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Two-Style Grilled Eel Set

¥9,900 @0

ILEOENT
BEY
1w

Edo-style Delicacies
Seasonal Sashimi Plate

Warm dish

B mpE s

Two-Style Grilled Eel

2L

Traditional Clear Soup for Pouring Over Rice

HE ®H &0

Steamed Rice, Miso Soup and Pickles

EHOFF— I

Seasonal Dessert

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

&Y Fnl
FHIOEVIEY FF 8 H
TRRET S 7

Nigiri Sushi
8 Pieces of Seasonal Nigiri Sushi

with Edo-style Egg Omelet, Pickled Ginger

LFDE»T
iy
Edo-Style Delicacies
Warm dish

filioHnit
Traditional Tuna Dumpling Soup

EHDFHF—

Seasonal Dessert

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

EH6L
¥ 8 DU
LFREFBES HV
Chirashi Sushi

8 kinds of Fresh Seafood over Sushi Rice
with Edo-style Egg Omelet, Pickled Ginger

LFDE»T
ity
Edo-Style Delicacies
Warm dish

filf>H it
Traditional Tuna Dumpling Soup

EDFHF— b

Seasonal Dessert

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

¥3,300m0)
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Soba

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

PRTE
DR LB R
Tempura

Fresh Seafood and Vegetable

TN L
LA E¥BE S
Fukagawa-meshi (Clam Rice from Edo Tradition)
Edo-style Omelet

FHOFHF— |

Seasonal Dessert

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

ILFDEH»T 5 EED
5 kinds of EDO-style Delicacies

i@ pE S
Grilled Eel “Kabayaki”

KA LR D/ T
RKYBEBES Bib3E JuaZ Ik i)

Grilled Conger Eel Hot Pot, Individual Style
Served with shredded Burdock Root
shredded “Kujo” Green Onion
Wheat Cake and Japanese Pepper Powder

Wl 22 W 2SUfESL T

“Sudachi Soba” Chilled Buckwheat Noodles
with sliced Sudachi Citrus

IR R FE T RET > S04l 5 D + S AH Bl
BUTAI DEBETHD
“Tsuyahime” Rice cooked in Traditional Earthenware Pot
Miso Soup and Pickles

FEHIOKET

Seasonal Fruits

HKAETBOAMIEKTT . WRY—E 2k 10% 2N SETVRLESET,

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

%3] &f% Deep-fried Dish “Tempura”
KHEWEDOREL [14] ¥1,210

Tiger Prawn Tempura (1tail)

A5 E RS O Kl i ¥1,320
Flathead and Vegetables Tempura

VL # 2% EDO-Style Soba

DY TEEBEEZ [§] ¥1,100
Chilled SOBA Noodle
with Traditional Dip Sauce

ﬁ $ Rice Meal

LFmi#ELFR 38 ¥1,650
3 kinds of Traditional Sushi

TULIWF— e avZIAZ—ya o0 TIE,
2297 F TCHELBIZBEMOEDELIZS L,

For inquiries regarding allergens and cross-contamination,

Please do not hesitate to ask our staff.

METBUAMIEATT . HIRY—E 2k 10% %NS TS ET,

*A 10% service charge will be added to the above tax-inclusive p rices.
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Kid’s Set “Daimyo-Zen”

¥6,600 @)
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EOHE
EEF2T—%  FEIOMWE R

First Layer (Ichino-ja)
Domestic Beef Steak with Seasonal Steamed Vegetables

KXKoE
B pE S
Second Layer (Nino-ja)
Grilled Eel Kabayaki

7
HWOBEY " HEY
FZEOD IUZE RIE
Sashimi

Two Kinds of Seasonal Sashimi
with Condiments and Soy Sauce

SEA
REMES EA
WeE 3EONAF RERE
Udon Noodles

Warm Inaniwa Udon
with Kamaboko (Fish Cake), Spinach, Scallions

FH—h
FHO7NV—Y LY —
Dessert

Seasonal Fruit Jelly

HAETBOAMIKE TT o PRS- 28 10% 2 MASET0iEEs:d,
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Kid‘s Set “Ichizen”

¥3,300 @0

A
B Er BT

Main Dish
Beef Bowl (Gyu-don) or Chicken & Egg Bowl (Oyako-don)

BT 3
MROEY PMEBRL 32FHT
Edo-Style Delicacies
Simmered Pumpkin,

Blanched Japanese Mustard Spinach,
Deep-fried Fish Cake

SEA
REFES EA
R 3ONAF HRERE
Udon Noodles

Warm Inaniwa Udon
with Kamaboko (Fish Cake), Spinach, Scallions

FHF— R
ZEEOIV—Y LY —
Dessert

Seasonal Fruit Jelly

HETBUOAMIRK T MR -2k 10%ZMASETVARLESET,



