DO BIXA X\~ [ala carte]

FE-mEH -BHE- {I&;—}H% 3% [entree] BiA / Tax included

01 FRDO—AMET 178 KT ¥600
One pickled cucumber in rice bran with ramp leaf soy sauce

02 Tty b ARt &0 ¥700
Rice set with dark-brown miso soup and pickled vegetable

03 WHEVEDRT MFFH ¥800
Potato salad

04 HIF LY X ¥800
Chopped salad with fried whitebait

05 H7%E L NEEDOY) ¥900
Vinegared grilled eel cucumber

06 HFKBM 2RO SR ¥900
Hotel made salt and red pepper squid

07 HFHORFEHF ¥ 1,000
Japanese fried chicken

08 5iJa| fif DB ¥ 1,200
Mackerel simmered in miso

09 SHEBELRT ¥ 1,500
Rolled egg omelet with eel

10 S5 HREE ¥ 1,600
Grilled sablefish marinated in Saikyo-miso

11 Bl “DREDBIRE N ¥ 1,600
Pot cooked rice with Sakura shrimp and Japanese celery

12 T N—79 &K ¥2,000
Simmered Hokkaido herb beef with soy sauce

13 JUME ARffirs o ¥2,500
Sliced sashimi, Akami "Red Tuna” and Chutoro “Medium Fatty” from Kyushu

14 Sz &5t ¥ 3,500
Grilled eel with soy based sauce

15 AHOH L IR Aifi
Today’s sashimi

16 5 HDEMET]R R it

Pot cooked rice of the month current price.

17 5 H OB I if

Grilled fish of the month .
current price.

18 5 H D I filf

Appertizers of the month current price.

current price.



K% [Tempura]

19 KRHEE CED
A big Shitake mushroom

20 HlirGH)
Eggplants

21 $EGog)

Maitake mushroom

22 i v-FE (549

Shishito chili pepper
23 A

Prawn

24 k(21 25~30g)

Lotus roots

25 N7 i

Ezo scallop

26 Pl KA E I Bog)

Sakura shrimp and onion tempura

27 ZEHD KELEH

Today’s seasonal tempura

FH#—1 [Dessert]

¥300
¥300
¥300
¥300
¥400
¥400
¥500
¥600

IR il

current price.

28 ARHD A v —\v  EH T EIFZ

Hotel made milk sherbet with sweet bean jam

29 S HOHM%

Dessert of the month

HERLDRHUTIANTH —ERARI0%N T ENTHEDE T,

KRIEIE EDIRBUC KD A= 2 —NAWLHIC BB AN TEVET,
*The photographs are for illustrative purposes only. *All prices are inclusive of 10% service charge.
*Please note that the menu content could be changed depending on weather conditions.

¥700
i

current price.



