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Menu Rika

FEE

s— At ¥10,000

—ODHELA

Amuse-bouches

HOFIMDBADOKSLHRDOERE FEMBEDTDEY—2X

Sashimi of waterfowl and seasonal fish with crunchy kaki-no-tane, served with Niigata local sake irizake sauce

ICWATcthBe R IR EIRFZ AL, LoKD AL LIFERER LR

Clay-pot steamed soup of Niigata free-range Suikei chicken and root vegetables, slowly steamed

HRREEHOBBIARLBER T CHIC EROT1y2aY—T

Kirin-steamed Niigata sea bream with Tochio deep-fried tofu, traditional fish sauce

DBAR—IDERBXOEND FOHEFRARZ

Stir-fried Tsunan pork in house-made XO sauce, with colorful vegetables

FRERBEISEAVZERLIIWERIC
NMBVWABLISRDF/IDEBEZEMNMTT BEYMERR
Fried rice made with Uonuma Koshihikari rice from Niigata, topped
with crimson carrot and plentiful mushroom sauce, served with pickles

EVOILNEEDETCEE
Almond Tofu with Mongolian Rock Salt
BREOFITR E%Zm Lo AV b%
Choice of the right Mango Pudding
BRE JvAIVET

House-made jasmine douhua (soft tofu pudding)

BIMICERTLILF—DHEEERIE. A2V IABBRLHIF<IEEL. Customers with ingredient allergies, please let our staff know.
HRTHRICIETHER - T—EXR 10% D EFNTHE DY, *Prices shown include consumption tax and 10% service charge.
MEANRRICED—IBEMHDEBLAZBENTEVETY, *Some ingredients may change depending on availability.



Menu Ranka
B

s— At ¥13,000

—OD&EELA

Amuse-bouche

RO RIEZAAX—J LIcERENLY MR

Seven-item palette appetizer inspired by Niigata local cuisine

ICWDTth B RIS CIRFZ AL, LoKD AL LEIFIERA LR

Clay-pot steamed soup of Niigata free-range Suikei chicken and root vegetables, slowly steamed

ERAYT FEBHFRCHEICIL-TICSBAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

RREEREOBBIRLBESZ T CHIC TROTry2aV—XT

Kirin-steamed Niigata sea bream with Tochio deep-fried tofu, traditional fish sauce

FEOMFREO—RDESHEAAL BEBEDED

Tender braised marbled Wagyu shoulder loin, with the aroma of Shaoxing wine

RERBEIEHEFERALIYER
NBVWABLILRDF/IDBEZMTT BEYMERR
Fried rice made with Uonuma Koshihikari rice from Niigata, topped
with crimson carrot and plentiful mushroom sauce, served with pickles

EVINEEROESTCER
Almond Tofu with Mongolian Rock Salt
HiRREDFITR A=)
Choice of the right Mango Pudding
BRE JvAIVETE

House-made jasmine douhua (soft tofu pudding)

BMICEBTLILF—DHEBFERIE. Ry IANBHRLAIF<IEE, Customers with ingredient allergies, please let our staff know.
MRTERICITHER - Y—EXR 10%MEENTEDES, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—BEMHEBLBZBENTTVET, *Some ingredients may change depending on availability.
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Menu Matsurika
T F

s— At ¥23,000

—ODHELA

Amuse-bouches

BRITERZTILVATED/INLYE ~{1ZDEN~

Nine-item palette in Karakurenai style — early winter attire

SRIAELDZER KEZHMNIT TR cBEEBDR—T

Whole Shark Fin Soup of Yoshikiri Shark, Slowly Simmered Golden Broth

IERFYT FHBHFRCHRICIL-TICEAT

Peking Duck Wrapped in Crepes with Fresh Vegetables

IBRMCTFEE EDBXRARX EELGLBEKEOY—I XT71EZOHLSW
Ezo abalone and flat shellfish with colorful vegetables, rich Shanghai crab miso sauce, garnished with snow crab
BOBELO>vy—ARvk
Refreshing Sorbet

EE4F7LADIT—F BREUXOEY—X
EREDFaAR Domestic Beef Fillet Steak with Homemade XO Sauce

Croceolre e EEEAAMY —Of Y RF—% EAITERBEY—2

Domestic Beef Sirloin Steak with Karakurenai Black Vinegar Sauce

E—22ADREN =BOEKRZI
Chinese congee with century egg, served with three condiments

iinrarx  SBOABLIoX0F/I0BMNIWR EIHZ

Choice of the right  F'iéd rice topped with crimson carrot and plentiful mushroom sauce, served with pickles

ICODciths 2BOBABE THAILT

Niigata Jidori “Midori” Chicken Paitan Noodles, Clay Pot Style

EVIIEBOERCEE <v>dI-TI>

EREDFaAR Almond Tofu with Mongolian Rock Salt Mango Pudding
Choice of the right a %—-‘zg 9\_\7Z = s/ETE

House-made jasmine douhua (soft tofu pudding)

BMICEBTLILF—DHEBERIE. A2V IABHRLAIF<IEE, Customers with ingredient allergies, please let our staff know.
MRIRRICITHER - Y—EXR 10%HEFENTEDES, *Prices shown include consumption tax and 10% service charge.
HAEANRKRICED—BEMHBEBLAZHBENTTVEY, *Some ingredients may change depending on availability.





