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Limited to 8 servings per day
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Charcoal-Grilled “Unafuji” Eel Set

¥9,900 @0
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First Layer (Ichino-ja)
Japanese Mustard Spinach and Mushroom Ohitashi,
EDO-style Omelet

Bluefin Tuna marinated with braised Nori Seaweed,
Simmered Pumpkin
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Second Layer (Nino-ja)
Grilled Eel Shirayaki-Style (without sauce)
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Third Layer (Sanno-ji)
Grilled Eel with Sweet Soy Glaze (Kabayaki)
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Accompaniments
Steamed “Yuba” Tofu Skin
Steamed Rice, Miso Soup and Pickles
Traditional Clear Soup for Pouring Over Rice
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Dessert

Seasonal Fruit Jelly
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“Toyosu Yamaharu” Luxury Sushi Set

¥5,500 @0
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Nigiri Sushi
8 Pieces of Seasonal Colorful Nigiri Sushi
with Pickled Ginger
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Edo-Style Delicacies
Simmered Pumpkin,

Blanched Japanese Mustard Spinach,
Deep-fried Fish Cake
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Accompaniments

Edo-style Egg Omelet, Steamed “Yuba” Tofu Skin
Traditional Tuna Dumpling Soup
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Dessert

Seasonal Fruit Jelly
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“Chirashi Sushi”, Assorted Fresh Seafood Over Sushi Rice Set

¥5,500 @0

MRS & L
HOANMEBE LFRAETEES 7Y
Chirashi Sushi

8 kinds of Fresh Seafood over Sushi Rice
with EDO-style Omelet and Pickled Ginger
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Edo-Style Delicacies
Simmered Pumpkin,

Blanched Japanese Mustard Spinach,
Deep-fried Fish Cake
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Accompaniments

Steamed “Yuba” Tofu Skin, Grated Japanese Yam
Traditional Tuna Dumpling Soup
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Dessert

Seasonal Fruit Jelly
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Buckwheat Soba Noodle Set

¥3,300 @0
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Soba

100% Buckwheat Soba served
with Edo-Style Soba Dipping Sauce and Condiments
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Tempura

Big-eyed Flathead, Eggplant,
Maitake Mushrooms and Green Chili Pepper Tempura
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Fukagawa-meshi (Clam Rice from Edo Tradition)
Edo-style Omelet
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Dessert

Seasonal Fruit Jelly
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Reservation required
one day in advance.
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¥8,300 @)

LFDEHT 5 KD
5 kinds of EDO-style Delicacies
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Grilled Eel “Kabayaki”
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Sliced Yonezawa Beef Hot Pot EDO-Miso Flavor
Individual Style
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“Kitsune Soba” Buckwheat Noodles with Fried Tofu
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“Tsuyahime” Rice cooked in Traditional Earthenware Pot

Japanese-style Soft-cooked Egg and Pickles
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Seasonal Fruits
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