HELCEHOPNEMHO —BEEICANT
~Brilhant Heralds of the Season in a Two-tiered Paulownia Box~
D 2T

—wm [EP R | 5 Ask moemey 4,500

~Two-tier Bento Meal “ Nodate ” ~

—E b AHOHTITH=ZFELADLY
— Sashimi 3-Variety Sashimi Assortment
of the Day

— k&Y ELMmEL
— Hot Dish Sea Bream Steamed with
Sansho Pepper

—%B Y AFAT7HBY
— Deep-Fried Dish
Deep-Fried in Kadaif

— B\~ ZHokA ERERE
— Grilled Side Dish

—f8 B ITHRKREFxeH)RER) Seasonal Grilled Fish,

— Rice Dish Rice(Osaka “Kinuhikari Rice”) Octopus simmered with Sansho etc.
— &Y —FEEY — ¥ AbORREMAIT

— Japanese Pickles Two kinds — Soup Blended Miso Soup

KETRESITEEB- S —E2AR52HW EENTHVET, XX RHEBEB-ABBETT, XEHEIETIA-VTT,
KEMOATTRIUZZD, FEEHIP R BN BN EHIS5 5 5N TS 0ET,
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.



D T

“RE IS co—siu s T

Would you like it with your Two-tier Bento Meal “ Nodate ” ?

B Bilo—5 “ Nodate ” Additional Side Dish

o EELTIH BRERA
Japanese Beef Sukiyaki-Style Hot Pot
with Soft-Boiled Egg

amers: 1,500

& FANOMEIR X2 —~oHDA
Seafood Cooked on a Ceramic Plate
with Buttered Soy Glaze

amer4: 1,500

b E 5 - Fdlo i HIZVwZLPrRFEF. *Not valid in conjunction with other discounts or special offers.

KEBRBEIZHEB - —E 2PN &N THVET, XERRPERIE-ARRETT, XEHEEIETIA-ITT,
KEMOATTRIUZED, FEEHI PRI BN BN EHIIS5 5 5N TS0 ET,
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.



HORbCERBE RO EF DI

~Enjoy seasonal flavors and the head chef’s tremendous skill~

e [ZERE | Ak e ¥ 7,000

~Small Kaiseki Course “ Wakana ”

— % W HXEE ATHIU HEE
— Starter Kikuna Greens and Tofu with
Milt and Tiger Prawns

—%& b ARHOBTTH=FBELADLY
— Sashimi 3-Variety Sashimi Assortment
of the Day

—kt P RRE B

O ORI BRI )
— Grilled Dish
— 8 B IRKEREXXEH)RER) Soy Sauce-Rice Malt-Marinated and Grilled
— Rice Dish Rice(Osaka “Kinuhikari Rice”) Wild Yellowtail with Turnip and Yuzu Miso
—it 1 SOVRRLLT —% W BEFLEHORIALY

— Soup Blended Miso Soup — Simneredl IDiah
Ebi Taro and Seasonal
—&HF0OW Z@EBY Assorted Simmered Dishes
— Japanese Pickles Two kinds
—E F ANOHR ~s2—-—~osHbA
—H Ik AXHOHBE — Main Dish Seafood Cooked on a Ceramic

— Dessert Dessert of the Day Plate with Buttered Soy Glaze

X[A~L]ZAM—&— 20:00 [H-#]FAMF—%— 19:00
KETREEITEEB- S —EZARB2DN EENTHVET, XX RIS —ABEETT, XEHEEIETIA-VTT,
KAMOATTRIUZED, FEHIP R BN BN EHI5 5 N TS 0ET,

*[Monday to Saturday]Last order is at 8:00 p.m. [Sunday and Holidays]Last order is at 7:00 p.m.

*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.



PEME 27 i FH L 7 B IR 75 R H L ~Luxurious Flavors Using Domestic Eel~

10N PP B~ Atk vervesan 7000

~Hitsumabushi (Chopped Grilled Eel Over Rice)~

—% = BUo¥iL

M ik
EZHOEE
JiRR P
HFoOWY

— Multi-tiered Food Box Hitsumabushi
(Chopped Grilled Eel Over Rice)

Dashi-cha Broth Condiments

Seasonal Tofu
Eel Liver Dressed

Japanese Pickles

KEREEIIHEB - —E AR %N &N THEVET, XERRPERIB-ARRETT, XEHEEIETIA-ITT,
KEMOATTRIUZZD, FEEHIP R BN BN EHIS5 5 5N TS 0ET,
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.



EES 2 B/ELCPES L7, BiRG 2T — I,

~Premium steak set meal, featuring Japanese beef roasted to a fine fragrance.~

Tl b

L AR =5 7,280

~Steak-Zen “ Naniwa ~ ~

—% K ZHowAEL

— Starter Seasonal Appetizer

—&E Y AHOHTITH_EREOLEDY
— Sashimi 2-Variety Sashimi Assortment
of the Day

— /N 8K X ~—=T3iI9rX
— Small Dish Salad Herb Mix

—B0Y EEHRAT—F
— Hot Pot Japanese beef steak

— 8 H IERKEREFXEHYRM)
— Rice Dish RiCe(Osaka “Kinuhikari Rice”)

U AORREHANT
— Soup Blended Miso Soup

—&EOY —HEE®Y

— Japanese Pickles Two kinds

KEREEIIHEB - —E AR %N &N THEVET, XERRPERIB-ARRETT, XEHEEIETIA-ITT,
KEMOATTRIUZZD, FEEHIP R BN BN EHIS5 5 5N TS 0ET,
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.



&Y Kipig - B2 1o DO E TEH L ~Sashimi, Tempura, and Eel Set~

11 B FEJ ~Gozen “Tomoe ” ~ 3 — N fk perperson 37 9’500

— /N 8K FHiY

— Small Dish Seasonal Dish

—iE b AEBYADLYE dLOHV—RA

— Sashimi 5-Variety Sashimi Assortment

—% Y ZHORRERLEDLY
— Deep-Fried Dish Seasonal Tempura
Assortment

—8 5 BOoE&sL
— Rice Dish Hitsumabushi
(Chopped Grilled Eel Over Rice)

— B AOREREMALT
— Soup Blended Miso Soup

KETRESITEEB- S —E2AR52HW EENTHVET, XX RHEBEB-ABBETT, XEHEIETIA-VTT,
KEMOATTRIUZZD, FEEHIP R BN BN EHIS5 5 5N TS 0ET,
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.



Dinner Menu

I3k oWy B6 S

> 44 small dish ¥, 4% Grilled Dish

Adodsh —————— ¥650 Adoherir —— ¥300~
Small dish of the Day Grilled Fish Collar of the Day
LILEFTEHE — ¥650 H—BXFoRAUHEE  ¥950
Miso-Marinated Tofu Foil-Baked Salmon and Mushrooms
with Vegetables .
.y - vtAERF — ¥1,000
$03o4iRd ¥650 KEADSEBBI RS ES QAN LTS IRA
Marinated Cod Milt, .
Mannen-zuke Style Rolled Omelet Made with Soup Stock

> ") 3% _
$ABHHIEE —— ¥650 (ESbippt e sl L
Beef Braised in Red Wine Salt-Grilled Tajima no

Ajidori Chicken

L% l) Sashimi % iﬁ Noodles

AP ZiA)AbE  ¥2,500 f9) XA (-0 my) —— ¥800
. . Thin udon Noodles
Sashimi of the Day (3 Kinds) (Kitsune, Soft-Boiled Egg)

fa XA (4% &E) ¥950
Thin udon Noodles
(Beef Tendon, Soft-Boiled Egg)

#% # Deep-fried dishes

A dnH=FFiBT —— ¥800
Fish Collar of the Day,
Sesame-Crusted and Fried

B%5nR¥ ) X316 —— ¥1,200

Tajima no Ajidori Chicken Tempura

RHBREA) S — ¥2,000
(RFrdigh)

Assorted Tempura (Conger eel, Prawn)

XRTHEIFHEER -V - ZBNE2 &N THEVET, XEREETIA-—YTT,

*Listed prices include consumption tax and a 15% service charge. *All photographs are for illustrative purposes only.



Dinner Menu

y:%_ j’é Hot Dish

HEAFCEHREAbE ¥],500
Ebi Taro and Seasonal
Assorted Simmered Dishes

FBAEBAYEEE  ¥1,500

Lotus root dumplings and Prawn

I3+ gy B0 ¢

Adoi@El ¥1,800
Sake-Steamed of the Day

AB03R% ¥1,800
Hot Pot of the Day

BA%5 458 ¥2,500

> N - -
fa) XA IREHRA
Japanese Beef Sukiyaki-Style Hot Pot
with Thin udon Noodles and Soft-Boiled Egg

/'é\ $ Rice Dish

@ IRt vk (4-git k) ¥1,000
Rice Dish

(Rice with Miso Soup and Japanese Pickles)

% 5p 0 34 2R ¥1,500
Seasonal Rice Porridge

BHnse | ¥1,500
Seasoned Rice Cooked in a

Traditional Iron Pot
EHohET — ¥1,500

Seasonal Pressed sushi

.
.®

. Y.‘.n’
E@oEkbiondeyr
(AZBD5494EE I FY 7))

Chef’s Choice of Snacks
(Nine Small Dishes of the Day and One Drink)

¥3,000

| R

DRV 7R U T RS BEULLESL,
B U AV GR/A) - HARTE (/%)
SBER (Z2/F) -l (VEY-T42L)
IJARF= BV - FLUVVTa—R

*Please select one complimentary beverage from the following.
Beer - Wine ( Red / White ) *

Japanese Sake( Warmed / Chilled ) -

Shochu (Sweet Potato / Barley) - Chuhai (Lemon / Lime) *
Whiskey - Oolong Tea - Orange Juice

XRTHEIFHEED -V - ZBNE2D &N THEVET, XFEREETIA-—YTT,

*Listed prices include consumption tax and a 15% service charge. *All photographs are for illustrative purposes only.




