Sashimi
5

Assorted sashimi plate
BRIFOEYEDLE

1serving 1800

Sea bream 2200
KIREH

Bluefin tuna 2200
N g7l

Seasonal dish
FHD—mEHE

Chef's choice of Three appetizers
A= LR

Iserving 1600

Chilled tomato 900
APLh<h

Boiled tamba shimeji mushroom
N o R and Kyoto garland chrysanthemum 1000
RRLOHLERBERHDSZL

Steamed egg custard with Clam and Maitake mushroom 1serving 1400

(Egg custard, Clam, Maitake mushroom)
WBEBEORBEL

Muscat and Sweet potato with TOFU paste 1400
YA YRAAY bEFHESOEVHDAMA

Boiled EDAMAME 800
WMTITARIED

Salad
$54

Fig and Watercress salad with Walnut dressing 1400
WBELLEZLYYDHSY EHikRLy >

Fried dish

LY

Deep-fried lotus root with Shrimp 1600
NAZADBEELIZEZEIS

Deep-fried conger eel 1400
BEBIRFT7 54

Grilled dish

2]

Grilled biwa trout marinated in MISO 2200
BEEYXDOARBREE

Unseasoned grilled eel / Charcoal-broiled eel 3000

EEBO AR/ ERE (FE)

Skewers
SHIKAKU®D =S

Chicken meatloaf skewers -Yuzu miso- 600
2<RE(1E)

(Chicken meatloaf, Glutinous rice, Yuzu miso)

Grilled beef skewers -Homemade Mustard- 800
FNSIBRAR)

(Seasoning beef, Homemade mustard)

Hand-rolled SUSHI
SHIKAKUDFE & =55

Tuna and Pickled radish 1200
FEZLEAL
(Tuna, Pickles, Laver seaweed, Sesami, Japanese horseradish)

Our classic menu
SHIKAKUDEE

Celery potato salad

with Grilled japanese ITOSHIMA pork bacon 900
OUDRT Y REERX—OrOHE

(Potato, Celery, Mayonnaise, Walnut, Japanese ITOSHIMA pork bacon)

Broiled octopus carpaccio 1500
RNEZAEBRESDAILINY F 3
(Giant pacific octopus, Sea grapes, Myoga ginger, Flat lemon dressing)

Deep-fried hum made in "UNZEN" 650
EDNLFAY

Salted mapo tofu with Shellfish 2000
DREAVERETE
(Minched pork, Tofu, Shellfish, Yellow NIRA)

Teppanyaki
BiRpE=E

Seafood OKONOMIYAKI - Jananese style pancake - 1800
SHIKAKU O 5 i & 47 & ¢

(Oknomiyaki dough, Shrimp, Squid, Clam, OKONOMI sauce, Mayonnaise)
Hormone (beef intestine) stir fry with Onion and Spicy miso 1700
RILEV(RILF a7)ENEFERFDOERBEY D

(Beef Hoermones, NEGI, AWAJI Onion, Spice MISO sauce)

Sirloin steak from OGimi 8000

ESIFY—0o4 > 100g

(Sirlon steak, Today's recommended vegetables)

Filet steak from OGmi 8000

T4 7 4 L 80g

( “Fillet” is the best meat, being the tenderest and least fatty)



Snack and side dish
BE

Daikon radish with Bottarga 1600
D5YHKIR

Semi-dried ray fin 1000
ZWLUnh

Lightly broiled spicy cod roe 1200
KYBEKTF

Cray potrice
@ H

Clay pot rice with Ribeye and Watercress
WCIH) 7 O—RETLYVDLBTER

(Rice, Ribeye, Watercress)

14 about 345g of rice 5000

1.5 about 5009 of rice 6000

Clay pot rice with Biwa trout and Salmon roe
BETREWKSDLBTER

(Rice, Biwa trout, Salmon roe)

15 about 345g of rice 3800

1.55: about 5009 of rice 4800

Dessert
FH—h

Homemade pancake DORAYAKI 1200
HikESBEE
(Pancake, Sweet Beans, Seasonal Fruits)

Gelato 800

Assorted pickled vegetables 800
BHERYVEDY

Smoked daikon pickles and Cream cheese 1000

WRUH2ZET—LF—X

Fermented crucian carp SUSHI 1200
YL

Rice and Noodles
CER - &

TENDON -Rice with Deep-fried sakura shrimp- 1serving 800
WBEDR/INTTEHR

(Rice, Sakura shrimp, Seaweed)

Fermented crucian carp SUSHI OCHAZUKE 1serving 1000
("OCHAZUKE"is boiled rice soaked with Tea)
S5 LRED

Cold wheat noodles plum&grated radish 1serving 800
SotaE BHAL

Curry udon 1serving 1000

HAL—>EAR
Rice 400 MISO soup 300
TER BRIt



