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¥10000 ( ¥11000 *Incl. tax)

KN%HYUHEWE

Ee IR R e |

B

2]

il

7K

HL S OROU~= | mEHEKSR &

fiF

B

—o’  cooH (BY——ocool)
L SENES
[ix e mKEER]

B MK
L% KR

K¥me RHfa

Higd ER&w
R

I KERQ O LIRS
REK QIR

[$HE 5]
xiE XBEY EF
BIE WS

#E QHE g
SE R L

LIRS 5Q IR 50 5 A6 4
I TS e ) — N A

Wi KEH REI REXKE

Ve

DEOBEFRITRYICERLUSIIEIVEY

LTHBYET, TLLF-—H

-
=
=N

( BIE&TLAX——BHRET

AN

(-

hay=:




¥7000 ( ¥7700 *Incl. tax)
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Seasonal set meal ¥5500 ( ¥6050*Incl. tax )
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UNAJYU (2pieces of eel KABAYAKI) (Ha 5,280 M)
>= —a >
s s 9 7R H Gk e BRI B A 5,300
UNAJYU (2pieces of eel KABAYAKI) with SASHIMI (H.ix 5,830 M)
[ >= =
s sm BF O T8 HE Gb—ren) 7,000
Special UNAJYUI (3pieces of eel KABAYAKI) (Hx 7,560 1)
[ = —Ta
e mm B O TR H Gk er) BRI A 7.500R
Special UNAJYUI (3pieces of eel KABAYAKI) with SASHIMI (F.x 8,250 H)
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UNAGISUGATAZUSHI(Eel Sushi)
1A 3,800 M
(ER IR  HA4180H  BHLIFH - $Lix 4,104 H)
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BHERITHEI10%EHRHLE T,
The private room charge adds 10% to the above-mentioned.
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KYO-BENTO with Chawanmushi (FisA 2750 1)

BREIARIIHICEVEZRDE T,
RoFICEFZRLSTINEH,

*Chawanmushi is a traditional Japanese dish made with eggs, dashi broth, and various ingredients.
It is steamed in small bowls and served hot.
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The private room charge adds 10% to the above-mentioned.
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