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SET MENUS
“KAEDE” ¥9 200

Appetizers, Clear Soup, Sashimi, Small Appetizer, Grilled Dish, Steamed Dish,
Rice in tea or noodles, Assorted Pickles, Dessert

“ KEYAKI” ¥ 12,700

Appetizers, Clear Soup, Sashimi, Small Appetizer, Grilled Dish,
Steamed Dish, Rice in tea or Noodles, Assorted Pickles, Dessert

“MIYABI” ¥19, 600

Appetizers, Clear Soup, Sashimi, Small Appetizer, Grilled Dish, Steamed Dish,
Wagyu Stone Grilled Beef, Rice in tea or Noodles, Assorted Pickles, Dessert

»Miyabi Kaiseki must be reserved three days in advance.

All the rice we use in this restaurant is made in Japan.
YIECHEER ML TBY £,
All prices are inclusive of consumption tax and service charge.
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MENU

SUSHI

Assorted sushi ¥7,500
Appetizers, Sushi, Miso Soup, Dessert

Sushi Kaiseki ¥12,700
Appetizers, Sashimi, Grilled Dish, Stewed Dish, Sushi, Miso Soup, Dessert

All the rice we use in this restaurant is made in Japan.
YIECIHERERZE LTl Y £,
All prices are inclusive of consumption tax and service charge.
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NABEMONO

*Minimum order from 2 persons

Shabu - Shabu with Beef (Course style)

Two Kind of Appetizers, Assorted Sashimi, Shabu-Shabu with Beef,
Rice or Kishimen, Scasonal Fruits

Shabu - Shabu with Beef

Appetizers, Shabu-Shabu with Beef, Rice or Kishimen, Seasonal Fruits

Shabu - Shabu with Pork (Course style)

Two Kind of Appetizers, Assorted Sashimi, Shabu-Shabu with Pork,
Rice or Kishimen, Seasonal Fruits

Shabu - Shabu with Pork

Appetizers, Shabu-Shabu with Pork, Rice or Kishimen, Seasonal Fruits

All the rice we use in this restaurant is made in Japan.
YIECIHEEREAREMN LY £,
All prices are inclusive of consumption tax and service charge.
R (LIRS L O — E AR B R TR Y £

¥ 18,400

¥ 13,800

¥ 12,100

¥ 8,400

NFB-M:GMD (2026-04-01)
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FOOD ITEMS
A LA CARTE
Stewed Pork and Vegetables ¥2,200 Crab Meat Porridge ¥1,900
Savory Cup Custard ¥1,100 Ochazuke ¥1,800
Today's Clear Soup ¥1,700 (Plum.or. Salmen )
Grilled Japanese Beef on Hot Iron Plate  ¥12,000 Green Tea Noodles ¥1,900
Miso-Grilled Black Cod ¥2,600 (Cold or Hot )
Today’s Grilled Dish ¥2,300~ Igallgwa# don ¥1,900
Assorted Tempura ¥4,100 (Cold or Hot )
Okinawan ‘“Mozuku” Seaweed ¥1,100
Pork Ear Dish ¥1,100
Cuttlefish pickled in Salt ¥1,100
Pickled Okinawan Shallot ¥2,300
Tofu-yo ¥1,100

All the rice we use in this restaurant is made in Japan.
Y TIEFEHEREET L TR £,
All prices are inclusive of consumption tax and service charge.
FALEHE TR BIB RO — R BR G ENCRBY £,
Menu may change without prior notice due to circumstances.
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