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Limited to 8 servings per day
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Three-Tiered 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

HKAETBOAMERKTT . MRY—E 2k 10% 2 MASETVRLESET,

*A 10% service charge will be added to the above tax-inclusive p rices.
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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

HKAETBOAMERKTT . MRY—E 2k 10% 2 MASETVRLESET,

*A 10% service charge will be added to the above tax-inclusive p rices.
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“Chirashi Sushi”, Assorted Fresh Seafood Over Sushi Rice Set

¥5,500 @0
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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

HKAETBOAMERKTT . MRY—E 2k 10% 2 MASETVRLESET,

*A 10% service charge will be added to the above tax-inclusive p rices.
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Buckwheat Soba Noodle Set

¥3,300 @0

HE
THEEX LFHELZ-°® FEKk
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

HKAETBOAMERKTT . MRY—E 2k 10% 2 MASETVRLESET,

*A 10% service charge will be added to the above tax-inclusive p rices.



e ]

Reservation required
one day in advance.
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¥8,300 @)
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5 kinds of EDO-style Delicacies
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Grilled Eel “Kabayaki”
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Traditional Hard Clam Hot Pot, Individual Style
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“Ume Oroshi Soba” Chilled Buckwheat Noodles
With grated White Radish and salted Plum
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“Tsuyahime” Rice cooked in Traditional Earthenware Pot
Miso Soup and Pickles
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Seasonal Fruits
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*A 10% service charge will be added to the above tax-inclusive p rices.
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Lunch A La Carte Menu

% ‘(f% Deep-fried Dish “Tempura”
KEHEDORES [1F] ¥1,210

Tiger Prawn Tempura (1tail)

P RS LS AOPN Tt ¥1,320
Flathead and Vegetables Tempura

{LF# 2 EDO-Style Soba

ZREOYTEIEE (&) ¥1,100
Chilled SOBA Noodle

with Traditional Dip Sauce

ﬁ$ Rice Meal

LFmiEO FE 3 H ¥1,650
3 kinds of Traditional Sushi
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For inquiries regarding allergens and cross-contamination,

Please do not hesitate to ask our staff.
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*A 10% service charge will be added to the above tax-inclusive p rices.



