
   Weekday onlyLunch 
Take
¥ 11,000

Appetizer
Simmered new potatoes

and selected Wagyu beef, jibu-ni style  

Age dengaku
Deep-fried tofu with miso

Otsukuri
Today’s sashimi

Yakihassun
Spanish mackerel kinome-yaki;
Bamboo shoot; Sansai tempura;

Kombu-cured trout sushi with salted cherry blossom rice;
Vinegared spring greens with crispy Sakura shrimp

Tosui Tofu
Tofu in warm seasoned soy milk

Takenoko gohan
Steamed rice with bamboo shoots

Kanmi
Sakura soy milk shiruko with matcha kudzu dumpling

Our menus are subject to change.
13% service charge will be added to your bill.

Okosamagozen
¥6,000           For 3-12 yea� old

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 cream; Furit

~ 1:30P.M. 
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Shiba kaiseki
¥ 33,000

Yose Tofu
House-made fresh silken tofu

Kisetsu no hassun
Fuji trout tartare with caviar and silken tofu mousse;
Clam and sea urchin with yuba in green laver sauce;

Kuruma prawn nigiri sushi

Seasonal soup
Abalone with bamboo shoot and Udo

Age dengaku
Deep-fried tofu with miso

Today’s sashimi
Spiny lobster and white fish with house-made Karasumi

Wagyu Shabu-shabu Consomme sitate
Selected Wagyu beef with seasonal vegetables in consommé broth

Shirauo Gohan
Bamboo shoots rice with crispy whitebait and shiso

Kanmi
Seasonal dessert

Shiba Kaiseki can be ordered by group.

Festive kaiseki
¥ 25,000

A festive course featuring the finest seasonal
cuisine, beautifully crafted 

to enhance your special moments.

We kindly ask that reservations for both the 
Shiba kaiseki and the Festive kaiseki be made

at least three days in advance.

Hana
¥ 15,400

Sakihassun
Turban shell with spring greens in dashi;

Kombu-cured sea bream sushi with salted cherry blossom rice;
Vinegared mozuku seaweed and octpus

Age dengaku
Deep-fried tofu with miso

Otsukuri
Today’s sashimi

Tosui or Okina Tofu
(Choose either Tosui or Okina for the table.) 

Tofu in warm seasoned soy milk
or

Tofu in warm clear konbu soup

Seasonal grilled fish
Grilled cherry blossom trout with butterbur miso

Takenoko Sakuraebi Gohan 
Steamed rice with bamboo shoots and crispy Sakura shrimp

Kanmi
Strawberry and Uji matcha bavarois with sweet red bean

Tsuki
¥ 22,000

Sakihassun
Turban shell with spring greens in dashi;

Kombu-cured sea bream sushi with salted cherry blossom rice;
Vinegared mozuku seaweed and octpus

Age dengaku
Deep-fried tofu with miso

Otsukuri
Today’s sashimi

“Nabe” hot pot dish
Premium tofu, rockfish,

and spring greens

Wagyu tataki
Selcted Wagyu fillet tataki

Takenoko Sakuraebi Gohan 
Steamed rice with bamboo shoots and crispy Sakura shrimp

Kanmi
Strawberry and Uji matcha bavarois with sweet red bean


