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AUTUMN COURSE

Assorted home-style dishes platter/Sashimi platter
Whole Mastutake Tempura/Steamed chestnut custard egg w/truffle
Abalone shabu-shabu/Persimmon & Tofu sala%
Matsutake Sukiyaki hot pot (eel or kuroge wagyu)
Green vegetable rice/Pickles/Dessert
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Course meals are available for parties of two or more.
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Abalone & Yuzu Eel Sukiyaki | Beeftongue
Shabushabuhotpot | hotpot Shabu shabu hot pot
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Matsutake Kuroge wagyubeef
Shabu shabu or Shabu shabu
Sukiyaki hot pot Duck & leek hot pot or Sukiyakihot pot
WAE e 258 | WRHE 2 A R B B R
(D 4 )
> N t
A% EE
(% @k
'l ~ & ) =3
+3,000- %5 || +3,000-
(3,300) (3,300) =
add Matsutake add Course style
mushroom Appetizer, Sashimi & Fried dish
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The menu may vary depending on the season and availability of ingredients.
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Sashimi
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FMABH B2 1,900
Sashimi platter (ﬁ;&é 090)
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Please order one item per person.
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Sashimi of the day is listed separately.
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Tempura
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Whole matsutake tempura (ﬁ’é“ 180)
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Mixed matsutake kakiage fritter
KADERAE

b3 ¥ty

Assorted tempura platter
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Side dish
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Seared Spicy Pollock Roe 700
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Stewed Taro "
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Simmered Daikon with Miso Sauce 700
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Spicy codroe potato salad
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Assorted japanese pickles #5880
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Whole conger eel tempura (Bi21,078)
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Chilled greenstarters
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Matsutake mushrooms /4 % Fish dish
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We will cook it according to your preference.
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earthenware pot /g & #A £ Please ask for details
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Charcoal-grilled eel 128 1 980
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Duck & leekhot pot (BM 5,280)
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rilled eel & cucumber
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Grilled ox tongue wy/ leek sauce (el ,848) Eelliver w/ ponzu (21,078)
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Japanese fried chicken (8321,078) Grated yam on eel (ﬁm 1,408)
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Seared Pork w/ Saikyo Miso Crispy fried eel bones i
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Fried chicken w/ sweet vinegar (e ,408) Eaﬁrﬁewer (ﬁeg 7§(8))
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The menu may vary depending on the season and availability of ingredients.
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Eel & abalone claypot rice

for 1 person (for 2 persons or more)
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BoARCERRED 5800
for Iperson/— A (8£6,380)
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Eel & abalone rice

g Ffitu AR

B84

Eel claypotrice for 1 person
(for2 persons or more)

MALHR poxaaa) 3,900
for Iperson /=M (ﬁig 4,290)

5 e 3 T-£ 7,500

. I%TY) Superdeluxe/f};fé& (ﬁ;&’g,25())
2 x 5,800
Unaju/fig Deluxe /4% (34'6,380)
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Standard /27 (gt 4,290)
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- Rice dish
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BAFT ¥/ MxF /& /%S %700

Ochazuke ume plum/spicy cod roe e
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Rice ball ume plum/spicy cod roe/salmon (B2 550)
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Avajlabl for 2 or more
@ Claypot rice /{7 | MRS

A REIATIRA 35—k 2,900

for lperson (ﬁyg 3,190)

/ Matsutake mushroom claypot rice
V2 " ki P
PN S FR Y Yo ok 3900
L /#” " Eel & abalone claypot rice or Persojr\1 (L% 4,290)
‘ INEL BRI
s SRSt EX Yar vy 5-ak 3900
[w { y Matsutake & abalone claypot rice for lpfrf‘;r\‘ (B4 ,290)
FAECff A R TR
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Abalone claypot rice for 1Pers‘}r\1 (%g 3,190)
ffa AT AR
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Kuroge wa yu beef claypot rice for lperson (£3,190)
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Beef tongue claypot rice pe
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Salmon & salmon roe claypot rice for lpersoj\l (m’gg 080)
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Grllled mackerel claypot rice for lperson (ﬁ’gl 430)
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Chestnuts and sweet potatoes claypot rice for 1Per5(}r\1 (i£1,430)
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Lea y greens claypot rice w/grated yam orpe S(j\ (B1i£1,430)
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The menu may vary depending on the season and availability of ingredients.
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