October 10A

Weekdays Special “Zeitaku Lunch” &EiRS>F (FEHESE) ¥3,500
Hioroshima Salmon Sashimi &Y LEY—EY HiE
Salad Topped with Lightly Roasted Wagyu Beef & Ponzu Jelly xY BIMERTAR EFE Dol
Saury Nanbanzuke  FED/INgF FTIABEET
Garland Chrysanthemum, Fried Tofu & Konjak Salad with Sesame Sauce Z&O/I\# FF Ei&T HBOHEMENZ
Seasonal Flavored Steamed Egg Custard =Y AL
Fried Shrimp Dumpling & Maitake Mushroom ¥ BEEE §F TR
(Hot or Cold avaiable)lzumo Buckwheat Noodle £ BFERIETHEBEEZIE
3 Piece of Nigiri Sushi & Tamagoyaki (Japanese Rolled Omelet) fi5 BYEE=BELEF
*Excluding Public Holidays
Shufutomo Lunch (Weekdays only, Advance Reservation Required) @K IF (FHIETE XEFH) ¥2,000
*Weekdays Only & Reservation Required (ZE%)
Autumn Vegetable Tempura LB B  FEFRD KRB
Potato Salad Rolled with Salmon hER Y MERTRY S &S
Seasonal Assorted Sashimi TE &Y Qa0+0 FP—=AK
Simmered Sea Bream B fAXE F® A
Pear, Persimmon & Bean with Tofu Vinaigrette Sauce INgk B EOBAEEA RYHF
Saury Sushi Roll or Plain Rice, Soup & Japanese Pickles MBS MTIAaEEEE-ITaHER B
Shikisai (Lunch Only) EZE(S5>F) ¥5,143
Ichino—zen — 1st Course (— D)
3 Seasonal Appetizers: 1. Simmered Eggplant Tofu with Grated Yam & Umami Starchy Sauce INGR @D FHFEE EAHHNT ELREE HFHAH
Saury Nanbanzuke @ MNADOEEEIT
Garland Chrysanthemum, Fried Tofu & Konjak Salad with Sesame Sauce ® &H EBIT #HBOAREEZ
Grilled Daisen Chicken Topped with Cheese B RILFBEF—X =
Seasonal Assorted Sashimi &Y A0LD FY—R
Ninozen — 2nd Course (ZDEE)
Sanpei—jiru — Salmon Vegetable Soup Y ME=THIT O¥HAE AS KB 4F FK
Squid & Vegetable Tempura H¥ EMEFRDOREE
Seasonal Flavored Steamed Egg Custard =Y xRz L
Seasoned Steamed Rice with Maitake Mushroom, Soup & Japanese Pickles BE EHMHER Bm FOW
Yogurt Mousse TH—k I—5ILhL—R
8 Piece Sushi Set Menu Selected by Sushi Chef (Lunch Only) f§/\E+tvk(5>F) ¥3,600
8 Piece of Nigiri Sushi with Local Seafood #EYEE J\E (#1#)
Shrimp & Vegetable Tempura & B R D REE
Seasonal Flavored Steamed Egg Custard =& D Fmiz&L
Soup &
Dessert TH—Fk
12 Piece Sushi Set Menu Selected by Sushi Chef (Lunch Only) i§+—=—8Btvyr(S5>F) ¥4,629
12 Piece of Nigiri Sushi with Local Seafood #EY#E +=& (h¥))
Shrimp & Vegetable Tempura B& B RDRERFE
Seasonal Flavored Steamed Egg Custard ZEiDZMHIZAL
Soup B
Dessert TH—h
Teppan Ladies Lunch Course (Weekdays Only) LT 4—A&&RIA—RX (S>F FEHRE) ¥3,500
Seafood Soup 2—7 BNHDOR—T
Prosciutto & Shitake Mushroom Ajillo & Garlic Toast ZA—F7JJL  ENLEHEOTE—S3 & H—1)vHIb—AF
Assorted Seasonal Salad with 10 Kinds of Vegetables ¥Ys54 EHOEYEFE 105ERY
Mushrooms & Seafood Acqua Pazza B BEEAADTITINVY7RE
Beef Stew Gratin A FRADFa1—T I35
Sautéed Daisen Chicken with Paprika Sauce RKWLWBOYT— NTYHY—R IyiaRkTh Fk
Fried Rice with Ume—Chirimen/Dried Baby Sardines, Soup, Japanese Pickles BE BEYH AR BB FEOWY
“All you can eat” Dessert TH—k TTF41L
*Excluding Public Holidays
A3 Wagyu Beef & Seasonal Fish Course (Lunch Only) A3fl&4&aANDI—X (F2F) ¥5,800
Vegetable Sticks S bt BEDRATAYY
Seafood Soup & Garlic Toast A= BANTDR—T & H—)yoIr—X+
Sautéed Japanese Mackerel with Tomato Sauce ARE BOYT— FFY—R
A3 Sirloin (70g) or Tenderloin (60g) & Grilled Vegetable AHE A3Y—OA>70g £1-1% 74L60g
Please Choose from the following: *Served with Soup & Japanese Pickles except Ochazuke HEE [FEEDF LU EBEULIEE0]
Plain Rice or Rice Cooked with Various Seasonal Ingredients B EER F = (XA A TEER + ¥0
or Garlic Fried Rice H=)vI54R + ¥700
or Fried Rice with Ume—Chirimen(Dried Baby Sardines) w/HEYH AW EIER + ¥700
or Ochazuke (Rice with Seaweed or Japanese Salted Plum Tea) EMFEE T CBEE(3H) + ¥700
or Fried Rice with Thick Starchy Crab Sauce BREE DT TEI AR + ¥700

“All you can eat” Dessert FH—k TT42IL



A5 Wagyu Beef Course (Lunch & Dinner) BhiE ASF1da—X (S>F F47—) ¥8,800

Duck Confit S bt BEnarT74 LEE
Seafood Soup (Lunch), Mushroom Consommé with Garlic Toast (Dinner) 22— BANODRA—T(R) . BEOOAVYAR—T & H—UvyHr—R+TR)
Prosciutto with Autumn Fruits th M ENL BOT7IL—YRZ
A-5 Sirloin (100g) or Tenderloin (90g) Steak with Grilled Vegetable AHE A5H—O42100g £1=1& F«L90g
Please Choose from the following: *Served with Soup & Japanese Pickles except Ochazuke HEE [FEED B LY REBULEELY]

Plain Rice or Rice Cooked with Various Seasonal Ingredients B R F 1= (XA A 18R + ¥0
or Garlic Fried Rice H—=I99514R + ¥700
or Fried Rice with Ume—Chirimen(Dried Baby Sardines) BEY&H AR EER + ¥700
or Ochazuke (Rice with Seaweed or Japanese Salted Plum Tea) EFE T CBEE(3H) + ¥700
or Fried Rice with Thick Starchy Crab Sauce BREE DN T TH AR + ¥700

Assorted Dessert(Lunch), Yogurt Mousse (Dinner) TH—k (B)TT42)L, (R)I—Y ILbL—R

Takumi (Lunch & Dinner) [E (SYF T47F—) ¥15,429
Steamed Abalone, Sesame Tofu, Snow Crab & Eggplant with Starchy Sauce e xif MIREE THVVE BinF REE £=
Matsutake Mushroom Soup Steamed in Earthenware Pot %4 NEOTEZEL
Seasonal Assorted Sashimi =Y FADED FYy—K
Wagyu Beef Steak & Grilled Vegetable B MERT—F HFE
Deep Fried White Shrimp B BHEZOEE F%
Simmered Red Snapper Head with Burdock Root & Green Onion B £BMRE 4 B KOF FK
3pc Nigiri Sushi, Soup BE EYEE =8 ¥m

Seasonal Fruits KEF FDHLD
Chestnut Cassis Mousse FTH—k TOVAVRL—R

Miyabi (Lunch & Dinner) ¥ (S>F T47—) ¥10,286
Japanese Yam & Eggplant Salad with Lightly Roasted Wagyu Beef 52 bt KYMFYS4 NE—1)—D EKDal FURF MmF LI+
Red Snapper, Shimeji Mushroom & Shrimp Soup Steamed in Earthenware Pot %) THEZEL €8 LHL BE HREE HBU=D2FE FE
Seasonal Assorted Sashimi &Y A0LD FHY—H
Chilled Pumpkin Soup == AENTFOR—T
Deep Fried White Shrimp & Amanaga Pepper Tempura H¥ HEEZEE HEEFF tHH
Steamed Abalone, Daikon Radish, Japanese Rolled Omelette with Crab Starchy Sauce B Zi KB HE0 2ef 7%
Please Choose from the following: *Served with Soup & Japanese Pickles HE=E (@EHOL P UMY {IXC 1A
Seasoned Steamed Rice with Maitake Mushroom, Soup & Japanese Pickles EHMHER B FOW +¥0
Conger Eel Rice Bowl INFER + ¥800
5 pc Assorted Sushi BENMEESE + ¥1,500

Yogurt Mousse TH—k I—JILhL—R

Irodori (Lunch & Dinner) ¥ (S>F T4 —) ¥7,200
Grilled Conger Eel, Simmered Tofu & Eggplant, Seared Hiroshima Salmon with Japanese Pepper Sauce Se Mt NF BE WF RYLEY—EY F/AA\TUH LUEE
Egg Yolk Fried Shrimp Dumpling & Simmered Chicken with Grated Daikon Radish Sauce %4 EHYT BEEBESEIT BF KLUBATE F% tHK
Seasonal Assorted Sashimi &Y A0L0 FY—=RK
Grilled Miso Marinated Herring, Stem Lettuce, Herring Roe & Cheese bs:2Y) kST WER HOFF—X
Simmered Seasonal White Fish, Turnip, Crab & Egg Starchy Sauce B aBRefh # EEXE FHR
Please Choose from the following: *Served with Soup & Japanese Pickles HEE [FROFPLIVIEEBFEVLZELY]
Seasoned Steamed Rice with Maitake Mushroom, Soup & Japanese Pickles SFEMER B FOY +¥0
Conger Eel Rice Bowl INFER + ¥800
5 pc Assorted Sushi BEMEESE + ¥1,500

Yogurt Mousse FH—k I—JILhL—R

Miyabitei's Special “Gokujyo Kaisen Ju” (Lunch & Dinner) #8 L;BEE (S>F T47—) ¥5,000

Luxury Sashimi Rice Box 1B LiG#tE
Seasonal Flavored Steamed Egg Custard Z& D Fmiz&L
Tempura XELFE
Soup B
Dessert TH—h

Prefix Course FL 71y RERET A ] ¥5,657 -
Grilled Conger Eel, Simmered Tofu & Eggplant, Seared Hiroshima Salmon with Japanese Pepper Sauce e Mt NF T MF RYLEY—EY F/\TUh ILNEE
Egg Yolk Fried Shrimp Dumpling & Simmered Chicken with Grated Daikon Radish Sauce %4 BT BEEEESEGIT BF KLUBAHE F% tw
Seasonal Assorted Sashimi &Y antn FPY—=R
Choice of : (A FaA(R)
A5 Sirloin (70g) or Tenderloin (60g) & Grilled Vegetables M4 ASH—O4270g Ff=lE 71L60g ¥9,500
A3 Sirloin (70g) or Tenderloin (60g) & Grilled Vegetables Ik A3HY—OA270g Fi=lE T1L60g ¥8,200
Deep Fried White Shrimp & Vegetable Tempura KimiE HBELHTROREE ¥5,657
Matsutake Mushroom & Vegetable Hot Pot B WELHFEDH ¥9500
Please Choose from the following: *Served with Soup & Japanese Pickles HESE [FTROFPLIVIBEEBFEUVLZEUY]
Seasoned Steamed Rice with Maitake Mushroom, Soup & Japanese Pickles SEMER Bwm F0OY +¥0
Conger Eel Rice Bowl IFER + ¥800
5 Piece of Nigiri Sushi BEMEEESE + ¥1,500

Yogurt Mousse TH—k I—FILrL—R



Autumn Feast Kaiseki Course(Dinner only, Advance Reservation Required) @D ﬂjﬁﬁ,ﬁ('}'»{j‘— 'ﬁﬁ H QE'C*‘E%%J)

Assorted Seasonal Appetizer, Grilled Seafood Marinated with Fermented Salted Bonito
Bonito & Saury Sashimi

Seasonal Flavored Steamed Egg Custard with Crab

Grilled Eggplant with Sweet Miso Paste

Seasoned Steamed Rice with Matsutake Mushroom, Miso Soup with Sea Bream
Chestnut Ice Cream
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Chef's Recommended Sushi Kaiseki Course EEIHEEEE

Grilled Conger Eel, Simmered Tofu & Eggplant, Seared Hiroshima Salmon with Japanese Pepper Sauce
Deep Fried White Shrimp & Amanaga Pepper Tempura, 3 Piece of Nigiri Sushi
Lightly Roasted Wagyu Beef Salad, 3 Piece of Nigiri Sushi

Simmered Sesame Tofu, Seasonal White Fish & Japanese Yam, 3 Piece of Nigiri Sushi
Saury Ball Soup

Yogurt Mousse

Seafood & Seasonal Vegetable Sushi Course

Grilled Conger Eel, Simmered Tofu & Eggplant, Seared Hiroshima Salmon with Japanese Pepper Sauce
Simmered Seasonal White Fish, Turnip, Crab & Egg Starchy Sauce

12 Piece of Fish & Vegetable Nigiri Sushi, Soup

Yogurt Mousse

Today’'s Chef's Choice Luxury Sushi Course

Japanese Pickled Mackerel & Autumn Vegetable Salad

Assorted Sashimi, 5 Kinds

Matsutake Mushroom & Vegetable Tempra, Deep Fried Sweet Shrimp

Steamed Abalone, Daikon Radish, Japanese Rolled Omelette with Crab Starchy Sauce
7 Piece of Nigiri Sushi, Soup

Yogurt Mousse

A5 Wagyu Beef & Atlantic Lobster Course

Salmon Escabeche

Mushroom Consommé with Garlic Toast

Sautéed Foie Gras & Chestnuts Compote with White Port Wine Sauce
Sautéed Whole Atlantic Lobster with Cream 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

Yogurt Mousse

October Chef s Recommended Teppan Course

Duck Confit

Mushroom Consommé with Garlic Toast

Salmon Escabeche

Sautéed Seer Fish with Browned Butter Sauce

A5 Sirloin (90g) or Tenderloin (70g) Steak with Grilled Vegetables
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

Yogurt Mousse
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¥7,200

¥15,429

¥16,800
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Kaiseki A la Carte £/FE 5

Steamed Abalone, Sesame Tofu, Snow Crab & Eggplant with Starchy Sauce 52 bt Zxi SAMEE THVE BinF REE £=  ¥2500
Small Sardines Nanbanzuke  Appetizers /NEREZREIT ¥800
Salad Topped with Lightly Roasted Wagyu Beef MEFEI>4 ¥2,500
Salad Topped with Seared Tuna FrOfgERYYS4S ¥3,000
Sea Squirt ) —LF—X BREZ ¥500
Cream Cheese & Shuto/Salted Bonito Stomach LEY—EETHRAR EBREEENT ¥900
Hiroshima Salmon & Avocado with Umami Vinaigrette Sauce [FOZDhHT- ¥800
Seasonal Fish & Wasabi Leaves Salad ARADEHLIVUA ¥800
Roasted Simmered Conger Eel ZINFRY ¥2,400
Roasted Fatty Tuna kARY ¥2,800
Today’ s Seafood with Sweet Vinegar Sauce ABDOEEDY ¥1600 -
Egg Yolk Fried Shrimp Dumpling & Simmered Chicken with Grated Daikon Radish Sauce %4 EfuT BEEBHESEBT BEF KLUBAHE % tw ¥2000
Matsutake Mushroom Soup Steamed in Earthenware Pot Soup METRZEL ¥2,800
Today’ s Sashimi (3 Kind) fEnEy fHEY =fERYEE ¥ 1,600 -
Today’ s Sashimi (5 Kind) Sashimi &Y HEBEUESE ¥ 2,400 -
Today’ s Sashimi (Whisper Thin Sliced Sashimi) AHDEEY ¥ 2,800 -
Grilled Spiny Lobster B FEiEE ¥9.800
Saikyo Miso Marinated Grilled Sablefish  Grilled Dish ~ #REETE R4 ¥2,000
Grilled Prawn(35g/1pc) HiEZRR 35012 ¥2,000
Sautéed Abalone fif1 (K) ¥9,800
Grilled Miso Marinated Herring, Stem Lettuce, Herring Roe & Cheese fRkM BT WEA #BOFF—X ¥2 200
Simmered Red Snapper, Turnip, Crab & Egg Starchy Sauce Pty +HE #E BEEE FHLR AW ¥2 600
Matsutake & Vegetable Hot Pot  Warm Dish #2EEEFHFEDH ¥3,500
Vegetable Tempura B RO KRR ¥1,500
Shrimp Tempura Tempura  F&HBEDXKIEHE ¥2,000
Conger Eel Tempura INF DK ImFE ¥1,800
Shrimp & Vegetable Tempura FEBZELEFEDOXIFHE ¥2 800
Deep Fried White Shrimp & Amanaga Pepper Tempura HEZEE HREEF ¥1,500
Japanese Style Crab Meat Risotto HESE BB ¥2,000
Green Tea Buckwheat Noodles (Cold/Hot) Rice/Noodles ZHZE (4 iR) ¥1,600
Udon Noodles(Cold/Hot) SEAGE B ¥1,600
Seasoned Cooked Rice Set MRIAFHEER v ¥1,300
Steamed Rice Set BiHERtv ¥800
Ochazuke (Rice with Seaweed or Japanese Salted Plum Tea) BRBEITCEER XILEXR) ¥1,000
Teppan A la Carte #KiRE
Sautéed Fresh Japanese Abalone Pyl mEfE (K) ¥9,800
Sautéed Japanese Spiny Lobster Seafood FeEEYT—(RE) ¥9 800
Sautéed Atlantic Lobster Aw—iiEE (1B ¥6,380
Grilled Scallop (1 pc) BERITROE) ¥640
Sautéed Seer Fish with Browned Butter Sauce BOYT— ENLNF—Y—X ¥1,600

BA MA100g~ (10 ABEZTHRZITLVLET )
A3 Sirloin 100g ¥5,800 Plus ¥500/10g  Wagyu Beef A3 —O4A>100g ¥5800 10giE=ETTS5 X ¥500
A3 Sirloin 100g ¥6,800 Plus ¥600/10g A370L-100g ¥6,800 10gi¥ETTFSX¥600
A5 Sirloin 100g ¥7,800 Plus ¥700/10g A5H—O42100g ¥7,800 10giE=ETTS5 X ¥ 700
A5 Sirloin 100g ¥8,800 Plus ¥800/10g A5740L100g ¥8800 10giEE= TS5 X ¥800

Seafood Soup 22— BANTDR—T ¥600
Mushroom Consommé with Garlic Toast Soup HOaAVYAR—T ¥800
Garlic Toast (3 pc) #A—FJJL H—1)vHob—ARGR) 3% ¥300
Today’ s Seafood Ahijio with Baguette  Appetizers ABDANETE—Sanyvbinz ¥1,200
Caviar 50g with Hiroshima Vegetable Sticks FE7(50g) ¥9.800
Today’ s Grilled Vegetables KBDOHTTOHREFE ¥1,200
Caesar Salad with Dried Mullet Roe —H—HSH HSRIFZ ¥1,680
Salmon Escabeche H—FEUDIRARYL 2 ¥1,500
Sautéed Foie Gras & Chestnuts Compote with White Port Wine Sauce T+xT7ISOYVT— EDavKR—b BRILNEY—X ¥1,500
Fried Rice with Ume—Chirimen(Dried Baby Sardines) BE BEYHAWEHER El F0OW ¥1,000
Garlic Fried Rice Rice Set H=IvI514R Bl EDOY ¥1,000
Fried Rice with Thick Starchy Crab Sauce BEEENTHER Bl FDOY ¥1,300
Ochazuke (Rice with Seaweed Tea), Pickles HMEFEET BEX TOY ¥1,000
Ochazuke (Rice with Japanese Salted Plum Tea), Pickles HFXEIT BEX FBOY ¥1,000
Rice Cooked with Various Seasonal Ingredients FHOREAHE B FOY ¥1,300
Plain Rice Btk BH FOY ¥800

*All Served with Soup & Japanese Pickles except Ochazuke

¥:Please advise us of any dietary or allergy requirements that you may have. XHBBZEIZHIBENHZEE LT FLILFXF—DHL5EFHRITHBLAF TN,
S All prices include 10% service charge and applicable government tax. XH&(ZEFHE H—EXF10%NEENTEYET,
¥¢Menu items may change depending upon availability. XEBMOEANKRIZEOTIE, A2a—HERICEDIBENTIVETDOTTFHI THRZSLY,
¥We only use Locally Grown Hiroshima Rice. XILEEDHKDAEFRALTHYET,



