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Ozen Lunch
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Pickled cucumber
Deep fried today’s fish marinated in spicy vinegar sauce
Boiled KINJISOU spinach

B¥_ Salad a#BEN, 75
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Vegetables salad topped with deep fried Glass shrimps , Homemade carrot dressing

2% Freid Dish W EE T 71 S RIS — AT

Deep fried horse mackerel, “SHIBAZUKE" tartar sayce
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Beef tendon and Kaga lotus curry
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Chicken and egg rice bowl

Q@ ¥ F(+¥1,000

Crllled ell rice buv\l (Half saize Eel)[Extra chaege+ ¥ 1,000]

@EFH 8214 (+ ¥ 2,000

Grilled ell rice bowl (Full size Eel)[Extra chaege+ ¥ 2.000]
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LIAKE ¥3.000 =84 ¥2,700

KATORE D% O —EXRZEERN TR IBIET, %#10% service charge and a consumption tax are included in the indicated price.
KEALTCAPREATSTBNRERTY, XFAR—ITT, XAll the rice used is from Ishikawa prefecture.’¥Photo are imeages.
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Rich Lunch

S

1 >k Appetizers
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Japanese thin wheat noodles  Japanese Omellel with plum paste  Winter melon
Boiled prawn with mashed green soybeans Smoked duck breast Boiled snap peas

% ¥ Sashimi

AT El L) R A DR R

Today's assorted Sashimi Chef 36‘1(‘Ct10]l

Y7 Hot pot
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Beef Sukiyaki Hot pot
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BE 4%  Small Dish
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KAGA cucumber and Boiled octopus topped with ginger vinegar gelee HAB:”:BE% E ﬁ&%
BHREM SOI8) TITMALTESVWE LK !

% 4 Fried Dish
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Deep fried horse macke wrapped in perilla, "SHIBAZUKE" tartar sauce

B F  Meal
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Octopus and edamame rice cooked in an iron pot, miso soup , Pickles

H "R  Dessert
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Salty red bean ice cream with yuzu jelly -

11 ANBE ¥4,500 2 8P4 ¥ 3,600

¥ HEOENARTIZL)AENR DL ENTT0ET | B LhI TRZS0E4,  The contents of the course will vary according to the day’s stocks.
HECOHEA0% DT —ERRYH BRSNS EETNABYET. 10% service charge and a consumption tax are included in the indicated price.
¥EALCCLEAATNTBENRERTT ., XFARIMA-ITT, All the rice used is from Ishikawa prefecture Photo are imeages.
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Boiled KINJISOU spinach Pickled cucumber
Deep fried today’s fish and vegetables marinated in spicy vinegar sauce

#5] Steamed Dish
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Steamed egg custard with tofu skin

e Cold Dish
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Cold simmered vegetables

% ) Fried Dish
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Deep fried prawn with dried seaweed , vegetables tempura , Deep fried mixed corn and vegetables

& ﬁ @]  Sushi
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Sushi variation chef selection{5 pieces) Miso soup

H =k Dessert
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Today's Dessert

1 AKR ¥ 5,000
One Harmony 2 B # & ¥ 4,300

XETORSIZHI0% DT —EARLHERNSENTHIET, % 10% service charge and a consumption tax are included in the indicated price.
KEHLONBE 7}‘\»13“/\1’ HEXRTT, XFARI(A-ITT, X All the rice used is from Ishikawa prefecture. ¢Photo are imeages.
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HYAKUMANGOKU KAISEKI
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Boiled seasoned KINJISOU spinach sesami flavor Boiled Tiger prawn Snall sushi Simmered young sweet fish
KAGA cucumber and Akanishi shellfish with ginger vinegar gelee Boiled egg yolk mixed with sea urchin

% ¥  Sashimi
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Today's assorted Sashimi Chef selection

;i; ) Steamed Dish
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Steamed egg custard with tofu skin

% 4 Grilled Dish
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Grilled Japanese sea perch with “TADE” spicy sauce

7*575 /a\ Stewed Dish
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Sliced Duck and Wheat gluten stewed in soy sauce

% %7 Fried Dish
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Deep fried prawn with dried seaweed , vegetables tempura , Deep fried mixed corn and vegetables

£ F Meal
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Roasted rice ball topped with salted sliced mackerels with broth soup , Pickles

H *K Dessert
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Today's Dessert

s14A# ¥ 8,000

KiBmFt & PHI AR ¥ 220008 F2EIHFSNCRBCIET  (BHRBNABER2E AL CNET )

XEAOENICRIUUZINAT SR LB S0 ITNET, 60U I TRES0E4 . The contents of the course will vary according to the day’s stocks.
X2TOMBIHN0% N —EZARYH B RN EENTBYET, 10% service charge and a consumption tax are included in the indicated price.
XEAL OO ZERETXTBENBRERTT, XFEAA-2TT, All the rice used is from Ishikawa prefecture Photo are imeages.
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Grill Counter Launch
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KAGA cucumber and Akanishi shellfish with ginger vinegar gelee

U
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Today’s salad

% EE) Sashimi
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Today's assorted Sashimi Chef Selection

¥% 4 Fried Dish
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Deep fried sea eel . squid and vegetables tempura
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Shrimp and corn tempura fritter, Deep fried vegetables

Bt 4 Grilled Dish
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Grilled Japanese sea perch with “TADE” spicy sauce and eggplant topped with miso
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Grilled domestic beef tenderlion 50g

@ H & 4L AW50g:8 m(+¥1,200)

Extra chaege (+ ¥ 1,200) are applicable for domestic beef +1,200

@ Fa - —o{ 2 50gIZ 2R F(+¥2,500)

Change to Japanese beef for ¥ 2,500 more

B ZF  Meal
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Rice or Rice with steamed seasoned vegetables , Miso soup , Pickls

H "K  Dessert
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Today's Dessert

H 1 A%k ¥ 6,000

KETOR 0% DY —ERR Y BEMRNEEINTHYET, % 10% service charge and a consumption tax are included in the indicated price.
XEAL O LERATXTBNEERTT. XFRIA-2TT, %1l the rice used is from Ishikawa prefecture.XPhoto are imeages.



