroten

＜Ichinozen＞　Seasonal vegetables

 　　　　　　  Assorted sashimi

＜Konro＞　  　Red bream
shabu-shabu

＜Ninozen＞　  Grilled red
sea
bream
with
black
vinegar

　　　　　　　Beef tongue
char
siu

＜Meal＞         CookedRice  Red sea
bream
miso

　　　　　　   Pickles　Miso-soup

＜Dessert＞      Matcha Yokan

￥13,673

 ※The Prices
include
13%
service
charge
and
10%
consumption
tax.
※Menu items
may
change
according
to
ingredient
availability.
※Please inform
our
staff
if
you
have
any
food
allergies



Ise Lobster
Course

＜Appetizer＞　Six Seasonal
Delicacies

＜Sashimi＞　  Assorted Ise
Lobster
Sashimi
from
Izu

＜Boiled＞　　 Pork
Chashu

＜Grilled＞　  Izu Ise Lobster Grilled 

　　　　　　 wi t h 
Fuk i 
Mi so 
Soy 
Sauce

＜Meal＞         Kinfish Cooked in a Clay Pot with Sea Salt
　　
　　　　　　　Izu Ise Lobster Miso Soup
　　　　　　　
　　　　　　　Nanadaru Kinmedai with Wasabi Miso
　　　　　　　
　　　　　　　Japanese Pickles

＜Dessert＞      Dessert of
the
Month

￥19,888

 ※The Prices
include
13%
service
charge
and
10%
consumption
tax.
※Menu items
may
change
according
to
ingredient
availability.
※Please inform
our
staff
if
you
have
any
food
allergies

◆ Reservations are required 
by 12:00
noon
two
days
in
advance.
◆
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