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~A great-value set menu featuring seasonal dishes with a drink included.~
KEHEEFEOSEEGIXRITT, *Guest discount and other discounts do not apply.
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— Starter Seasonal Tofu

—& Y fAEARD

— Sashimi Sea Bream Sashimi

—% Y RFMEFESITR
— Hot Dish Simmered Conger eel and
Ganmodoki Fried Tofu

—/\  Zfigd
— Assorted seasonal side Dish
Seasonal Assortment

TDYRI 7R BEUVLLES 0, *Please select one complimentary beverage from the following.
. . . Beer - Wine ( Red / White ) -
T4y (/B - EARTE (/%) ( -
. B Japanese Sake( Warmed / Chilled ) -
CBERS (/) WA (Ve TA4L) Shochu (Sweet Potato / Barley) - Chuhai (Lemon / Lime) *
IARF =T —HVR AV VY V2= Whiskey - Oolong Tea - Orange Juice

KIOABRETTFIH W20 &7, XAMMIZBH GO RITT, XMhoF5]-FFHED RV LN RET,
KERBLEIZHEB - —E AR %N &N THEVET, XERPREEB—AERETT,
RERIFETAA—ITY, XAMOAFRIIZED, FEHCR AN BN LTI LS55 NS 0ET,
*Available for up to 10 people. *This product is not eligible for membership discounts. *Not valid in conjunction with other discounts or special offers.
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.
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~Brilhant Heralds of the Season in a Two-tiered Paulownia Box~

:FQ%E}‘J_;‘( rfﬁ;‘ﬁi%l B— A 1:% per person 3z S,OOO

~Two-tier Bento Meal “* KOoraku-Zen > ~

—& b AHOHLTITH=ZFEELADLY
— Sashimi 3-Variety Sashimi Assortment
of the Day

—RAEY RFREHESEER

— Hot Dish Simmered Conger eel and
Ganmodoki Fried Tofu

—& Y BEREIFHET
— Deep-Fried Dish

_— - Figs Deep-Fried in Yuba Tofu
— b YDA I BR Ckliz = ) Kefi )
 Rice Disl —HE SRR T R URERHE o

Rice with Whitebait and Japanese Pepper — Grilled Side Dish
(Osaka “Kinuhikari Rice”) Miso-glazed grilled Spanish Mackerel,
Grilled Rapa Whelk with Sea Urchin etc.
—FOW “HBD : \ |
— Japanese Pickles Two kinds I W) HREP IR MG ST O vk 1 i)
— Soup Blended Miso Soup(Osaka “Daigen Miso”)

HORIRIRIG ) 3RS A RIRIRIG O TFRZZ LRI 2 L Th &9,

KEREEIIHEB - —E AR %N &N THEVET, XERRPERIB-ARRETT, XEHEEIETIA-ITT,
KEMOATTRIUZZD, FEEHIP R BN BN EHIS5 5 5N TS 0ET,
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.
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~Enjoy a Two-tiered Paulownia Box and Seasonal Hotpot~
WAL HEFA

—mEms [ | & at ey 6,000

~Two-tier Bento Meal “ [rodori-Zen > ~

— b AHOHETITH=Z=FEELEDLY
— Sashimi 3-Variety Sashimi Assortment
of the Day

—REYT RFREFESILEX

— Hot Dish Stmmered Conger eel and
Ganmodoki Fried Tofu

—& Y BERRFHET
— Deep-Fried Dish
Figs Deep-Fried in Yuba Tofu

iiii:ﬁbmmm:ﬁﬁ(ﬁmwwmm A BERIMEREE i UHESHE

Rice with Whitebait and Japanese Pepper o (’_rllled Sl(l? Dl‘Sh .
(Osaka “Kinuhikari Rice”) l\’h:s()-glazed grilled Sp;.mlsh Mackel“el,
Grilled Rapa Whelk with Sea Urchin etc.
—&DOWY —EED

— Japanese Pickles Two kinds —H W R UEETSTEH
— Hot Pot
Japanese Beef Sukiyaki Hot Pot with
Coarse-Grated Daikon Radish

KEREEIIHEB - —E AR %N &N THEVET, XERRPERIB-ARRETT, XEHEEIETIA-ITT,
KEMOATTRIUZZD, FEEHIP R BN BN EHIS5 5 5N TS 0ET,
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.
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~Enjoy seasonal flavors and the head chef’s tremendous skill~

e [ZERE | Ak e ¥ 7,000

~Small Kaiseki Course “ Wakana ”

3 W EEEEEERD EEERRED

. { — Starter Shrimp and Lotus Root with a

i - 3 Sweet Corn Glaze and LLemon
! ‘:ﬁ i : .
- B w Vinegar Gelee

S

S

. —# b AAOHTTH=MELADE

‘ — Sashimi 3-Variety Sashimi Assortment
of the Day

—Kt V) SERRIQMERE X
— Grilled Dish Miso-glazed grilled Spanish

Mackerel
—i Y MRAO BRI AL L T Rl Ak wmnkid 1) A e
=9 Bl led Miso S Osaka “Daigen Miso” . . -
O IEEE WSO B g Hot Dish Simmered Conger eel and
—FDY —FEBRDL Ganmodoki Fried Tofu
— Japanese Pickles Two kinds — W ANOMKR EL RS

— Hot Pot Grilled Seafood on a Ceramic Plate
with Grated Daikon and Black Vinegar
Soy Sauce
A TRTRIR Bk, 2R K TR O 7 LRI & EFIL T3, — B B LYo A LT B kR X b Y )
— Rice Dish

Rice with Whitebait and Japanese Pepper
(Osaka “Kinuhikari Rice”)

—HETFT KHOHIK

— Dessert Dessert of the Day

X[H~L]FAM—%— 20:00 [H-#]FAMF—%— 19:00
XETRHBIZZHE B —EARNS%N EENTHEVET, XETHEIB-ABHETT, XEEEIETIA-ITT,
KEMOATTRIUZZD, FEH PR BN BN B HIIS5 5 NS 0ET,
*[Monday to SaturdaylLast order is at 8:00 p.m. [Sunday and Holidays]Last order is at 7:00 p.m.
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.



PEME 27 i FH L 7 B IR 75 R H L ~Luxurious Flavors Using Domestic Eel~
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~Hitsumabushi (Chopped Grilled Eel Over Rice)~
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— Multi-tiered Food Box Hitsumabushi
(Chopped Grilled Eel Over Rice)

Dashi-cha Broth Condiments

Seasonal Tofu
Eel Liver Dressed

Japanese Pickles

KEREEIIHEB - —E AR %N &N THEVET, XERRPERIB-ARRETT, XEHEEIETIA-ITT,
KEMOATTRIUZZD, FEEHIP R BN BN EHIS5 5 5N TS 0ET,
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.
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~Premium steak set meal, featuring Japanese beef roasted to a fine fragrance.~

Tl b

L AR =5 7,280

~Steak-Zen “ Naniwa ~ ~

—% K ZHowAEL

— Starter Seasonal Appetizer

—& Y AHOBTTH_EBRLADLY
— Sashimi 2-Variety Sashimi Assortment
of the Day

— /N 8K X ~=T3IyrX
— Small Dish Salad Herb Mix

—ROY EEHRAT-*

— Hot Pot Japanese beef steak

—8 5 THROREFxeH )RR
— Rice Dish RiCG(Oszlka “Kinuhikari Rice”)

—H Y RO BRI ST T (mRT Rk 6 )

— Soup Blended Miso Soup(Osaka “Daigen Miso”)

—EF&OY —HEEY

— Japanese Pickles Two kinds

HORPRIRIG ) 3R SRR IG O TFRZZ LRI 2 fEH L TV &9,

KEREEIIHEB - —E AR %N &N THEVET, XERRPERIB-ARRETT, XEHEEIETIA-ITT,
KEMOATTRIUZZD, FEEHIP R BN BN EHIS5 5 5N TS 0ET,
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.



&Y Kipig - B2 1o DO E TEH L ~Sashimi, Tempura, and Eel Set~

11 B FEJ ~Gozen “Tomoe ” ~ 3 — N fk perperson 37 9’500

— /N 8K FHiY

— Small Dish Seasonal Dish

—iE b AEBYADLYE HLOHV—RA

— Sashimi 5-Variety Sashimi Assortment

—% Y ZHORREBRLEDLY
— Deep-Fried Dish Seasonal Tempura
Assortment

—8 = fBooxrsil

— Rice Dish Hitsumabushi
(Chopped Grilled Eel Over Rice)

—it ¥ MR BRI AL SE T Ok ok ke ) )
— Soup Blended Miso Soup(Osaka “Daigen Miso”)

KETRESITEEB- S —E2AR52HW EENTHVET, XX RHEBEB-ABBETT, XEHEIETIA-VTT,
KEMOATTRIUZZD, FEEHIP R BN BN EHIS5 5 5N TS 0ET,
*Listed prices include consumption tax and a 15% service charge. *All prices are per-person. *All photographs are for illustrative purposes only.
*Please note that the place of origin and other details for foods are subject to change depending on the availability of ingredients.



Dinner Menu
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K]‘ é‘#‘ Seasonal Small dish

wzamAEl _ ¥650
Steamed Soybeans with Salt

VBT S ¥650
Squid Shiokara

FEoHEl - ¥650

Braised Greens

L“é ﬁ Sashimi

Adn 28 ) 46 ¥2,500
Sashimi of the Day (3 Kinds)
A2dn 2K ) 4H¢ ¥3,800
Sashimi of the Day (5 Kinds)
FE) ——— ¥2,000

Sea Bream Sashimi,Ponzu sauce

% éS #é Grilled Dish

FVTASEF —— ¥1,000
KBBRADL A RS EIEAADE T 1RA
Rolled Omelet Made with Soup Stock

Aok s —— ¥1,200
Grilled Fish of the Day

IE¥aME ——— ¥5500
Grilled Eel

ﬁ § Noodles

52 (7=&-4) —— ¥1,000
Green Tea Soba Noodles (hot/cold)
eI EA (12 74) —— ¥1,000

Inaniwa Udon Noodles (hot/cold)

#% ‘ fiéé Deep-fried dishes

HECLEBY — ¥1,200
Vegetable Kakiage Tempura
BB —— ¥1,200
Deep-Fried Octopus

XHEBEASE ——— ¥1,800

A=A WMiELEESE S ovait (F])
Assorted Tempura
(Shrimps,Sea bream wrapped with Laver seaweed,
4 Kinds Vegetables)

?/3%_ #é Hot Dish

RIRARALSE A ¥1,500

Simmered Conger eel and

Ganmodoki Fried Tofu

kA E —— ¥1,500
Cubed Pork Stewed in Miso
BAF+2A58 — ¥2,500

Japanese Beef Sukiyaki-Style Hot Pot

:“/E}& {) V) Rice Set

LO)DALIRAERE Y b ¥1,000
LHALI gyt A
Rice Dish

(Rice with Dried Baby Sardines,
Miso Soup and Japanese Pickles)

SgRAE ———— ¥1,300
Tuna Rolls
#) A7 Z4K) —— ¥2,100

Assorted Nigiri Sushi (Three Kinds)

REREEITIZHER - —E AR5 %N &N THVET, *Listed prices include consumption tax and a 15% service charge.



