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dinner menu

E2R

Sashiimi
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Fresh Snapper
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Tuna
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Gizzard Shad
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Butterfish
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Squid
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3 Kinds of Assorted Sashimi
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A La Carte
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3 Kinds of Assorted Seasonal Beans Platter
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Deep Fried Gingko Nuts
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"Shimeji" Mushrooms with Herring Roe on Kelp
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Monkfish Liver Boiled in Japanese "Sansho" Pepper
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Salmon Roe Pickle in Soy Sauce
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Creamy Tofu with Persimmon and Prosciutto
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Green Caviar and Torched Octopus Carpaccio
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Deep Fried Taro with Snow Crab Sweet Sauce
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Vinegared Mozuku Seaweed
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Steamed Egg Custard with Matsutake Mushrooms
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Clay Pot Rice Snow Crab and Salmon Roe
(Pickeled Vegetables)
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SHIKAKU
Recommended Dish
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Salad
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MInced Duck Meat Cutlet with Foie Gras (1 Piece)
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Celory Potato Salad topped with "DORO Pork" Bacon
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Corned Beef and Cucumber Sandwich
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Shrimp Shumai topped with Fresh Truffle (1 Piece)
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Chicken Meat Ball Skewers with Yuzu Miso (1 Piece)
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Japanese Dashi Egg Omelette
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Tuna and Pickled Radish Maki
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Watercress Salad with Duck and“Nagano” Purple Grapes (Walnut Dressing)
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Yuzu “Citrus” Salad with Squid, Chestnut and Prosciutto
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Tofu-Yuba
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Teppanyaki
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MInced Duck Meat Cutlet with Foie Gras (1 Piece)
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MInced Duck Meat Cutlet with Foie Gras (1 Piece)
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MInced Duck Meat Cutlet with Foie Gras (1 Piece)
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Minced Duck Meat Cutlet with Foie Gras (1 Piece)
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MInced Duck Meat Cutlet with Foie Gras (1 Piece)
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Celory Potato Salad topped with "DORO Pork" Bacon
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Corned Beef and Cucumber Sandwich

MEHNL = —wwow (FNR KN —K )
Shrimp Shumai topped with Fresh Truffle (1 Piece)
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Chicken Meat Ball Skewers with Yuzu Miso (1 Piece)
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Grilled food
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Boiled food
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Fried food
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Pork Belly Wrapped Manchurian Wild Ricewith "Nanban" Miso(1 Piece)
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Miso Marinated Black Cod
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Grilled Eel with Salt \\ Grilled Eel with Eel Sauce (Half portion)
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Charcoal Grilled Aged Beef Tongue 80g
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Monkfish with Deep Fried Eggplant in Japanese Broth
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Grilled Eel and Mushroom with Egg
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Fried "DAISEN" Chicken Marinated in Salted Rice Malt
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Deep Fried Gizzard Shad with Homemade Tartar Sauce
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Shrimp Stuffed Deep Fried Lotus Root
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Sake snack
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Grilled Ray Fin Rice: Noodles
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Herring Roe on Kelp
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Daikon Radish with Bottarga
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Torched Mentaiko (1 Piece)
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Smoked Raddish Pickels with Cream Cheese
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Dessert
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Snapper Chazuke
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Cold Wheat Noodles [cold] with "Yamagata" Broth
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[cold] with Grated Raddish
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[hot] with Duck and Green Onions
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Keema Curry topped with Soft Boiled Egg
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Assorted Japanese Pickles Rice
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Dorayaki
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Sichuan Pepper Almond Ice Cream
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“Nagano” Purple Grated Plum Radish

SHETH
Miso Soup
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If you have any form of food allergy, please notify our staff. Also, please feel free to inquire about detailed product information.

A&+ —E XK 10% % W=/ &% J, The above price + 10% service charge will be charged.
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