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Napolitano spaghetti, Meatballs, Yurinchi (fried chicken with sweet vinegar and green onion sauce), Green onions, Taramo
salad (potato and cod roe salad), Chinjao rose (stir-fried beef and peppers), Crab shumai, Spring roll, Tea-flavored rice,
Shredded egg crepe, Simmered vegetables (freeze-dried tofu, carrot), Salmon, Kosode-style red kamaboko, Egg roll,
Steamed white rice, Yukari (shiso seasoning), Steamed white rice, Dried green seaweed (aonori), Simmered hijiki seaweed,
Tea-flavored rice, Shredded egg crepe, Chinese-style vermicelli salad

¥ 1,826-
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Rolled omelet, Teriyaki bluefish, Kosode-style red kamaboko, Hanamidori chicken, Bite-sized kelp roll, Fried ginkgo nuts,
Wasabi greens, Pumpkin tempura, Shrimp tempura, Crab-flavored fish cake tempura, Soybeans and kelp, Simmered
vegetables (freeze-dried tofu, carrot, konnyaku, butterbur, flower-shaped wheat gluten), 4% -shaped steamed white rice,
Shredded egg crepe, Yukari (shiso seasoning), Dried green seaweed (aonori), White plum (small), Small pickled plum

¥ 1,826-
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Red and white kamaboko, Rolled omelet, Teriyaki bluefish, Sweet and savory simmered beef (beef shigureni), Green peas,
Bite-sized kelp roll, Pickled ginger shoot, Pumpkin tempura, Shrimp tempura, Crab stick tempura, Hanamidori chicken
tempura, Matcha salt, Red pickled plum, Sesame salt, Chestnut, White plum, Small pickled plum, Simmered vegetables
(fried tofu cake, carrot, lotus root, burdock, konnyaku, butterbur), Sweet simmered potato

¥ 2,420-
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Simmered vegetables (fried tofu cake, bamboo shoot, chikuwa fish cake, carrot, cubed konnyaku, butterbur), Kyoto-style
pickled eggplant (Kyoshiba), Shirataki noodles, Teriyaki bluefish, Meatballs, Rolled omelet, Teriyaki chicken, Kosode-style
red kamaboko, Pickled ginger shoot, Wasabi greens, Chestnut beans, Hanamidori chicken tempura, Pumpkin tempura,
Shrimp tempura, Steamed white rice, Small pickled plum, Sesame seeds

¥ 1,826-
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Fried tofu stuffed with minced meat, Bekko-an (thick savory sauce), Green peas, Chestnut beans, Caramel-flavored
garnish, Red and white pickled radish and carrot (Namasu), Chicken tempura, Shrimp tempura, Crab stick tempura,
Simmered vegetables (freeze-dried tofu, burdock, carrot, cubed konnyaku, butterbur), Rolled omelet, Mini daifuku (sweet
rice cake), Teriyaki bluefish, Herring wrapped in kelp, Kosode-style red kamaboko, Grilled squid with egg yolk, Pickled
ginger shoot, Fried ginkgo nuts, Grape bean skewer, Stir-fried lotus root (kinpira), Meatballs, Steamed white rice, Small
pickled plum, Sesame seeds, Kyoto-style pickled eggplant (Kyoshiba)

¥ 2,178-
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Wasabi greens, Hanamidori chicken, Shrimp tempura, Crab stick tempura, Yam Isobe-style tempura, Matcha sal,
Simmered vegetables (freeze-dried tofu, bamboo shoot, carrot, konnyaku, flower-shaped wheat gluten), Sweet and savory
simmered beef (beef shigureni), Three-color dango (sweet rice dumplings), Herring wrapped in kelp, Rolled omelet, Teriyaki
bluefish, Duck loin, Red and white kamaboko, Pickled ginger shoot, Fried ginkgo nuts, Red bean rice (sekihan), Sesame
salt, Small chestnut, White plum, Dried young sardines (jako)

¥ 2,420-
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Rolled omelet, Red and white kamaboko, Teriyaki bluefish, Nagoya Cochin chicken roll, Herring wrapped in kelp, Duck loin,
Mini daifuku (sweet rice cake), Pickled ginger shoot, Pumpkin tempura, Shrimp tempura, Yam Isobe-style tempura, Crab
stick tempura, Spicy cod roe Isobe-style tempura, Fried ginkgo nut skewer, Matcha salt, White plum, Small pickled plum,
Dried young sardines (jako), Sweet and savory simmered beef (beef shigureni), Simmered vegetables (taro, Kyoto-style
fried tofu, pumpkin, carrot, bamboo shoot, burdock, lotus root, flower-shaped wheat gluten)

¥ 3,630-
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Spring: Bamboo shoot rice, Summer: Sea bream rice, Autumn: Matsutake mushroom rice, Winter: Sea bream rice
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Teriyaki bluefish, Nagoya Cochin chicken roll, Kosode-style red kamaboko, Bite-sized kelp roll, Pickled ginger shoot,
Seasonal rice cake, Pumpkin tempura, Shrimp tempura, Yam Isobe-style tempura, Crab stick tempura, Fried ginkgo nuts,
Chestnut, Matcha salt, Simmered vegetables (pumpkin, freeze-dried tofu, bamboo shoot, lotus root, carrot, cubed
konnyaku, butterbur), Seasonal mixed rice, Simmered hijiki seaweed, Kyoto-style pickled eggplant (Kyoshiba), (Sea bream
rice with shredded egg crepe and Mitsuba leaf), (Bamboo shoot rice with shredded egg crepe, cherry blossom garnish, and
kinome leaf), (Matsutake mushroom rice with shredded egg crepe, autumn leaf garnish, and edamame)

¥ 3,036-
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Eggplant with sweet miso glaze, Fried ginkgo nuts, Grilled cherry tomato with sweet miso glaze, Sake-steamed small
shrimp, Yodo-no-tsuki (steamed fish paste with egg), Nagoya Cochin chicken roll, Fried ginkgo nut skewer, Rolled omelet,
Teriyaki bluefish, Herring wrapped in kelp, Pickled ginger shoot, Wasabi greens, Duck loin skewer, Pumpkin tempura,
Shrimp tempura, Yam Isobe-style tempura, Crab stick tempura, Shishito pepper tempura, Matcha salt, White plum, Small
pickled plum, Dried young sardines (jako), Sesame seeds, Simmered vegetables (taro, Kyoto-style fried tofu, bamboo
shoot, carrot, konnyaku, pumpkin, butterbur, flower-shaped wheat gluten), Sweet simmered potato, Red and white pickled
radish and carrot (Namasu), Seasonal rice cake, Melon, Grapes

¥ 4,004-
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Grilled eel with kabayaki sauce, Sansho pepper, Sukiyaki (simmered beef and vegetables), Saikyo-style grilled bluefish,
Chicken Yawata-maki (chicken rolled with burdock), Jade-colored plum, Japanese omelet, Fried fish cake, Glazed river
shrimp, Pickled ginger shoot, Black beans, Simmered sweet black beans, Vegetables with nut dressing, Scallop and cheese
skewer, Spicy cod roe with herring roe, Spicy cod roe Isobe-style tempura, Simmered vegetables (pumpkin, taro, bamboo
shoot, konnyaku, burdock, shiitake mushroom, carrot, flower-shaped wheat gluten, snow peas), Tempura (shrimp, pumpkin,
shiitake mushroom, shishito pepper), Matcha salt, Steamed white rice (with pickled plum, simmered ginger, sesame seeds)

¥ 5,390-
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Spring: Rice with bamboo shoots, Summer: Rice with sea bream, Autumn: Rice with matsutake mushrooms, Winter: Rice
with sea bream
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Rolled omelet, Wasabi greens, Teriyaki bluefish, Herring wrapped in kelp, Duck loin skewer, Seasonal rice cake, Kosode-
style red kamaboko, Chestnut, Pickled ginger shoot, Shrimp tempura, Yam Isobe-style tempura, Simmered hijiki seaweed,
Simmered vegetables (Kyoto-style fried tofu, bamboo shoot, carrot, pumpkin, konnyaku, butterbur), Kyoto-style pickled
eggplant (Kyoshiba)

¥ 3,630-
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Scallops with wasabi, Teriyaki bluefish, Japanese omelet, Pickled ginger shoot, Duck skewer, Chrysanthemum-shaped
pickled turnip, Fried fish cake, Sweet black beans, Green plum, Shrimp tempura, Pumpkin tempura, Lotus root tempura,
Shishito pepper tempura (with matcha salt), Simmered vegetables (pumpkin, carrot, bamboo shoot, sweet potato, flower-
shaped wheat gluten, konnyaku, snow peas), Sashimi (tuna, amberjack, garnishes), Clear soup, Steamed white rice,
Japanese pickles

¥ 4,840-
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First orders must be placed at least one week in advance.

Change by 9:00am-6:00pm during business hours 4 business days prior to consumption,

Fr>)RIETOEDIEE W EULET.
*HBAULENDBDRIAEZEB (FHIHPET) (F30%
* BIEZEEFAIHRET(E 50 %
* ATEZEH 14 BLUBFERUHEBEE 100 %
Cancellation fee will be charged as follows
* 30% of the total amount of the order until the morning of the second business day prior
to the date of the order.
* 50% until the morning of the business day prior to the day of service.
* 100% after 2:00 p.m. on the business day prior to the day of the event
and on the day of the event.

[REF;FEE 2L T Minimum order amount ]
1[ED FEXREFRFEEE ¥ 19,000-
Minimum order amount per order: ¥ 19,000-
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