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¥ 14,000

Sakihassun
Simmered soft turban shell with wild spring vegetables;
Vinegared mozuku seaweed with octpus;
Wrapped cured Sakura ved snapper sushi

Age dengaku

Deep-fried tofu with miso

Otsukurti
Today’s sashimi

Tosui Tofu

Tofu in warm seasoned soy milk

Kisetsu no Yakisakana
Seasonal grilled fish

Takenoko Sakura-ebi gohan
Bamboo shoots and deep-fried Sakura shrimp
on steamed rice

Kanmi
Matcha flan with sweet rved beans
and strawberry
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¥ 8,800

Yose Tofu
Homemade fresh tofu, served warm
Seaweed and seasoned soy milk on the side

Age Dengaku
Deep-fried tofu with miso

Otsukuri
Today’s sashimi

Shinoda nabe
“Nabe” hot pot dish

Deep-fried tofu, bamboo shoots and seasonal grilled fish

Endomame to Sakuraebi gohan
Green peas and deep-fried Sakura shrimp
on steamed rice

Kanmi
Rice flour dumpling in sweet adzuki bean soup

Take course can be ordered by group.

¥ 17,000
Sakihassun

Simmered soft turban shell with wild spring vegetables;

Vinegared mozuku seaweed with octpus;
Wrapped cured Sakura red snapper sushi

Age dengaku
Deep-fried tofu with miso

Otsukurti
Today’s sashimi

Tosui Tofu

Tofu in warm seasoned soy milk

Wagyu hire sumibiyaki
Charcoal-grilled Wagyu beef fillet
flavored with “moromi” soy sauce

Takenoko Sakura-ebi gohan
Bamboo shoots and deep-fried Sakura shrvimp
on steamed rice

Kanmi
Matcha flan with sweet ved beans
and strawberry
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Deep-fried bamboo shoots
¥ 2,200

Seasonal grilled fish
¥ 3,300

Charcoal-grilled Wagyu beef fillet
¥ 5,700

¥6,000

T 3-72 Vi /4

Bento Box
Steamed rice with ground chicken;
Deep-fried shrimp;Deep-fried potatoes;
Omelet;Today’s grilled fish;
Grilled Wagyu hamburger steak

Served on the side
Today’s sashimi;
Tosui Tofu - Tofu in warm seasoned soy milk;
Ice cveam; Furit

yose”f ofu

Homemade fresh tofu, sereved warm
Salt, olive oil and green pea soup on the side

Age dengaku

Deep-fried tofu with miso

Botan-ebi to Haruyasai
Botan prawn and spring vegetables
with citrus flavored jelly sauce

Wagyu hire tataki

“Tataki” premium wagyu roast beef fillet

Takenoko Shinoda nabe
“Nabe” hot pot dish
Deep-fried tofu and bamboo shoots

Awabi isoyaki
Simmered soft abalone and asparagus
with abalone (iver butter sauce

Sakura-ebi gohan
Deep-fried sakura shrimp and rape blossoms on rice

Kanmi
Seasonal dessert

Tokubetsu Kaiseki can be ovdered by group.

2027

Tlevicld

Mereee

TOKYO SHIBA %

TOUFUYA UKAI

Our menus are subject to change.
10% service charge will be added to your bill.



