— EZHoBTTH —

Seasonal Recommendations

a) 8 ¥1,300

Boiled Beans of the Season

BFRAT 4 v 7 a7y —2 ikaskd. k<) ¥1,600

Vegetable Sticks (w/ Green Pepper and Miso Paste, Miso Mayonnaise)

XXz EAE (2@E~) ¥1,760

Simmered Horned Turban (2 pcs~)

A F kA ¥2.200

Simmered Eggplant
Xy RE AR 2 ¥2,530

Seared Mackerel and Onions Marinated in Lemon Koji

AR EEFRAZL ¥2.200

Seasonal Root Vegetables and Simmered Vegetables

KA EhEEaEdh) Faly Xy Fa K ¥4,400

Seared Sashimi Carpaccio of the Day

ZhENEA X E R ¥3,300

Seared Greater Amberjack with Powdered Bottarga

GER A KIFH Y TR ¥3.300

Tender-simmered Sweetfish Fish Tempura and Vegetables

SNCENE AT ¥2,600
Deep-fried Glass Shrimp

FTRHESCESH ¥4,200
Deep-fried Globefish with Bones

RF—AGIFr BHH ¥4,200

Whole Anago Eel Tempura and Hen of the Woods

FRELBY T ANT N — 5 — ¥13,200
Steamed Wild-caught Abalone and Sauteed Asparagus

BB, V—EZFEWEIRTAEEEIT, RHIILAT LY —0b 5583313, 00 UBFRIIEP LT EI 0, RHOARKRIUIZE N A =2 —AEFEEITL LT XET,

Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences. The above menu is subject to change without prior notice.



— TP I72HhINVDbd —

A la carte

9B ¥1,100

"Mozuku"Seaweed with Vineger dressing

MZOY Lo ZlnY 74 ¥1,100
Salad topping of dried Sakura shrimp and Whitebait (Dressing of Japanese Horseradish)
ABDBZL ¥1,100
Broiled and Seasoned
Bt X Ao ¥1,200
Grilled and Seasoned Eggplant

be b S ¥1,800
Tomato Salad
Prok 248 5 ) ¥3,300
Three Assorted Delicacies

&) BE)SbE (44) ¥4,600

Assorted Sashimi of the day(4 kinds)

TRGW] hitEETF ¥1,300

Japanese Omelet

M % BT ¥2000
Broiled"Atsuage"(Deep-fried Tofu)

WS- aF S ¥4200

Fried Milt with Globefish Skin Sauce

SARF D BT ¥2,000
Japanese-style Fried Chicken

RS o ¥2,000
Pork Cutlet on Skewers

RELBEN) &bt ¥2,800
Assorted Tempura

Bt ¥ A ¥2,000
Fried Noodles

A NI4T ¥3,000
Pork Cutlet Sandwich

BB, = EZAH R IR TAEEEET, AHIZLAT UL —0b 588331, 00 UBFBITEP LT EI 0, AHOARRIIZI N A =2 —AEFEZITL AP T XVET,

Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences. The above menu is subject to change without prior notice.
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Recommended Eel dishes

~ELMET TV NEE~
TL 28 EHRE

Broiled "Deshiko” Unagi Eel on Rice

¥15,000

3ol LYWBng, E—_@a@ RO YD) VBT
%} ﬁ%angm VB E T IHEREL X

(AP & - F o)

(with clear soup with eel entails, and Japanese pickles)

XEFRITGRAIE, ZRE2BEPWALETET

X Please choose from white or brown rice

BB, F—EZAR R E X TWAEEXTI T, AMICEEAT LAY —D0b5BE331E. L0 L0DRIIBR LI E30,
BAMOANFTRIUIZEI N A Z 2 —NEFEREIZLEHE»TENET,

Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.
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Eel dishes

Hr L 8% F A ¥11,500
(P& - 0 4i)

Broiled Premium Unagi Eel on Rice

(with clear soup with eel entails, and Japanese pickles)

ERITE R, ZREBEWALITET

*<Please choose from white or brown rice

&% & i AE ¥7.700
(FFR > - & 044

Broiled Eel on rice

(with clear soup with eel entails, and Japanese pickles)

SPRRIZ, BRRIE, TRE2BEUPWALITET

*¢Please choose from white or brown rice

N3l ¥9.000
(3t - BoW)

Stone-baked Eel on rice (Unagi Mabusi)
(with dashi Soup, and Japanese pickles)

VTSR +¥ 1,000

two types of small side dish set

KA —F—rnwEEWTIr LA L LTSS, JTiRET TIZ30~0F I BRM A WAL X E T,
BEERICEY), LRI NEEFMENWEELBGESPIIVWET, FOITARIEI W,

*¢Please note that all unagi itemes take about 30-40 minutes, or longer when the resutaurant is busy,
as the eels are steamed to order.

MR, Y—ERAF2mEIETWEESEIT, RHICE2T7 LY —Db2BKX3Id,. 60 UHRICER LT 30,
BMONFTRIUCE Y A =2 —ABEHFERICL B0 T EVET,

Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.
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Seafood dishes

HEFTITLL L LAF ¥4,800
(kg H)

Sushi Bowl
(with Miso soup)

EFHREEY—F UHFIF ¥4800
(ko )

Salmon and roe Bowl
(with Miso soup)

*FRIIG R AL, FEER2 BiEVFWAELETE T,

*¢Please choose from white rice or red vinegar rice

MEAITA A=V T

b hNoEEiEITH ¥11.000
(ko ST 14)

Soy-marinated Tuna Bowl
(with Miso soup)

kFRIIG R AL, FEERZ2 BiEVXWAELETE T,

#¢Please choose from white rice or red vinegar rice

MEALIIAA—VTT,

B, Y—ERFE2WEIETCWELESET, ARICLATULX—0d5BK 3311, 50 L0RFRICBEFLOILL X0,
AMONFRIFNZE D A 22 —REVEPIC L 2BLLTIVET,

Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.
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Meat Dishes

~BR7 = T~

“FaE XA XERBEL > %197 O M) 737 —iR |
IZAIK DI EHR T L TR B2 2o 58 ) 28 IS L,
LR AMEI YAty MILAERY I FHiEIL. ZWELEYMEDIZU ) Lk

BiRAaF R 5 I SR
(F0 - g TH)
¥7,150

Tottori Wagyu *Stamina Gozen
*Beef Bowl & Udon Set

(with Japanese pickles and Miso soup)

F 1 F—% 4 LRE !
BEILDORWHGE ) Y AD EIZIE, BERRFFDENVBEEXE Ny E LT,
REO» VT EHOIBZLCLINFITLWERFFDORELEITESW, HIRTDAE I YA

GRRFa st BAGRE ) X A

¥6,800
Chilled Inaniwa Udon Noodles
with Seared Wagyu

HiR, V- ERAREWEIECOALXET, AL T UAX =0 b5 BRI I, bLrUnRIIBET LT E 30w,
RHOABIRAIZE ) A =2 —REV BRI R BHEHTTVET,

Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.



Rice Bowl dishes

BARDHEN M4t ¥6,300
CEBE

Beef Bowl-0zaki beef-
(with Miso Soup)

[IRE—27] v—2p>H# ¥4,300
(9 - k)

Pork Cutlet Bowl
(with Japanese Pickles, and Miso Soup)

XKEAIIA A -V TT,

BRF —

Meals

FITH 2 1Rt ¥5.000
[5&h 215 03 #F %2 15)
(Y22« Rith - 12X ) £7)])

Handmade Soba(Buckwheat) Noodles Set
(with Assorted Tempura, Sushi, and Grated Yam)

P Bl 4R R ¥6,000
(1gk - B S - Kl - ZM - Rl - BOM - HIR - kg )

KATO’S Special Dinner Set

(Small side dish of the day, Sashimi, Stewed item, Tempura,
Grilled item, Rice, Japanese pickles and Miso soup)

XEHLIA AV TT,

R, Y—EARLWEIETNAEEEET, AL T VAV X —D 65 BEII . b0 U0DBRICBFLOITCEI W,
AMOANFHRIZE ) R =2 —NESFEFIC L BN I T T,
Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.
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Meat Dishes

~ TR E 4] ek~
BY¥AH—of A5 —*% (150g)
Sirloin of Ozaki Beef Steak

¥22,000

ER A7 4 VEBKRBEA 7 —* (100g)
Fillet Steak of Wagyu Beef

¥13,500
S—HItY ) Z
v b R, Fod. kgt ¥1,100  ¥#35  HERRVEIT 2 ¥400
Set : Rice, Japanese Pickles and Miso Soup Ala carte © Rice / Miso Soup

Rice Bowl dishes

gLEE oI Yy LEXRKE

(KT - FoW)
¥4,800

Glass Shrimp from Toyama
and Wild Vegetable Tempura on Rice

(with Japanese Pickles, and Miso Soup)

MERIA A=Y TF

B, Y—E2AREWRF IR TOWAESIT, RHICLETUALF 0558833, L2 LDRISBRLOT A3,
BTONFFRIICE D A =2 —NEPFBZICREHEFTIVET,
Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.
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Dessert

Koo

Matcha-Klntoki(Matcha shaved ice with red bean paste)

BELHERTAAIZ) =212, Fr 8% T0AXe D] OMWEERER
bAZ., Z2LTHERERPRZEF00BHIN LRI,

¥1,800

EWMORM I —THEZT TARZY) —LEKZ

Coupe dessert of Seasonal fruit with Ice cream

¥2,500

WFaErA KRXTARAIZ)—LRKZ
Yuzu Citurs“Mame-kan” (Red Beans and Agar Jelly Cubes)

with Matcha Ice Cream
¥2 500

KREIDVDAYEYTA A7) — L

Mizu-yokan(soft red bean jelly) and Ice cream

s Please choose ice cream flavor from vanilla, hojicha, milk, or matcha.

¥2,200

TAARZY) =L (N=F7/139 UR/* IV 7 /3RE)
Ice cream(Vanilla/Rosted green tea / Mllk/ Matcha) ¥800

¥ TRLLEFF] DY 27— b *
ER72T7OMEATIH, IV V27— E TRLLEFIL) 2EALCIAEEZLET,

ﬁhtf%%@i?;%é 27 Y AREH ROV S TN IR,
D1 7= MRLTEORLPLOBEITTH ) 20, BARIIESCIZET -5 ) e BOH,
EMARDE 270 £k L X 24BRIETIXHRLIL A,

g, H—ERAREWREILETWALEEIS, RFICLEZTLILX— m;)a BEIIE, S50 UDRIIBR LTS,
AMONGERIZIN A 2 —NEL BRI BBAITEET,
Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences.
The above menu is subject to change without prior notice.

KTARZY) =213, OS=F/139) UCR/+I N7/ L BB X0,





