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*The menu is changed monthly but starts or ends irregularly according to purchasing food. 

Please contact restaurant information +81 6 6614 7817 for the details 

 



Tsubaki 
 

¥5,000 
 

Chinese yam tofu, prawn, mizuna, yellow beets, wasabi with dashi stock 

Vinegar marinated Spanish mackerel and white radish, carrot and salmon roe 

Snow crab sushi, herring roe, dried sardines, rolled egg, beef and burdock roll 

Sweet black soy beans, white radish wrapped in salmon 

 

Duck dumpling, rice cake, white radish, carrot, shiitake mushroom, 

New Zealand spinach, yuzu 

 

Sashimi-3 kinds with condiments 

 

Grilled yellowtail teriyaki style, water chestnut, pickled burdock with sesame paste 

 

Simmered scallop and fish paste dumpling and vegetables 

Simmered yam, bamboo shoots, turnip and gluten, aomi, kinome 

 

Clay pot cooked rice 

Japanese pickled vegetables, red miso soup 

 

Roasted green tea pudding, rice balls, red beans, sweet potato 

Gluten-free food is available on request, please ask our chef for recommendations in case of allergens. 

Menus are subject to change due to products’ availability. 

We select Japanese rice for our menus. 

All prices are subject to government tax and 10% service charge. 



Botan 
 

¥7,000 
 

Chinese yam tofu, prawn, mizuna, yellow beets, wasabi with dashi stock 
Vinegar marinated Spanish mackerel, white radish, carrot and salmon roe 

Snow crab sushi, herring roe, dried sardines, rolled egg, beef and burdock roll 
Sweet black soy beans, white radish wrapped in salmon 

 

Duck dumpling, rice cake, white radish, carrot, shiitake mushroom 
New Zealand spinach, yuzu 

Sashimi-3 kinds with condiments 
 

Steamed red bean rice topped with egg, clam, gold leaf, kinome with dashi stock 
 

Grilled red bream and vegetables wrapped in paper, 
Ginkgo, maitake mushroom, lotus roots, ginger, sudachi 

 

Deep fried tofu paste dumpling and simmered vegetables 
Simmered yam, bamboo shoots, green leaves, black shichimi 

 

Clay pot cooked rice 
Japanese pickled vegetables, red miso soup 
Grilled Spanish mackerel, Japanese omelet 

 

Fruits and citrus jelly 
 

 

Gluten-free food is available on request, please ask our chef for recommendations in case of allergens. 

Menus are subject to change due to products’ availability. 

We select Japanese rice for our menus. 

All prices are subject to government tax and 10% service charge. 


