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Food Allergy Response Policy

Regarding food allergy accommodations at our restaurants and banquet facilities,

we are only able to address the following

eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts.

Guests who wish for accommodations regarding any of these eight allergens are asked to make a request in advance.
To give top priority to the safety of our guests,

we regret we are unable to make accommodations regarding ingredients other than the eight allergens.

Guests are asked to acknowledge statements 1—4 below

and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment,
we are unable to completely prevent contamination with minute quantities of an allergen other than the ingredients being used.

2. The allergy information is based on the ingredient information (food labeling) of the ingredients used
and from their manufacturers, etc.

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.

4. Some restaurants may not be able to accommodate certain allergies.

Please be adviced that occasionally menu items change based on availability on the market.
Price includes consumption tax. An additional 15% will be added for service charge.
Please ask your server if you have any questions about the ingredients, such as production source/area.

Member price cannot be combined with various discounts.
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Sushi Course SUISHOU [ #7a—2 K& ]

#& Price ¥23,000
ZAEHE MEMBER Price ¥21,500

SENEFMORHR - BFLEOHFRAREVELMAMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer A

3 small appetizers of the day AHODHIE=RE

Sashimi &Y
4 kinds of sashimi raw fish HEYMmERY Eht

Steamed Dish &4
Steamed egg custard FBIAL

Nigiri sushi 3 pieces #EY=8
White fish wrapped with kelp SE=g=it 1)

Pickled lean tuna Sea urchin *EEIT EHR

Grilled Dish %%
Grilled Japanese beef steak MERT—F

Nigiri sushi 7 pieces #EY+tE
Fatty tuna Squid Shell fish XEr B BE
Shrimp Salmon roe BE LB
Conger eel Shiny silver fish NF kW

Miso soup Nk M 5+

Today's dessert AB®OTH— k




Sushi Course KOHAKU

[ #50—2 IEIH ]

#& Price ¥19,000

ZAENE MEMBER Price ¥17,800

SENEFMORHR - BFEOHFRAREVELMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer Rl
3 small appetizers of the day ABDRIE=7E
Sashimi =L
4 kinds of sashimi raw fish BEYmERYEhHE
Steamed Dish 7
Steamed egg custard WAL

Grilled Dish %%

Grilled fish of the day AEHDBRA

Nigiri sushi 9 pieces #EYHIE

Fatty tuna Pickled lean tuna
White fish wrapped with kelp Squid

Shrimp Salmon roe Shell fish

X&EAH FREET
HEEmfED B
wmE NS B

Conger eel Shiny silver fish NF kY
Miso soup Nk M 5+
Today's dessert AB®DTH—Fk




IRODORI

[  ~IRODORI~ ]

#l& Price ¥15,000
£8%% MEMBER Price ¥14,000

ZEHEIMMORE - BELOHARIVLIMABET,

MEMBER Price rates cannot be combined with various discounts.

Fatty tuna

Medium fatty tuna
Tuna

King salmon

White fish

Squid

Tiger prawn

Shiny silver fish

White fish kombu-jime
Shell fish

Sea urchin

Salmon roe

Conger eel

Japanese omelet
Fatty tuna and Japanese leek roll

Cucumber roll

Miso soup
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Sushi Lunch Course SUIGYOKU

[ #85>Fa—2 BFE ]

XKIUVFREA=Za—

Lunch time only

#1€ Price ¥14,000

ZENE MEMBER Price ¥13,000

REMEFMORHE - BELOHARWLMAMET,

MEMBER Price rates cannot be combined with various discounts.

Kobachi (Small appetizer) INER
Chef's appetizer of the day ABD/EF
Sashimi &L

3 kinds of sashimi raw fish

BEYRYEHEZRE

Steamed Dish 7%
Steamed egg custard FzE L
Grilled Dish 14
Grilled Japanese beef steak EEMFRT—F

Nigiri sushi 8 pieces & 2 types of rolled sushi

EYINE BYMZiE

Fatty tuna Medium fatty tuna
White fish wrapped with kelp Squid Salmon roe
Shrimp Shiny silver fish Conger eel

Rolled sushi (Tuna / Cucumber)

Miso soup

ReEB hes
BEEMMED B W5
BE M RF

Y (B Mol

Today's dessert




Sushi Course OMAKASE [ #5a—R BEHMHE ]

KETHIVI—RBEAZa2—
Sushi counter only
#1€ Price ¥12,000

ZENE MEMBER Price ¥11,200
SEHRHORE - BEEORAIRLE LIMRET,

MEMBER Price rates cannot be combined with various discounts.

—te

Appetizer T

il

Sashimi &Y

Steamed Dish =Y

Grilled Dish 1%

Sushi A

Today's dessert AB®DTH— b+

AADBEIITHEMECAELTHYFET,

Today's recommended ingredients are available.



Sushi Lunch Course AIGYOKU

[ #A5vFa—R BEE ]

KIVFREA=2—
Lunch time only
$1& Price ¥9,500
=EHE MEMBER Price  ¥8,800

ZEHEIMhOFA - BELOHFAEWNZLAMARET,
MEMBER Price rates cannot be combined with various discounts.

Kobachi (Small appetizer) INgE
Chef's appetizer of the day ANHD/MF
Sashimi SR,

3 kinds of sashimi raw fish

Nigiri sushi 8 pieces & 2 types of rolled sushi

BEYRYEHEZRE

EYNE BWIiE

Fatty tuna Medium fatty tuna
White fish wrapped with kelp Squid Salmon roe
Shrimp Shiny silver fish Conger eel

Rolled sushi (Tuna / Cucumber)

Miso soup

RKE&EB HES
BEEmMMEDH B Wb
BE AW RTF

Y (A Ho1E)

RRE i+

Today's dessert

ABDOTFH— k




Vegetable Sushi

[ ROE2TNLETR] ]

XIBHETE TO ZFHIH

Resavations required at least 3 days in advance.

#1€ Price ¥5,000

Okra U5
Japanese green sprouts &
Paprika  /NTF1H

Sprout marinated with kelp

ATS59 REBHRX

Myoga &
Shiitake mushroom  #EH
Japanese white radish KB

Dried tomato and avocado half rolls

KA b bETRARDOD/N—TDO—)L




Nigiri Sushi 10 Pieces Set [ #YFaE+EtY k]

Nigiri sushi 10 pieces

#& Price ¥11,000

EYTE

Fatty tuna Medium fatty tuna
White fish wrapped with kelp Shiny silver fish
Shrimp Squid Shell fish Salmon roe Sea urchin

Conger eel Sushi roll

Miso soup

RKEB HES

BEARM < XY

BE M BE W(s EH
RF EY

WRRE

Chirashi-sushi [ 55 LFER ]

#%& Price  ¥6,800

Chirashi-sushi 55 LET
(Rice topped with assorted raw fish)
Miso soup Nk M 5+




Sushi Alacarte[ &7 73A)L b+ ]

ReEA
Fatty tuna

¥2,200

AEBODBS

Today's white fish
¥1,300

Horse mackerel
¥1,000

X-ABEE
Spot shrimp
¥2,200

B
Ark shell
¥1,700

MRL.3z
Scallop
¥1,000

AHis
Boiled clam

¥1,500

hEB

Medium fatty tuna
¥1,900

ABDEMEHD
Today's kobujime
¥1,300

&=
Gizzard shad
¥800

HiRZ
Tiger prawn
¥1,800

8
Pen shell clam
¥1,100

EF
Japanese omelet
¥700

INF
Conger eel
¥1,000

e
Tuna
¥1,100

FoUOY—FY
King salmon
¥800

i
Octopus

¥900

AV
Squid
¥1,000

| 3=
Surf clam

¥1,000

W< n
Salmon roe
¥1,800

Sea urchin
¥2.300



Sushi A la carte [ F8 75Ah)ILEk ]

BHAE & BEHNE

Tuna roll Fatty tuna roll

¥1,700 ¥3,600

hEEH%E wES

Fatty tuna and Japanese leek roll Japanese pickles roll

¥3,600 ¥700

AYTAL=TFE—)L AL —yFa—)L J47TINT4F7HE—IL
California roll Spicy tuna roll Philadelphia roll
¥3,000 ¥2,300 ¥2,300
NTZ TI)FF

Vegetable sushi

FA KR Zf ME
Japanese green sprouts Japanese white radish Myoga Shiitake mushroom
¥700 ¥700 ¥700 ¥700
o £ MATESE KS4 FR REFHRA RON—TO—IL
Cucumber roll Dried gourd roll Dry tomato and avocado half roolls

¥700 ¥700 ¥700




A la carte * Set menu [ ZS5ALE

BLIEGTEREEEHAMN T

Deep-fried chicken with onion sweet vinegar sauce

B2« LAY
Pork fillet TONKATSU

BEtv b (AR %E+ F0m)
Meal set (Rice, Miso soup, Japanese pickles)

AE FES EA
Cold Inaniwa udon

AU (BRI - D)
TONKATSU rice bowl ( Miso soup - Japanese pickles)

-y P A=Za— ]

¥3,000

¥3,600

¥1,500

¥2,200

¥4,500



