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Roasted Salmon set meal
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Roasted Salmon set meal

with a variety of side dishes
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Roasted dish, Side dishes, Petit salad,

Rice, Miso soup and Pickled vegetables.

622kcal
2,000H

FKAL O SHEBLAME T,

Tax included.
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Rice porridge set meal
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Rice porridge set meal

with a variety of side dishes
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Rice porridge served with Toppings & Thick starchy sauce,
Small dishes, Miso soup and Pickled vegetables.

510kcal
HWSHICEFECTE T, 2,000

You can change the Rice porridge to White rice.

FKAL O S BLAMliE T,

Tax included.
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Rice soaked in Japanese broth set meal
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Rice soaked in Japanese broth set meal

with a variety of side dishes
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Rice served with Toppings & Japanese broth and Small dishes.

58bkcal
2,000H

FKAL O S BLAMliE T,

Tax included.
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Mori Soba
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Chilled soba noodles served with condiments.

+ 2l
= U [And & & et WAk, 2, Al %]

mPAVBEHELXLITIWE T,

Hot soba noodles are also available.

40 416kcal
2 407kcal

1,180
xexh 1,530H

Large serving
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Tax included.
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Tenmori Soba
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Chilled soba noodles served with condiments
& Tempura (Prawns and seasonal vegetables).
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Hot soba noodles are also available.

Kb 610kcal
K»r  601kcal

1,880H
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Large serving
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Tax included.
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Tuna marinated in special soup stock
and soy sauce, combined with crispy
“Torotaku” (minced tuna and pickled daikon radish)
and served in a bowl of rice.
The rich, deep flavour of

the Sea urchin soy sauce has a lasting appeal.

Hitoshinaya
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Marinated Tuna & Grated Yam Rice bowl
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Marinated tuna in special broth and soy sauce,
served over rice with yam.
Adding rich sea urchin soy sauce gives it a

deep flavor.
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72
Served with Uni Soy Sauce made

from sea urchin paste, Tosa-style

soy sauce, egg, and wasabi, and

Soybean Miso Soup 809kcal

1,950M

FKAEL O S BLAMlE T3,

Tax included.
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Toro Taku Tekka Bowl
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A donburi of richly marinated tuna topped
with crunch toro-taku. Wrapped in Korean
seaweed, enhanced by the nutty aroma of
sesame oil and a lingering savory finish.
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Served with Uni Soy Sauce made

from sea urchin paste, Tosa-style

soy sauce, egg, and wasabi, and

Soybean Miso Soup 613kcal

2,000H

FKEL O S BLAME T,

Tax included.
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Recommended dish
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Grilled Eel Rice Bowl
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Indulge in rich, succulent eel grilled with our
house-made sauce Savour the aromatic
fragrance and rich umami, then finish with a

light and refreshing eel tea bowl
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Finely shredded dried Tuna flakes,
Shredded nori seaweed, Sesame seeds,
Green onion & wasabi w/ Eel liver soup
*Please allow approximately 15 minutes for
preparation after placing your order.

781kcal
3,800

FRLOEFLBLAIGE T

Tax included.
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Recommended dish
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Grilled Eeel Rice Bowl with Grated Yam
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A luxurious bowl featuring fragrant grilled eel
topped with grated yam.

The delicate textures of the eel and grated
yam come together in perfect harmony.
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Served with Uni Soy Sauce made from

sea urchin paste, Tosa-style soy sauce,

egg, and wasabi, and Eel liver soup

*Please allow approximately 15 minutes for
preparation after placing your order.

645kcal

2,500H
AZa—FHEANIIH TEVFET
More menu items on the back.

FRLOEFLBLAIGE T

Tax included.
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Sweets

KIEFBIZ 10 KDL ER>TBYE T,
% You can order after 10 AM.
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Hojicha (Roasted green tea) soft serve
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A gentle flavour and refreshing taste of Hojicha
is used in a well-balanced way.

380H

TAZTIMITRE=THBHLEFY 2T,

Take-out is also available in the lobby area.

FALO S & TRUAMIIE T,
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Drink
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Hojicha (Roasted green tea) (Hot or Chilled)

—FHR ORI TR EL, —FH DL DR
ACHEMZ DO FREZEET LU,
I DHBHELLERRIT) LK,

FEWVEDWOIZH Ay FVELDH 5, 350
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Draft Beer
FoRokE —HO% A4 X (190ml) 380H
Sapporo Small
L ¥27— (310ml) 650
Regular
OELZRROHAR (60m)) 7001

Japanese Sake

(180ml) 1,300H

OELRROBER (3 6oml) 700

Japanese Shochu ( Potato )

oy 7 KED . BHED
On the rocks or with water/ hot water

DELBRD A=) T T v
(P E  360ml) 2,000

Japanese Sparkling Wine ( Koshu 100% 360ml )

FKALO ML & TRUAMIIE T,
All listed prices are including tax.
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