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Short Course
Ya—ba—xz

Spicy Spring Rolls with Tuna New Japanese Style
=7 aDANL v—FERS FRIEAZ A v

New Japanese Flan with Ryukyu Okra Filling
R 2 VHERA 2 2 DD

Dried Shiitake Mushroom and Rice Potage
FLHME L BRORX— 2

Duck Loin New Japanese Cuisine Special Pickled Red Miso and
Various Stone Oven Vegetables

G — 2 H A ARERRIEIHY & HEHRE 4

Special Chirashi Sushi or Kobe Beef Curry
R b 6 LR S Sl v —

Lake Ogawara shijimi Clam Red Miso Soup
AN KU CAFRISLHT

Matcha Water Chocolate
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' Tea
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v
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SHINRYOKU
R

Spicy Spring Rolls with Tuna New Japanese Style
~ 7 aDANS v —EER S FRIEAZA N

New Japanese Flan with Ryukyu Okra Filling
WRIEZ 2 VBRA 27 2 D#H» Y

HAL YAMASHITA Carpaccio
Japanese Style Jelly and Flavored Vegetables

HAL YAMASHITA QD I nr8vFa AIES v b HHRFFE

Dried Shiitake Mushroom and Rice Potage
TFLHE L BRORZ— 2

WAGYU-A5
LIVE Thinly Sliced Sukiyaki Wagyu Beef Egg and Green Onion

LIVE BEAFHY O KO TSP IIE LAY

Stone Grilled Seasonal Fish
with Black Olive and Anchovy Soy Sauce
FHOAOAEITINV BA )V =TT U Fa CIEHY — 2

Duck Loin New Japanese Cuisine Special Pickled Red Miso and
Various Stone Oven Vegetables

S w — 2 HAI R RRIRIEH Y L2l a L

Corn Rice or Kobe Beef Curry
ESHA 2L IHUE MFEES L —

Lake Ogawara shijimi Clam Red Miso Soup
NIEH KL C 2RI LT

Homemade Wasanbon Anmitsu with Seasonal Fruits
BRE M=adA AL BHIOREH T

Tea
R

13,800
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Spicy Spring Rolls with Tuna New Japanese Style
27 uDANA v—EEEES FIHEA XA v

New Japanese Flan with Ryukyu Okra Filling
WRIEZ 2 VHIRA 7 7 O

Chef’s Speciality
Signature Rolled Japanese Beef Filled
with Sea Urchin Topped with Smoked Caviar (1 piece)
BREENFOEMES 22— 7 7 ) a— ¥ v 7Hz2 (1H)

HAL YAMASHITA Carpaccio
Japanese Style Jelly and Flavored Vegetables

HAL YAMASHITA #D3%D A nr8vFa AT 2L & HEHREE

Dried Shiitake Mushroom and Rice Potage
TLHE L BKRORZ— 2

Stone Grilled Seasonal Fish
with Black Olive and Anchovy Soy Sauce
FHOADOLET IV BA ) —T 7 U F a VIEHY — 2

WAGYU-A5
HAL YAMASHITA Special Tomato SUKIYAKI
HAL YAMASHTARE b~ P& S BES

Corn Rice or Kobe Beef Curry
£ AL I A v —

Lake Ogawara shijimi Clam Red Miso Soup
ANIE R L C ARISL T

Homemade Wasanbon Anmitsu with Seasonal Fruits
B A=RdA LD BEOREHT

Tea
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16,800
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Spicy Spring Rolls with Tuna New Japanese Style |
DA, =B S FHBAZA v

New Japanese Flan with Ryukyu Okra Filling
WHEZ 7 VRIRA 2 7 DY

Chef’s Speciality
Signature Rolled Japanese Beef Filled
with Sea Urchin Topped with Smoked Caviar (1 piece)
BOREEBMFOENES 22— T7 7 ) a— ¥ ¥ 7 HL (1H)

HAL YAMASHITA Carpaccio
Japanese Style Jelly and Flavored Vegetables

HAL YAMASHITA {#EDSED I no8vFa FEY 21 b HRE

Dried Shiitake Mushroom and Rice Potage
TLHE L BKRORZ -V 2

Stone Grilled Seasonal Fish
with Black Olive and Anchovy Soy Sauce
ZHOAOLEET IV BA YV =TT F a VIEHY — 2

WAGYU-A5
HAL YAMASHITA Special Tomato SUKIYAKI
Infinite Refills of Wagyu

HAL YAMASHTARRZE b~ b3 S BES
FAER 2 H O

Abalone Rice
bb U

Lake Ogawara shijimi Clam Red Miso Soup
ANITEGH KL C AR LI

Homemade Wasanbon Anmitsu with Seasonal Fruits
HEHE =R DA D BHOREHTT

Tea
R

18,800
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This course cannot be mixed with other courses or a la carte.
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This menu is including tax / excluding 10% service charge. Domestic rice “Koshihikari” is used in all our dishes. 25_04_14
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Sushi

# Y75 ]

% The price is for 1 piece. Please order from 3 pieces. 1HO#HBETT, JHXE3E, L BFECCLL T,

Tuna 450 King salmon 550 Adductor muscle 500
2 <A ¥y —xv H R

Kanpachi 450 Seaurchin 900 Assorted 6 pieces 4200
LN ESh) RERICE BRI 6HBR G bE
Red sea bream 450 Salmon roe 650

i wlb

% The price is for 1 piece. Please order from 3 pieces. 1HO#HEBETT, HEXE3E,» LB LILL T,

Grilled Sushi

Grilled Salmon 600 Grilled Salmon 800 Grilled Salmon Spicy ~ 800
KbF—ew &Salmon roe Mayonnaise
KHF—E LD HOF—E A v —~3

Grilled Kanpachi 450 Grilled Kanpachi 750 Grilled Kanpachi Spicy 850

PT N &Salmon roe Mayonnaise
KOBACLS FKOMAAASA, v —~ 3
RERS
T
FIPHE geasonal vegetables 1200  Shrimp &
FHO TR Seasonal vegetables 2400
e L O W R
Shrimp (3 tails) 2200
KRB R
Fried Sea urchin
Adductor muscle & Salmon 2200  with Shiso (2 pieces) 3000
HiE L —= v KB EFL ORI D T RKEEE 2p)
Z3nvo3wFa DAY Style
Carpaccio
Tuna 2200 Red sea bream 2500 Adductor muscle 2500
Ee) = | H
Kanpachi 2200 King salmon 2700
B\ ¥ ¥ —
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Roll Sushi B R 2400
Spicy Tuna Roll Sushi
HAL YAMASHITANDY ZAZARY ¥ )y —) b -« o vvee e 3300
HAL YAMASHITA House Special Roll Sushi
2o U—HIBEA R — v - e e 2700
| P Spicy Wagyu Yakiniku Roll Sushi
- *#E%Dq::}%m e 2700
B Wagyu Yakiniku Roll Sushi
i B o T RS STl e e e 2800
‘1, & & Crap Mayonnaise Spicy Roll Sushi
Q = ’ ““%%DL-FASG = ()%1(3 ) ................... 2400
“‘B« ]apanese Wagyu Beef A5 Nigiri Sushi (3 pieces)
w B ) "\ /J\J]]l J:?ﬁﬁﬁﬁ% (‘9 L%ﬁ ...................... 1350
; - Small plate of Chirashi Sushi
% *#3% J:{ﬁfﬁ‘ﬁ% 5 L%ﬁ ...................... 3850
Seafood Chirashizushi LRI - B &
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Japanese Restaurant

D2 =2 T4 7 BB SHMBROFY QA) - - - - o 1400
Spicy tuna stick fresh spring rolls New Japanese aroma(2 pieces)
GOYOMATSU
PN SRR R 7 ) — 2T — X LRORHET - 16 680 FHEd
Chicken liver terrine with brown sugar and cream cheese Short Course
Ya—ha—xz
FARIAORTRUIEE B W) XOME 850
New Japanese Flans
Spicy Spring Rolls with Tuna New Japanese Style - ;
FUMEE L D AER =T oo oo 980) <7 uDASA L BFES FREAZA L B t
Dried Shiitake Mushroom and Rice Potage N
HAL YAMASHITAHA DB R Z X« o vvvevee e o 1480 New Japanese Flan with Ryukyu Okra Filling ‘ 3
HAL YAMASHITA Japanese Vegetable Salad WRIBT 7 VEERA 2 5 O
cerssecaiy WOEBEMEORSES 1500
AE—=2T 7Y a=AX¥ET7Hz0H)
Signature Rolled Japanese Beef Filled with Sea Urchin Topped with Smoked Caviar (1 piece) Dried Shiitake Mushroom and Rice Potage
TLHE L 2ROHKL— 2
““@@Eﬁfﬁ;@ﬁﬂrf n SaShlml .................. 1850
Wild Fish with Kombujime Sesame Sauce
R } Duck Loin New Japanese Cuisine Special Pickled Red Miso and
X — oI HEELEHIEEOZEES - - - - - 2800 Various Stone Oven Vegetables )
King Salmon Balsamic Black Vinegar Fried Taro and Seasonal Vegetables ST — 2 A SRR IS ) b 2B &
G —2H R BRERREE D L AR 3600 <
Duck Loin New Japanese Cuisine Special Pickled Red Miso and Various Stone Oven Vegetables Special Chirashi Sushi or Kobe Beef Curry
R b 6 LR S Sl v —
Japanese
HELLRR RRETRIRMEE R KBES - - - oo 3800 restaurant
Charcoal-grilled Meisyan pork marinated in special red miso paste
Lake Ogawara shijimi Clam Red Miso Soup
FEE RBNAFAS T —u £ VR R R KBES (100g) ZH O RAZ - 12000 AN K L L A L
Japanese Wagyu Beef A5 Sirloin Bincho Charcoal Grilled (100g) Served with Seasonal Vegetables
EREN|EILCBDFRITL - v v rrre e 480
Red miso soup of shijimi clam Matcha Water Chocolate
W) TR D =1
L TREREAS B0 b T x Y 4800
HAL YAMASHITA H3E Style LA ) Z8RfH &
SUKIYAKI HAL YAMASHITA Tokyo style (for one person) Tea
. *E
I RLE N 100g -+ o cv v v m e 3800
Add Wagyu 100g
NN 7
HFERHEHAAD HI=ZFZAASTT - oo v v oo oo 980 )800
Homemade anmitsu with wasanbon seasoning
L RO R BHRAAF 22— FAOFAZ) e 400
Matcha Water Chocolate (bitesize)
A= a—RETHA - F—e 2R (10%) ITERLT T, YO REETEEI LAYV EHALTC T,
Ii H z\ I YAMASH ITA * i This menu is including tax / excluding 10% service charge. Domestic rice “Koshihikari” is used in all our dishes.
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