
ٜٖؓة ¥ 5,500 

ֽ䍴♕ 咟僭䉘ד

⯼褺 㳌硼ס┩甦潂⻉
喽朮 咟뙆כ迡ס换⻉׀

䒣芐 盯⸮耘骢⛼廛ٞعت٭ 눥蠗♐皑י
ֽ낛◜
ׇ냃 咟嶮脚כ埭嶆氙ׇש־״냃
汦喽 ֽ⽱㉹寚

寊褨㲳 ׇהַ 녁ّ٭ٛؠ 㳌硼ص٭ٜنס

◝ⶥ㎂硼宜 ¥ 6,600 

ֽ䍴♕ 咟僭䉘ד
⯼褺 㳌硼ס▟甦潂⻉

喽朮 咟뙆כ迡ס换⻉׀
撴׀朮 ׀蝄栄撴ס⩰┞
䒣芐 盯⸮耘骢⛼廛ٞعت٭ 눥蠗♐皑י

ֽ낛◜
ׇ냃 咟嶮脚כ埭嶆氙ׇש־״냃
汦喽 ֽ⽱㉹寚
寊褨㲳 ׇהַ 녁ّ٭ٛؠ 㳌硼ص٭ٜنס

┢ⶥ◝⠿ ¥ 7,700 

ֽ䍴♕ 咟僭䉘ד

⯼褺 㳌硼ס▟甦潂⻉
喽朮 咟뙆כ迡ס换⻉׀

⻔♕ ֽ㸒⺶┩甦
䳔ׅ朮 箖떃눥哜ס狂ꁊ䳔ׅ
䒣芐 盯⸮耘骢⛼廛ٞعت٭ 눥蠗♐皑י

ֽ낛◜
ׇ냃 咟嶮脚כ埭嶆氙ׇש־״냃
汦喽 ֽ⽱㉹寚

寊褨㲳 ׇהַ 녁ّ٭ٛؠ 㳌硼ص٭ٜنס

˟❿呬ע瓭ꁎ❿呬ך
ַדׂׄ♕氰ֽׂםꇶ䢩ׇע⻉㖪낛包ֵֿםյֽ蝆䩘٭؟ٜٝؓ˟

ت٭ؤٜن ¥ 8,800

ֽ䍴♕ 咟僭䉘ד

⯼褺 㳌硼ס▟甦潂⻉
喽朮 咟뙆כ迡ס换⻉׀

⻔♕ ֽ㸒⺶┩甦
撴׀朮
׀蝄栄撴ס⩰┞
箖떃눥哜ס狂ꁊ䳔ׅ
勑⯈氠떃סꇓ僻㸊ⴭײ
䒣芐 盯⸮耘骢⛼廛ٞعت٭ 눥蠗♐皑י
咟嶮脚כ埭嶆氙ׇש־״냃 ֽ⽱㉹寚

寊褨㲳 ׇהַ 녁ّ٭ٛؠ 㳌硼ص٭ٜنס



ت٭ؤٜٖؓة٤؝٭٥ؔ
¥ 7,000

ֽ䍴♕׀ 咟僭䉘ד

⯼褺 㳌硼ס⯼褺▟甦
喽朮 蟫爣謞סש־ 녁׆ס׀
ֽ⬻ׁ ◩䀁לֹכ؆

ْؕ٤
㝕骀ِסع٭攍撴ء٭ف٤ـ׀
ֽ낛◜
냃ׇײꁎ׀换ס賹䳔ׅכصئ؞
⽱㉹寚
눥ס朮
ع٭اظ
ׇהַ 녁ّ٭ٛؠ ♑㳌硼ص٭ٜنס

˟❿呬ע瓭ꁎ❿呬ך
ַדׂׄ♕氰ֽׂםꇶ䢩ׇע⻉㖪낛包ֵֿםյֽ蝆䩘٭؟ٜٝؓ˟

ت٭ؤٜن٤؝٭٥ؔ
¥ 9,000

ֽ䍴♕׀ 咟僭䉘ד
⯼褺 㳌硼ס⯼褺▟甦
喽朮 蟫爣謞סש־ 녁׆ס׀

둚⺫ 劔塌ꓩ褺رؗٔؼ٭فס
ֽ⬻ׁ ◩䀁לֹכ؆

撴׀朮
盯ס㲳ס勎ס蛹撴
氭嚝تػ
⸦䳔ׅ氈⽱㉹ֿׄ

ْؕ٤
㝕骀ِסع٭攍撴ء٭ف٤ـ׀
ֽ낛◜
냃ׇײꁎ׀换ס賹䳔ׅכصئ؞
⽱㉹寚
눥ס朮
ع٭اظ
ׇהַ 녁ّ٭ٛؠ ♑㳌硼ص٭ٜنס



Casual Course ¥ 5,500 

Amuse  

“Konbu-seaweed stock and cherry blossom clear soup”

Appetizer 

“Seasonal three assorted appetizers”

Boiled food bowl 

“Simmered cherry bass with clam”

Main dish 

“Grilled salty-sweet pork from Fukuoka prefecture”

“Mixed rice with beans and miso soup”

Sweets 

“Strawberry with whipped cream ,

bean-paste and seasonal fruits”

◝ⶥ㎂硼宜 ¥ 6,600 

Amuse  

“Konbu-seaweed stock and cherry blossom clear soup”

Appetizer 

“Seasonal nine assorted appetizers”

Boiled food bowl 

“Simmered cherry bass with clam”

Grilled dish

“Grilled grunt”

Main dish 

“Grilled salty-sweet pork from Fukuoka prefecture”

“Mixed rice with beans and miso soup”

Sweets 

“Strawberry with whipped cream ,

bean-paste and seasonal fruits”

┢ⶥ◝⠿ ¥ 7,700 
Amuse

“Konbu-seaweed stock and cherry blossom clear soup”

Appetizer

“Seasonal nine assorted appetizers”

Boiled food bowl 

“Simmered cherry bass with clam”

Mukozuke

“3 kinds of Sushi”

Fried dish

“Fried halfbeak  and plum with sea-weed”

Main dish 

“Grilled salty-sweet pork from Fukuoka prefecture”

“Mixed rice with beans and miso soup”

Sweets 

“Strawberry with whipped cream ,

bean-paste and seasonal fruits”

˟Tax is included.

˟If you have any food allergy or food you can not eat, please let us know.

Full Course ¥ 8,800
Amuse

“Konbu-seaweed stock and cherry blossom clear soup”

Appetizer

“Seasonal nine assorted appetizers”

Boiled food bowl 

“Simmered cherry bass with clam”

Mukozuke

“3 kinds of Sushi”

Grilled dish

“Grilled grunt, Fried halfbeak  and plum with sea-weed 

and unused fish rolled with Domyoji mochi powder”

Main dish 

“Grilled salty-sweet pork from Fukuoka prefecture”

“Mixed rice with beans and miso soup”

Sweets 

“Strawberry with whipped cream ,bean-paste and 

seasonal fruits”



Vegan Casual Course

¥ 7,000

Amuse

“Konbu-seaweed stock and cherry blossom 

clear soup”

Appetizer

“Seasonal nine assorted appetizers”

Simmered Bowl

“Vegan Chawan-mushi with mushroom sauce”

Oshinogi noodle bowl

“Goto udon noodle with grated yam” 

Main dish

“Soy meat Teriyaki chopped steak”

Oshokuji

“Mixed rice with cabbage and thin fried tofu”

“Miso soup”

“Japanese pickles”

Sweets 

“Strawberry with whipped cream ,

bean-paste and seasonal fruits”

Vegan Full Course

¥ 9,000

Amuse

“Konbu-seaweed stock and cherry blossom clear 

soup”

Appetizer

“Seasonal nine assorted appetizers”

Simmered Bowl

“Vegan Chawan-mushi with mushroom sauce”

Takadai

“Organic vegetable with vegan bagna cauda” 

Oshinogi noodle bowl

“Goto udon noodle with grated yam” 

Grilled dish

”Grilled bambooshoot”

“Grilled eggplant with miso sauce”

“Fried tofu with sweet miso paste”

Main dish

“Soy meat Teriyaki chopped steak”

Oshokuji

“Mixed rice with cabbage and thin fried tofu”

“Miso soup”

“Japanese pickles”

Sweets 

“Strawberry with whipped cream ,

bean-paste and seasonal fruits”

˟Tax is included.

˟If you have any food allergy or food you can not eat, please let us know.



DRINK MENU

匯☒憐╹◪筙稌 㝕ꀊTokyo “Sawanoi Junmai ”-super dry
sake made only with rice, koji and water

¥990

㼾㻗ׇ؆ ˑ٤ؕػ˒劔塌ٛكبؤ 氈Okayama “Gozenshu 9-nine-”-sweet
sake made with organic rice

¥990

玗㞃䈢ַײ堦 䛒劔塌ٛكبؤ 氈Kanagawa “Izumibashi Megumi”-sweet
sake made with organic rice

¥1,100

珿䀁؆דַמ ⸮ꏞ ꀊFukushima “Izumibashi Megumi”-dry
sake made with organic rice

¥1,100

عشج嬟ײ傽勓ꏞ냊־ױֽ
Today’s special assorted sake set

¥1,300

SAKE
斪昁٬⬗ꏞֽꈷַדׂצ

ٜ٭لؓؼإذق քٜ٭ل┞匭ך㐌槉侫ֹօؗؔعش ٜ٭ؙٜ٭ً /
Patagonia beer (wit / pale ale)

¥990

气ٜ٭لصِّٜٓؓٝو
Draft beer

¥880

ٜ٭لٜ٭ؤ٤ٜؓؿ٭ٛع٤ئ
Non-alcohol beer

¥770

BEER

ّ٭لّة
Jim beam

¥770

٤ؕذ٤ٚف 40nعتؾؕؒن
Ballantine Finest 40n ¥880

WHISKEY
ַדׂצꈷֽ־ؠش٬寊ⰺ٬ٞر٭خ

䎰啇◙㴻־٭ا٠ؕغفס气٤ةגױ”REVIVE”ؠشؼع
Ethical gin “REVIVE” tonic

¥1,300

傽勓ꏞסꏞ穓־气٤ةגױ”LAST”ؠشؼع
Ethical gin “LAST” tonic

¥1,100

ETHICAL GIN 

哜╹㶆ֵׇ哜ꏞ
Roughly grated plum wine-sweet

¥990

ⷁꌃ耘☭竑꿔摾庒Ⲏ哜ꏞꀊ
Non sugar added plum wine-dry

¥990

PLUM WINE
ַדׂצꈷֽ־ؠش٬寊ⰺ٬ٞر٭خ

SOFTDRINK

劔塌٭رؕئ؆־ײ
Organic mandarin orange cider

¥660

劔塌٭رؕئ؆
Organic lemon cider

¥660

劔塌ت٭ٖةة٤ٝ؛
Organic orange juice

¥660

劔塌ت٭ٖةص٭ٜنو٭ٝء
Organic grapefruit juice

¥660

٤蟫ICEٞ٭ؗ
Oolong tea (ICED)

¥660

HOT / ICE٭ك٭ؤغ٭ٝعؘؓن
Fair trade coffee

¥660

笶蟫HOT / ICEؠشؼ؝٭؛
Organic tea

¥660

BARFOOD
��免♧ꮳ䪩ױAvailable from 8 p.m.

⯼褺┩甦潂
3 assorted appetizers

¥1,320

蝄룫סざ䳔ׅ
“Kara-age”,Japanese fried chicken

¥1,100

عطَل٘ز٤ؓ
Anchovy French fries

¥880

٤ْ٭٤ٚ؝٭٥ؔ
Vegan ramen

¥1,100

٭ٝصشػؤؤ
Coconut curry

¥1,100

勑⯈氠떃כ僆ꓩ褺ס㝘╮
Tempura rice bowl

¥1,650

勓傽ت٤ؓؕ؝٭٥ؔס
Vegan ice cream

¥660

ؠشؼ؝٭؛ ٠ؕ٤ء٤ٛؠ٭قت
Organic sparkling wine

G / ¥1,100�B / ¥4,950

ؠشؼ؝٭؛ 溮٠ؕ٤
Organic white wine

G / ¥880�B / ¥3,850

勓傽ס溮٠ؕ٤
Today’s white wine

G / ¥1,200

ؠشؼ؝٭؛ 鰱٠ؕ٤
Organic red wine

G / ¥880�B / ¥3,850

勓傽ס鰱٠ؕ٤
Today’s Red wine

G / ¥1,200

WINE

ױַׇך銨阾ײ瓭ꁎי⪡ע呬❿ױֽי䲔鼥מ٭ٖؼْ
㝕ٜؓٝמ٭؟霂䓜ימ٤ؤؕؓס┫♧עס僻阾ױֽי
㸯뫗 wheat ⷯ egg ►鏫 dairy 嶮脚 shrimp

釖 crabs 豺뫗 CVDLXIFBU 訒蛞气 QFBOVUT

㸯뫗 wheat

㸯뫗 wheat

㸯뫗 wheat

㸯뫗 wheat

㸯뫗 wheat



BAR DRINK MENU

匯☒憐╹◪筙稌 㝕ꀊTokyo “Sawanoi Junmai ”-super dry
sake made only with rice, koji and water

¥1,100

㼾㻗ׇ؆ ˑ٤ؕػ˒劔塌ٛكبؤ 氈Okayama “Gozenshu 9-nine-”-sweet
sake made with organic rice

¥1,100

玗㞃䈢ַײ堦 䛒劔塌ٛكبؤ 氈Kanagawa “Izumibashi Megumi”-sweet
sake made with organic rice

¥1,210

珿䀁؆דַמ ⸮ꏞ ꀊFukushima “Izumibashi Megumi”-dry
sake made with organic rice

¥1,210

عشج嬟ײ傽勓ꏞ냊־ױֽ
Today’s special assorted sake set

¥1,400

SAKE
斪昁٬⬗ꏞֽꈷַדׂצ

ٜ٭لؓؼإذق քٜ٭ل┞匭ך㐌槉侫ֹօؗؔعش ٜ٭ؙٜ٭ً /
Patagonia beer (wit / pale ale)

¥1,100

气ٜ٭لصِّٜٓؓٝو
Draft beer

¥990

ٜ٭لٜ٭ؤ٤ٜؓؿ٭ٛع٤ئ
Non-alcohol beer

¥880

BEER

ّ٭لّة
Jim beam ¥880

٤ؕذ٤ٚف 40nعتؾؕؒن
Ballantine Finest 40n ¥990

WHISKEY
ַדׂצꈷֽ־ؠش٬寊ⰺ٬ٞر٭خ

哜╹㶆ֵׇ哜ꏞ
Roughly grated plum wine-sweet ¥1,100

ⷁꌃ耘☭竑꿔摾庒Ⲏ哜ꏞꀊ
Non sugar added plum wine-dry ¥1,100

PLUM WINE
ַדׂצꈷֽ־ؠش٬寊ⰺ٬ٞر٭خ

SOFTDRINK

劔塌٭رؕئ؆־ײ
Organic mandarin orange cider

¥770

劔塌٭رؕئ؆
Organic lemon cider

¥770

劔塌ت٭ٖةة٤ٝ؛
Organic orange juice

¥770

劔塌ت٭ٖةص٭ٜنو٭ٝء
Organic grapefruit juice

¥770

٤蟫ICEٞ٭ؗ
Oolong tea (ICED)

¥770

HOT / ICE٭ك٭ؤغ٭ٝعؘؓن
Fair trade coffee

¥770

笶蟫HOT / ICEؠشؼ؝٭؛
Organic tea

¥770

BARFOOD

⯼褺┩甦潂
3 assorted appetizers

¥1,320

蝄룫סざ䳔ׅ
“Kara-age”,Japanese fried chicken

¥1,100

عطَل٘ز٤ؓ
Anchovy French fries

¥880

٤ْ٭٤ٚ؝٭٥ؔ
Vegan ramen

¥1,100

٭ٝصشػؤؤ
Coconut curry

¥1,100

勑⯈氠떃כ僆ꓩ褺ס㝘╮
Tempura rice bowl

¥1,650

勓傽ت٤ؓؕ؝٭٥ؔס
Vegan ice cream

¥660

WINE

ױַׇך銨阾ײ瓭ꁎי⪡ע呬❿ױֽי䲔鼥מ٭ٖؼْ
㝕ٜؓٝמ٭؟霂䓜ימ٤ؤؕؓס┫♧עס僻阾ױֽי
㸯뫗 wheat ⷯ egg ►鏫 dairy 嶮脚 shrimp

釖 crabs 豺뫗 CVDLXIFBU 訒蛞气 QFBOVUT

㸯뫗 wheat

㸯뫗 wheat

㸯뫗 wheat

㸯뫗 wheat

㸯뫗 wheat

䎰啇◙㴻־٭ا٠ؕغفס气٤ةגױ”REVIVE”ؠشؼع
Ethical gin “REVIVE” tonic

¥1,430

傽勓ꏞסꏞ穓־气٤ةגױ”LAST”ؠشؼع
Ethical gin “LAST” tonic

¥1,210

ETHICAL GIN 

ؠشؼ؝٭؛ ٠ؕ٤ء٤ٛؠ٭قت
Organic sparkling wine

G / ¥1,210�B / ¥5,060

ؠشؼ؝٭؛ 溮٠ؕ٤
Organic white wine

G / ¥990�B / ¥3,960

勓傽ס溮٠ؕ٤
Today’s white wine

G / ¥1,310

ؠشؼ؝٭؛ 鰱٠ؕ٤
Organic red wine

G / ¥990�B / ¥3,960

勓傽ס鰱٠ؕ٤
Today’s Red wine

G / ¥1,310


