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Irodorizen

2 Zen Small Table
HEGE
THE KEHLHN

Tofu Skin Tofu
Bamboo Shoot, Rice Crackers

B

Rice Bowl Topped with "Sashimi"

XigEEOEhYE
INF BE RMNEXKMF HE
Assorted "Tempura"
Conger Eel, Shrimp, Egg Plant, "Shiitake" Mushroom

BOP_ERXRLEREBNT

Steamed Egg Custard with Bamboo Shoot Covered with Brown Seaweed Starchy Sauce

TRIRI2{EIL T

Red Miso Soup

JKEF Dessert
A—JI b L—X H =TI

Yogurt Mousse, Strawberry, "Navel" Orange

¥5,000

XIBEHDAZa—Id. FHOADIERNEAHDET
¥ Only Weekdays

RRTEEICIE. BERBLUOT—EXE (15%) BEENTH D £9, ¥Prices include consumption tax and 15% service charge.
BYRCICTLILF—PORMHEEEZBFEOEFRHRIEAZ Y ZICEBRLAIF IV,

Please inform us if you have any food allergies or intolerances.
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First Box
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2nd Box
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3rd Box

BED

Sashimi

B

Grilled Dish

VA7

Japanese Appetizer

=¥/

Braised Dish

BT

Deep Fried Dish

BoHE

Main Dish

ALY

Steamed Dish

R =F

Rice

IAPE 158

Miso Soup

KEF

Dessert

pERY

Zekkei Lunch Box

B 88 RN

Sea Bream, Bonito, Greater Amberjack

BEROIEBES
EBOARDEFKRIE KIREEHENRS

Grilled Spanish Mackerel with Canola Flower
Wheat Bran with Leaf Buds Miso, Pickled Japanese White Raddish with Sweet Vinegar

RLETEF KBEEY EEN-IVEEZ
TEABRER HBEER FER RXFTvYTIVERD

Rolled Egg, Minced Fish Cake with "Sakura" Shrimp, Grilled Bamboo Shoot Rolled with Bacon
Lily Bulb, Braised Tuna, Braised Potato, Snow Peas

BBtk DESAHIREEHNT
ME KB =

"Kudzu" Arrowroot Tofu Wrapped in "Sakura" Leaf and Rice Cake Covered with Starchy Sauce

"Shiitake" Mushroom, Wheat Bran Ginger

NF BE RMEKMF HE

Conger Eel, Shrimp, Egg Plant, "shiitake" Mushroom

#Z LIBORIENDT

JOvaly— kIbk NTUH HHLE
Steamed Chicken with Sesami Sauce

Broccoli, Tomato, Bell Pepper, Mustard Greens

BOP_ERXRLEMEENT

Steamed Egg Custard with Bamboo Shoot Covered with Brown Seaweed Starchy Sauce

55 LEH

"Chirashi Sushi" Scattered Sushi

TREAPE(EIL T

Red Miso Soup

I—JIbL—R B x—T)

Yogurt Mousse, Strawberry, "Navel" Orange

¥6,500

MRTHERICIE. HEBBSLUOY—EXHE (15%) HEENTH D £9, ¥Prices include consumption tax and 15% service charge.

BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.
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Nagomi

#e{$lF Amuse
HEGE
AEEARL THE KEHLSN

Tofu Skin Tofu
Steamed White Fish with Sake, Bamboo Shoot, Rice Crackers

¥8_Clear Soup
BT T
HEEEY BEX TERAAE WF

Minced Fish Dumpling with "Sakura" Shrimp, Pak Choi, Carrot, "Yuzu" Citrus

H1ED Sashimi
II‘H %11“‘/ Il\g

Sea Bream, Striped Jack, Bonito

BiZY)  Grilled Dish
O R
EBORDEFKRME KIBWREEEREIT BRIEAR

Grilled Trout with Canola Flower
Wheat Bran with Leaf Buds Miso, Pickled Japanese White Radish with Sweet Vinegar, Braised Butterbur

/N §8 HotPotDish
ESY=1:0% 0
F BHE ME IR® 255

Hot Pot Style with Firefly Squid
Japanese Parsley, White Onion, "Shiitake" Mushroom, Onion, Konjac Noodles

¥a\TY) Deep Fried Dish
KiFEEOEDYE
NF OBE KF ME TANTHX
Assorted "Tempura"
Conger Eel, Shrimp, Egg Plant, "Shiitake" Mushroom, Asparagus

B == Rice
BrLXOENE TR AT FOYM=FERED

Steamed Rice with Salmon and Mountain Vegetables, Red Miso Soup, 3 Kinds of Pickles

XBMEIEICT NCEFOFERSEEDEDOE] IZEFETIET  (¥1,400)
# Available to change to 5 Kinds of “Sushi” (¥ 1,400)

JKEF Dessert
XOY # *—7) INBHARZ

Melon, Strawberry, "Nabel" Orange, Red Been Paste

¥8,000

HMRTERICIEZ. HEBRS IO —E B (15%) NEENTSD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.
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Kiraboshi

St Amuse
FHE ERERBOE
fBo¥F % vILTJs—2

Broad Bean Tofu Covered with Grated Yam

Red Caviar, Horsetail, French Parsley

¥E_Clear Soup
BT
BEEY BEX EFAE HT

Minced Fish Dumpling with "Sakura” Shrimp, Pak Choi, Carrot, "Yuzu" Citrus

& D J\~I Sashimi and Japanese Appetizer
iR teEs

Sea Bream, Striped Jack, Bonito

R HERRC 38T REN—IVEE Y—EUHRET
TANSHRAXRFNZ EBEAXACHNETLOEFMX

Braised Octopus, Braised Tuna Covered with Grated Yam, Grilled Bamboo Shoot Rolled with Bacon
Salmon Sushi, Asparagus Dressed with Spicy Cod Roe, Sillago and Cucumber Dressed with Grated Turnip Vinegar

BtEY)  Grilled Dish
EHEREDAMRELR S
EBOROHFRG AREBHEVET BRUER
Grilled Today's Fish with "Yuzu" Citrus Flavor
Wheat Bran with Leaf Buds Miso, Pickled Japanese White Radish with Sweet Vinegar, Braised Butterbur

/n §8 HotPotDish
=S
F BZE ME I8 XRH5H

Hot Pot Style with Firefly Squid
Japanese Parsley, White Onion, "Shiitake" Mushroom, Onion, Konjac Noodles

B F Rice
FRECLUODD (RE)ERSTHREEERO—m KET FOYW=TERED

Steamed "“Niigata Koshihikari KOKUO Brand"” Rice with Chef's Dish, Red Miso Soup, 3 Kinds of Pickles

IKEF Dessert
XOYy & x—7IL NEHARR

Melon, Strawberry, "Nabel" Orange, Red Been Paste

¥11,000

HMRTERICIEZ. HEBRS IO —E B (15%) NEENTSD £, *Pricesinclude consumption tax and 15% service charge.
BYRCICTLILF—PRAMEE SREOEFHFIEZAZ Y TICBBRL{TIF < EE W, Please inform us if you have any food allergies or intolerances.



