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One drink per person is required during dinner time.

F AN R B R HEEFAE— R

#EXE
1,000 yen

Recommended menu

Ko 3

Tempura - three different kinds
Ria F 34

METFEl i

Sukiyaki pot of wagyu beef
st & EWEH 4R

3,200 yen

i

BE By 3E

(£ - F—Ev - fh)
Omakase Sashimi - three different kinds
(Tuna, salmon, others)
Omakase#] &3P (2 &, =&, Htbeh)

1,350 yen

X E Lo SMam 280 1,500 yen
Refill of wagyu beef for the sukiyaki pot (2 pieces)
& ok BWEHI A FaF (27)

Today’s special ~ #&
vk

Miso soup
R

ZUOFEALL®W D
Ebi-imo manju
BEE

JEBEE 1
Thick baked egg
B

200 yen
600 yen

700 yen

ZURS EA
Shrimp tempura udon
R T L %@

IR EZ sy 20020 1,000 yen

Seafood spring rolls ( Sweet chili / Spicy )
HEAA (MRE/ FH)

T CRE) Aif - kv 71,200 yen

Dried fish (half) Red fish * Atka mackerel
To CES) Ab - s

800 yen

=i D IRtz L

Seasonal Chawan-mushi
EI R ST

T OENREL

Kyoto eggplant simmered in sauce
A FAH T

BE & IR T

Grilled mentaiko

P KT

Ty 7 £

sen-ryo salads
T i

SRS OB &

Broiled miso-marinated black Cod
RIT & TG TR

400 yen
600 yen
800 yen
900 yen

1,000 yen

MEANOPEIC LY, FRNTCEELRD 2 AP0 E T, XYEFEEREERLTuET,
*Items may be subject to change due to stocking. *We use rice grown in Japan. *# F KR H, * &N ETHRAH L. *EMHEM B AR K.




One drink per person is required during dinner time.
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BYE&EDbE
Assorted platter 483 &

¥ —e v =B 1,000 yen %Y =Bk 1,300 yen

Salmon assortment Grilled assortment

= LB A4 T A4

AGRIEN 1,400 yen ~ THIZ<CA5ICL 3,500 yen

1 Conger eel sen-ryo tuna-centric dish

P2y Fe sy

BT

Fried dishes YEM

774 FET b 600 yen PP R D 600 yen

French fries Vegetable tempura
P S REREY

% 650 yen  #EKR 24 1,000 yen

Deep-fried geso (squid tentacles) Shrimp tempura 2 pieces
X o, 0 fi R ¥ 24

oYY 1vd 800 yen JNFRED 1,200 yen

Fried chicken Conger eel tempura
Y 2ty X ¥

MEANOPEIC LY, FRNTCEELRD 2 AP0 E T, XYEFEEREERLTuET,
*Items may be subject to change due to stocking. *We use rice grown in Japan. *# F KR H, * &N ETHRAH L. *EMHEM B AR K.
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Hand rolled sushi

F %

T (ks -E51C L)

sen-ryo rolls (Otoro, Raw sea urchin, Salmon roe)

THE (KM, EHf2. sk6T)

THlils#®» FTEIM (T, ghkE, L2725

1,800 yen

3,000 yen

sen-ryo’s special hand rolled sushi - three different kinds (sen-ryo rolls, Tekkamaki, Toro-taku roll)

FHMEHETEMN (FHE XA 2ERT M E)

0o 1$E 300 yen
Cucumber roll

KA

BB

Tekkamaki (Tuna sushi roll)
(R S

HWERa — v

Shrimp tempura roll

500 yen

1,000 yen

XIFRda F %
ZAT—m =L 1,000 yen
gerroll (Half size 500 yen)

Foadva—nu
Dragon roll

L o

1,400 yen
(Half size 700 yen)

g %0 X IEEA] —m

Specially selected grilled mackerel stick sushi
Ay AL o Ak 4]

450 yen

&AL &

Toro-taku roll (fatty tuna with pickled radish)
SHERE A

¥ o
Ne§itoro roll
ZRet ek

700 yen
1,000 yen

P—FEVF—XE—N
Salmon & cheese roll
ER & RTS8

S 2%
Seafood roll 2 pieces
A 2%

1,200 yen
(Half size 600 yen)

1,400 yen

MIEANWDOFEIC LY, BRMNBFICEERSH 2500838 0t T, XYEFEFEREEALThET,
*Items may be subject to change due to stocking. *We use rice grown in Japan. *# F KR H, * &N ETHRAH L. *EMHEM B AR K.



One drink per person is required during dinner time.
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Nigiri sushi 2% 4]

IR 700 yen Y —EV 600 yen
Lean tuna Salmon

% =&

e s 1,200 yen &BF—F¥ () 800 yen
Chutoro Toro salmon (belly)

higoxiog ! ES SN SN

Neb 2,000 yen AU 500 yen
Otoro Shrimp

Xett s B

/ML 600 yen HzZ U 1,000 yen
Kohada Kuruma prawn

N S

LEdHL 800 yen I bWVAIC 800 yen
Striped jack Snow crab

L% Aot g

i 800yen J7%¥ 600 yen
Mackerel Eel

& Hé

A 400 yen /T 800 yen
Squid Conger eel

5, #L

ELif] 600 yen <5 1,000 yen
Sea bream Salmon roe

B8 6 T

F-H 800 yen £V= 2,000 yen~
Flatfish Sea urchin

LR & & e

2T 1,000 yen AR50 1,500 yen
Scallop Grilled wagyu beef

A HeAn

MEANOPEIC LY, FRNTCEELRD 2 AP0 E T, XYEFEEREERLTuET,
*Items may be subject to change due to stocking. *We use rice grown in Japan. *# F KR H, * &N ETHRAH L. *EMHEM B AR K.
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