May 5H
Weekdays Special “Zeitaku Lunch” (¥Excluding Public Holidays) RS> F ¥3,500
Seasonal Assorted Sashimi EY 010 FP—=K
Salad Topped with Lightly Roasted Wagyu Beef & Ponzu Jelly B B4 £8HE Rodal
2 kinds of Seasonal Mini Dish &M/ RBREEFZFOHMRMA. MFAIUFE MNEE
Seasonal Flavored Steamed Egg Custard =Y FmzL
Vegetable Tempura B BEROXBE
3 Piece of Nigiri Sushi & Fried Rolled Egg fig RBUSB=BLEF
Hot or Cold Noodle £ 1] ERHECRFEILS)
Shufutomo Lunch E|BEIF ¥2,000
*Weekdays Only & Reservation Required (ZE%)
Fried Shrimp Dumpling & Pumpkin, Green Pepper & Paprika LMY  mLEEHE MFE-/NTUH
Grilled Cutlass Fish with Cheese & Pork—wrapped Asparagus FEE Y KTNEF—XBRE BT RINTEE
Seasonal Assorted Sashimi TE &Y ADOEEY
Simmered Gill-area of Seasonal Fish B AANYEE BE 4%
Seasonal Flavored Steamed Egg Custard = #mizL
Rice, Soup & Japanese Pickles HESE BX #EH FoY
Shikisai EFEF ¥5,143
Ichino—zen — 1st Course (—DRE)
3 Seasonal Appetizers: 1. Simmered Eggplant with Sesame Tofu & Shrimp INER OMF*EE IHEE BE
2. Salad Topped with Lightly Roasted Wagyu Beef QMEFLEHEDYSH
3. Nikogori/Congealed Conger Eel & Vegetables QONRFEHEDEREY
Seasonal Assorted Sashimi &Y A0L0 FY—=
Saikyo Miso Marinated Grilled Sablefish e SREEVRIES BEAD
Ninozen — 2nd Course (ZDRE)
Simmered Japanese Spanish Mackerel & Vegetables B fELEHEDREEDLE
Shrimp & Vegetable Tempura B BELHEORERE TKR
Seasonal Flavored Steamed Egg Custard =Y RuEEL
Plain Rice Cooked with Hiroshima Pork, Soup & Pickles BE LEEBROIGAHE B F0OW
Homemade Pudding with Mango Sauce TH—k BR&T)ovod—Y—REBA
8 Piece Sushi Set Menu Selected by Sushi Chef fif/\Etvk ¥3,600
8 Piece of Nigiri Sushi with Local Seafood #EVfE /\E (1)
Shrimp & Vegetable Tempura BEZEFRDREE
Seasonal Flavored Steamed Egg Custard ZEID&HIZEL
Soup B#i
Dessert TH—k
12 Piece Sushi Set Menu Selected by Sushi Chef fif+_—&tvk ¥4,629
12 Piece of Nigiri Sushi with Local Seafood &Y +=& (it1#)
Shrimp & Vegetable Tempura BZEFEDKELFE
Seasonal Flavored Steamed Egg Custard ZEID &ML
Soup B
Dessert TH—Fk
Teppan Ladies Lunch Course L' T4—X&iRa—X ¥3,500
Today's Soup 2—7 AADODR—TF
Today's Seafood Ahijio with Baguette  A—KFJJL  AXB®OT7E—T3 N\FYNEZR
Assorted Seasonal Salad with 10 Kinds of Vegetables ¥Y354 SHOEYEE 10788
Sautéed Sea Bream with Basil Sauce B BfRDYT— N\DILY—R
Mini Wagyu Burger Sauce Tomato A MEZN\N—TDTITFRAI—R
& Daisen Grilled Chicken with Basil Sauce Combo NEBDYT—IN\TYhERIFY—R, v aRkTh, FK
Fried Rice with Ume—Chirimen/Dried Baby Sardines, Soup, Japanese Pickles BE BEYUDH AR B FEDOY
“All you can eat” Dessert TH—k TT47)L
A3 Wagyu Beef & Seasonal Fish Course ASf14-&LBANDI—R ¥5,800
Assorted Hiroshima Vegetable Sticks SEhft LEHEDRATAYY
Roquette Potage Soup & Baguette =7 IWaASDREI—2 2 &/NT Y
Sautéed Sea Bass with Basil Sauce y:p SR ARXXDYT— INDILY—R
A3 Sirloin (70g) or Tenderloin (60g) & Grilled Vegetable R A3H—RO4270g £f=I& 71L-60g
Please Choose from the following: *Served with Soup & Japanese Pickles except Ochazuke HEBE [FEEO B LYIEBBUVLFEL]
Plain Rice or Rice Cooked with Various Seasonal Ingredients B8R FE = (X 1A A 1E ER + ¥0
or Garlic Fried Rice H—=)vI54R + ¥800
or Fried Rice with Ume—Chirimen(Dried Baby Sardines) HwBH5YH AN EHER + ¥800
or Ochazuke (Rice with Seaweed or Japanese Salted Plum Tea) HMFEITCBEE(34) + ¥800
or Fried Rice with Thick Starchy Crab Sauce BREAMN T IR +¥800
Dessert TH—k TT42)L



A5 Wagyu Beef Course (Lunch & Dinner) Bt7E ASFIFa—R (SUF-T4F—) ¥8,800

Appetizer of the Day 5 bt ENOP I
Roquette Potage Soup & Baguette(Lunch), Tomato Consommé with Garlic Toast(Dinner) 22— IWyaASORE—a(R) ROV AT )y I—R(FR)
Sautéed Sea Bass with Basil Sauce y:p DL ARXEXDYT— NDILY—R
A-5 Sirloin (100g) or Tenderloin (90g) Steak with Grilled Vegetable R A5H—0O42100g F1=I& ZL90g
Please Choose from the following: *Served with Soup & Japanese Pickles except Ochazuke HE=E [Tt LY ERBBULIEELY]
Plain Rice or Rice Cooked with Various Seasonal Ingredients B EERE T (X RIA AT ER + ¥0
or Garlic Fried Rice H—UvI514R + ¥800
or Fried Rice with Ume—Chirimen(Dried Baby Sardines) 5 Y& A M EER + ¥800
or Ochazuke (Rice with Seaweed or Japanese Salted Plum Tea) EMERBEITCBEE(34) +¥800
or Fried Rice with Thick Starchy Crab Sauce BEEADN T EIER +¥800

Assorted Dessert(Lunch), Homemade Pudding with Mango Sauce(Dinner) TH—k (B)TT47)1. (R BRET)oIodT—Y—RHKZ

Takumi (Available Lunch & Dinner) [E (SYFT4F—) ¥15,429

Nikogori/Congealed Conger Eel & Vegetables SRt NFEHFRDEEFEY

Rockfish Soup with Shiitake Mushrooms & Aosa Seaweed Mgy _RHE BRE HHIBE HBIP
Seasonal Assorted Sashimi &Y ADLD FYP—K

Seared Wagyu Beef & Awabi Mushrooms BEH) RYMFLBMEDEREY TR/

Fried Shiso Leaves Wrapped Sweet Fish B BRED Fx
Denpo-yaki/Baked Abalone in Earthen Dish B fmE RS
Nigiri Sushi, Soup B=E EUEE B

Seasonal Fruits KEF BADEHLD
Mixed Berry Mousse TH—k )2 AN —a(ZYIRRN—L—R)

Miyabi (Lunch & Dinner) ¥ (S>F-T47F—) ¥10,286
Nikogori/Congealed Conger Eel & Vegetables 5 bt NFEHFEDEEY
Rockfish Soup with Shiitake Mushrooms & Aosa Seaweed %4 ZKHE BRE HHIEE BIP
Seasonal Assorted Sashimi &Y Aandn FY—=K
Sea Bream Teriyaki B IR YREE R
Deep—fried Kidney Bean, Paprika & Squid B RARASE=BN\TUHEEHDES
Simmered Cutlass Fish with Crab & Vegetable Sauce B ATDB<EH BEFREMNT HER
Please Choose from the following: *Served with Soup & Japanese Pickles MBS [FREOF LY RBBULZS]
Plain Rice Cooked with Hiroshima Pork LEEBROIGAHHER BH FOY +¥0
Conger Eel Rice Bowl IVFER + ¥800
5 pc Assorted Sushi BEMEESE + ¥1,500

Homemade Pudding with Mango Sauce TH—k BR&T)ovod—Y—REBA

Irodori (Lunch & Dinner) ¥ (SVFT4F—) ¥7,200
Prosciutto Rolled Melon & Camembert Cheese with Thick Starchy Sauce S Bft AOVENLEE TIL—YNIL FRINS 495 AvoR—)L REE
Sesame Tofu Soup, Fish Dumpling & Japanese Ginger %4 EREE IHEE A=11 &k BFE
Seasonal Assorted Sashimi E=Y AanLn EFEME FY—H
Fried Shrimp & Avocado Wrapped in Yuba H BELTRAEDEEE BFE
Simmered Red Bream B EBEEMT KE-BE-FK KOF
Please Choose from the following: *Served with Soup & Japanese Pickles HESE [FEEOHP LY RBBULEELY]
Plain Rice Cooked with Hiroshima Pork LEEBROIGAHHER BH FOY +¥0
Conger Eel Rice Bowl INFER +¥800
5 pc Assorted Sushi BEMEEESE + ¥1,500

Homemade Pudding with Mango Sauce FH—k BR#UT)owod—Y—RFEZ

Prefix Course TL 70y AL EA] ¥5,657 -
Prosciutto Rolled Melon & Camembert Cheese with Thick Starchy Sauce e AOVENLEE TIL—YRIE FRINS 495 h<woR—)L $RER
Sesame Tofu Soup, Fish Dumpling & Japanese Ginger % 4 EWEZE IREE A=7 7K BME
Seasonal Assorted Sashimi &Y A0L0 EFEME FH—H
Choice of ; (A FaA(R)
A5 Sirloin (70g) or Tenderloin (60g) & Grilled Vegetable 4 ASH—OA270g Fi=lE T1L60g ¥9,500
A3 Sirloin (70g) or Tenderloin (60g) & Grilled Vegetable 4 A3H—O4A4270g Ff=l& TsL60g ¥8,200
Conger Eel & Vegetable Tempura KIFFE NF-BE-FER ¥5,657
Hot Pot with Stone Fish & Egg B AaEoHII ¥8,500
Please Choose from the following: *Served with Soup & Japanese Pickles HMESE [FROFLUIEEBZEULIZEN]
Plain Rice Cooked with Hiroshima Pork LEEBROIGAAEHER BH FOY +¥0
Conger Eel Rice Bowl TR + ¥800
5 Piece of Nigiri Sushi PEMEERSE + ¥1,500

Homemade Pudding with Mango Sauce TH—k BRYUT)owod—Y—RFEZ

Miyabitei's Special “Gokujyo Kaisen Ju” (Lunch & Dinner) 18 LB E (SVF-T47F—) ¥5,000

Luxury Sashimi Rice Box 18 LiE#fE
Seasonal Flavored Steamed Egg Custard ZE1DZBIzZAL
Tempura XEL#E
Soup B
Dessert TH—k



Daikoku

Appetizer of the Day

Assorted Sashimi, 5 Kinds

Seafood with Sweet Vinegar Sauce

Hot Pot with Ureshino Tofu & Mitsuse Chicken
7 Piece of Nigiri Sushi, Soup

Dessert

Momiji
Simmered Dish of the Day
Fried Dish of the Day

8 Piece of Nigiri Sushi, Soup
Dessert

Shofuku

Small Appetizer of the Day
Simmered Dish of the Day

10 Piece of Nigiri Sushi, Soup
Dessert

Kichiju

Appetizer of the Day
Assorted Sashimi, 5 Kinds
Tempura

Simmered Dish of the Day

9 Piece of Nigiri Sushi, Soup
Dessert

Ab Wagyu Beef & Atlantic Lobster Course

Nikogori/Congealed Conger Eel & Vegetables

Tomato Consommé with Garlic Toast

Grilled Turban Shell

Sautéed Whole Atlantic Lobster with Basil Sauce

A5 Sirloin (90g) or Tenderloin (70g) Steak & Grilled Vegetable
Please Choose from the following: *Served with Soup & Japanese Pickles except Ochazuke
Plain Rice or Rice Cooked with Various Seasonal Ingredients

or Garlic Fried Rice

or Fried Rice with Ume—Chirimen(Dried Baby Sardines)

or Ochazuke (Rice with Seaweed or Japanese Salted Plum Tea)
or Fried Rice with Thick Starchy Crab Sauce

Homemade Pudding with Mango Sauce

Spring Special Teppan Course

Appetizer of the Day

Tomato Consommé with Garlic Toast

Hiroshima Salmon Carpaccio

Sautéed Grunt with Basil Sauce

A5 Sirloin (90g) or Tenderloin (70g) Steak with Grilled Vegetable
Please Choose from the following: *Served with Soup & Japanese Pickles except Ochazuke
Plain Rice or Rice Cooked with Various Seasonal Ingredients

or Garlic Fried Rice

or Fried Rice with Ume—Chirimen(Dried Baby Sardines)

or Ochazuke (Rice with Seaweed or Japanese Salted Plum Tea)
or Fried Rice with Thick Starchy Crab Sauce

Homemade Pudding with Mango Sauce
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Kaiseki A la Carte & EHE 5

Nikogori/Congealed Conger Eel & Vegetables EE/#H NFEHEDEFEY ¥2,500
Prosciutto Rolled Melon & Camembert Cheese with Thick Starchy Sauce Appetizers AOVENLEE TIL—YMIh TRNT 497 AToR—)L REE  ¥2,000
Small Sardines Nanbanzuke INGRTREIT ¥800
Salad Topped with Lightly Roasted Wagyu Beef MFEY>4 ¥2,500
Salad Topped with Seared Tuna FrOERYYSSE ¥3,000
Sea Squirt ERenYoye ¥800
Roasted Conger Eel INFRY ¥2,600
Roasted Fatty Tuna kOxY ¥2,600
Today’ s Seafood with Sweet Vinegar Sauce RKEDOEEDY ¥1600 -
Rockfish Soup with Shiitake Mushrooms & Aosa Seaweed % 44 ZKKHME BRIk HHIEE BSP ¥2,000
Japanese Ginger & Fish Dumpling & Sesame Tofu Soup Soup ERNEZE IKEE A= F% B ¥2,000
Today’ s Sashimi (3 Kind) sy &Y =ZFERYEE ¥ 1,600 -
Today’ s Sashimi (5 Kind) Sashimi &Y AfERYEE ¥ 2,400 -
Today’ s Sashimi (Whisper Thin Sliced Sashimi) AKHDEEY ¥ 2,800 -
Grilled Spiny Lobster BEH) FEiEE ¥9,800
Saikyo Miso Marinated Grilled Sablefish  Grilled Dish ~ $RASFE R 43 ¥2,000
Grilled Prawn(35g/1pc) HiEER 352)1E ¥2.000
Sautéed Abalone(Big) i1 (K) ¥9,800
Grilled Sakura Sea Bream with Leaf Bud Sauce HETDOARDFHE ¥2,500
Simmered Cutlass Fish with Thick Starchy Crab & Vegetable Sauce Pty RADB<ZEH BEEEHNT HER ¥2,500
Simmered Red Bream  Warm Dish £ Bfi&{f(+ X{E-BE-FEK KADZF  ¥2500
Denpo-yaki/Baked Abalone in Earthen Dish finiEgEE ¥3,200
Hot Pot with Ureshino Tofu & Mitsuse Chicken EREEEZHED— AR ¥2,000
Vegetable Tempura H BROXBE ¥1,500
Shrimp Tempura Tempura FTEBZDOKRIZHE ¥2,000
Conger Eel Tempura INFDKRIFHE ¥1,800
Shrimp & Vegetable Tempura FTEBEZLEFEOXRIFHE ¥2,800
Deep Fried Broad bean BEEDEE ¥1,500
Japanese Style Crab Meat Risotto HEE 5394 ¥2,000
Green Tea Buckwheat Noodles (Cold/Hot) Rice/Noodles H&Z (4-iR) ¥1,600
Udon Noodles(Cold/Hot) SEACH-IR) ¥1,600
Seasoned Cooked Rice Set WRIA HHER v ¥1,300
Steamed Rice Set Btk ¥800
Ochazuke (Rice with Seaweed or Japanese Salted Plum Tea) BREITCEER) XIIHEHR ¥1,000
Teppan A la Carte SkiRE
Sautéed Fresh Japanese Abalone BR REEE (XK) ¥9,800
Sautéed Japanese Spiny Lobster Seafood FEEYT—(R) ¥9,800
Sautéed Atlantic Lobster Fv—igEE (1E) ¥6,380

Grilled Scallop (1 pc)
Sautéed Sea Bass with Basil Sauce

BEARITHOE) ¥640
AXXDYT— N\DILY—R ¥1,200

HA ME100g~ (10gBHAEEEHZITMV=LET )

A3 Sirloin 100g ¥5,800 Plus ¥500/10g  Wagyu Beef ~A3H—R42100g ¥ 5,800 10gE TTS5 R ¥500
A3 Sirloin 100g ¥6,800 Plus ¥600/10g A37,L100g ¥6,800 10gEETITSX¥600
A5 Sirloin 100g ¥7,800 Plus ¥700/10g A5H—O4A2100g ¥7,800 10giEETTS5X¥700
A5 Sirloin 100g ¥8,800 Plus ¥800/10g A5TJcL100g ¥8800 10gETITSX¥800
Tomato Consommé A= N4 =AY ¥800
Roquette Potage Soup & Baguette Soup ILyaASORE—a ¥600
Garlic Toast (3 pc) #A—FKJIL A=)y Ir—XGE) 31 ¥300
Today’ s Seafood Ahijo with Baguette  Appetizers ABDANE7E—TanNsybiz ¥1,200
Caviar 50g with Hiroshima Vegetable Sticks FrET7(509) ¥9,800
Today’ s Grilled Vegetable AEHOETTOREFHFE ¥1,200
Caesar Salad with Dried Mullet Roe U—HY—HYS4 HSAIFZ ¥1,680
Fried Rice with Ume—Chirimen(Dried Baby Sardines) BE BHEYDAEER B T ¥1,000
Garlic Fried Rice Rice Set ~ A—UvIT5/M4X BH FEDY ¥1,000
Fried Rice with Thick Starchy Crab Sauce EEM TR Bo FOW ¥1,300
Ochazuke (Rice with Seaweed Tea), Pickles HMEXET BEX FOY ¥1,000
Ochazuke (Rice with Japanese Salted Plum Tea), Pickles HMEET BE FOY ¥1,000
Rice Cooked with Various Seasonal Ingredients FEHOREZ AR B FOY ¥1,300
Plain Rice Btk BH FDOWY ¥800

*All Served with Soup & Japanese Pickles except Ochazuke

¥:Please advise us of any dietary or allergy requirements that you may XBBEIZHIRAHZ15E UL FLILX—DOHIEEHRIEIEBRLAFFIEELY,
S All prices include 10% service charge and applicable government tax. XH&(ZIEFHE - F—EXH10%ASENTHYET,
¥¢Menu items may change depending upon availability. XEBMDEANKRIZESTIE. A2 —AERIZHEDIBENTIVETOTFHIT THRLZELY,
¢We only use Locally Grown Hiroshima Rice. XIEBEDHKRDAEFEALTHYET,



