＜Kaiseki “IRODORI”＞

\7,500 (\8,250 tax incl.)

Appetizer

Assorted seasonal dishes

Soup

Soup of Sesame Tofu With White Miso

Sashimi

Assorted slices of 4kinds of seasonal raw ﬁsh
with a variety of garnishes

Grilled Dishes

Grilled salted rockﬁsh（Todayʼ s grilled ﬁsh）
※Seasonal ﬁsh changing daily, grilled to bring out the
ﬂavor.

Deep Fried Dishes

White line of snow crab
※Crispy yet ﬂuﬀy deep-fried todayʼ s recommended
ingredients Assorted tempura

Grilled

roasted Japanese beef

Rice Dish

NigiriSushi（3 pieces）and Sushi rolls

Dessert

Assorted Seasonal desserts

*one example among many
*The picture is for illustrative purposes only.
*Please inform a member of staﬀ about any allergies.
*Menu may change subject to ingredientsʼ availability.

Spring colorful palette course
¥5,500 (¥6,050 tax incl.)

Pallet platter
Assorted seasonal dishes
Grilled/Deep Fried Dishes
Warm Dish
Rice Dish
Dessert

*one example among many
*Please inform a member of staff about any allergies.
*Menu may change subject to ingredientsʼ availability.

Kaiseki “Spring of NAGOMI”
¥4,300 (¥4,730 tax incl.)

Appetizer
Assorted seasonal dishes
Sashimi
Grilled Dishes
Deep Fried Dishes
Steamed food
Rice Dish
Dessert
*one example among many
*Please inform a member of staff about any allergies.
*Menu may change subject to ingredientsʼ availability.

 

 

壽司天婦羅套餐
 前菜 茶碗蒸 天婦羅 壽司 味噌湯 甜點

 





千葉縣產牛排套餐
   前菜 牛排 白飯 味噌湯 醃菜 甜點

    

   

Shabushabu Hotpot

with Broth and Black Wagyu Beef from Hokkaido
¥�,��� (¥�,��� tax incl.)

*Last order �:�� p.m. (Sundays �:�� p.m.)

Appetizers

Assortment of three types of nibbles

Sashimi

Assorted slices of � kinds of seasonal raw ﬁsh with a variety of garnishes

Warm Dish

Fresh Shabushabu hotpot with colorful seasonal vegetables
— prepared with skipjack broth —

Black wagyu beef chuck eye roll ���g
Home-made ponzu sauce

Sesame sauce condiments yuzu citrus pepper

Rice Dish

White rice

Finishing udon or ramen noodles

Wild Japanese parsley and sudachi citrus

Dessert

Seasonal dessert

*The picture is for illustrative purposes only.
*Please inform a member of staﬀ about any allergies.
*Menu may change subject to ingredients’ availability.


     

  
 
     
     
  
   

   


Japanese resutaurant

11F

TEL.0476-33-1661

Tuesday ‒ Saturday 5:30 p.m. ‒ 10:00 p.m. L/O 9:30 p.m.

*Please tell our staﬀ about any food allergies.

Sunday

*For smooth seating, please make a reservation.

5:30 p.m. ‒ 9:00 p.m. L/O 8:30 p.m.

Closed on Mondays
Call the extension line 395 for reservations.

*one example among many

