
每人低消$500
N T $ 5 0 0  M i n i m u m  o rd e r  p e r  p e r s o n

手
做
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豆
豆
腐
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刺
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刺
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綜
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刺
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北
海
道
生
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單
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加
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大
北
寄
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刺
身
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單
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酥
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唐
揚
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蒜
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中
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海
老
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︵
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野
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炸
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付
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野
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可
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午
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魚
一
夜
干
︵
1
尾
︶
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鹽
燒
子
持
香
魚
︵
1
尾
︶

鹽
燒
寒
鰤
下
巴
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.
.

大
海
老
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燒
︵
1
尾
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三
星
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牛
舌
︵
5
片
︶
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揚
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燒
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刺
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先
、

品
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大7品

350
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◎ ◎ ◎ ◎ ◎  Salm
on roe tem

aki (hand
 roll)

C
od

 Liver w
ith O

range Vinegar

Vegetab
le C

roq
uette

D
eep

-fried
 oyster w

ith tartar sauce

A
ssorted

 vegetab
le tem

p
ura

Shrim
p

 tem
p

ura

D
eep

 fried
 sq

uid
 w

ith garlic b
utter sauce

C
hicken karaage(d

eep
 fried

 chicken)

 B
onito flakes w

ith tofu

G
rilled

 b
eef tongue w

ith local green onion
 sauceonion sauce

G
rilled

 p
raw

n w
ith uni sauce

G
rilled

 yellow
tail collar

G
rilled

 sm
elt fish

 G
rilled

 d
ried

 fish

C
rap

 stick tem
aki (hand

 roll)

A
sparagus tem

aki (hand
 roll)

S
hrim

p
 asparagus tem

aki (hand
 roll)

 Ed
am

am
e w

ith sea salt (cold
 d

ish)

Seafood
 salad

Seagrap
e salad

 M
ozuku (algae) w

ith vinegar sauce

M
arinated

 sq
uid

 w
ith vinegared

 m
iso

H
om

em
ad

e ed
am

am
e w

ith tofu

 H
okkigai clam

 sashim
i/p

c

 Scallop
/p

c

A
ssorted

 sashim
i /(5p

cs or 7p
cs)

 Salm
on b

elly sashim
i/(5p

cs or 7p
cs)

 Salm
on sashim

i/(5p
cs or 7p

cs)

Sashimi

Deep Fried Dish

Appetizer

Grilled Dish



每人低消$500
N T $ 5 0 0  M i n i m u m  o rd e r  p e r  p e r s o n
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︵
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C
hicken nab

e
 (hakata style chicken hotp

ot)

D
ojou nabe (oysters &

 seasonal 
seafood hot pot) 

                                        (Pork)    (B
eef) 

(sid
e w

ith rice or nood
le)

(Japanese-style Tantan flavor H
ot Pot)

(M
ild

 Sp
ice) (Pork C

ollar B
utt or Pork B

elly)

Lob
ster served

 in three w
ays (sashim

i、
 grilled、

m
iso soup

)  

 Fried
 p

ork / b
eef w

ith kim
chi

 Fried
 p

ork / b
eef w

ith b
urd

ock

 C
herry duck leg confit w

ith kurom
am

e
 m

iso sauce

Pork b
elly w

ith ginger sauce

M
iso stew

ed
 m

ixed
 B

eef O
ff

al

B
raised

 chicken in b
lack vinegar w

ith
 assorted

 vegetab
les

Japanese style steam
 abalone w

ith liver sauce

m
arket p

rice
(reservation only)

Seasoning fish soup

Seafood
 d

ob
in soup

 M
iso soup

 C
lam

 soup

 G
rilled

 w
ax gourd

 w
ith uni sauce

Chaw
anm

ushi (japanese style steam
ed 

egg )

 G
rilled

 bab
y corn (4 p

cs)

G
rilled

 jap
an

ese yam
 w

ith
 co

d
 ro

e
(m

en
taiko

) (4 p
cs)

Tam
ago yaki (grilled egg rolljapanese 

style )

 Sauteed
 seasonal vegetab

le

Stir-Fried
 Loofah w

ith C
lam

s

Sauteed
 p

ea leaves

Shrim
p

 hanazushi

Seared
 Salm

on R
oll

 P
lain w

hite rice

 Tofu sushi

 Fired
 ud

on

U
d

on soup

Fried
 rice w

ith salm
on

G
rilled

 salm
on rice ball

M
ain Dish

M
ountain Product

Hot Pot

Soup

Rice / Noodles

牛

豬
梅
花

豬
五
花

Sukiyaki

豚
肉

牛

180
220
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220

牛

豚
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30
min

30
min

20
min

20
min

30
min30

min
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min
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480
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單點
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C
harcoal-G

rilled Eel R
ice /

Set M
eal



$1 ,180+10%

造
里   

綜
合
刺
身

燒
物   

烤
玉
米
筍

揚
物   

炸
廣
島
牡
蠣
付
和
風
塔
塔

鍋
物    

舞
饌
壽
喜
燒            

美
國
板
腱
牛    
葛
瑪
蘭
豚
梅
花

食
事    

關
山
御
用
米
、
烏
龍
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二
擇
一

     

物     

季
節
水
果

甘
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季
節
甜
品
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◎ ◎ ◎ ◎ ◎ ◎ ◎

舞
饌
壽
喜
燒
套
餐

A
ssorted

 sashim
i

G
rilled

 bab
y corn

D
eep

-fried
 oyster w

ith tartar sauce

Sukiyaki (b
eef or p

ork)

 (Sid
e w

ith rice or nood
le)

Seasonal fruits

D
essert

Dancew
oods Sukiyaki

︵

︶

︵

︶



C
h

erry d
u

ck leg co
n

fi
t w

ith
 ku

ro
m

am
e m

iso
 sau

ce

 ch
o

ice o
f o

n
e

 Set A
 

Set B

 ch
o

ice o
f o

n
e

P
o

rk b
elly w

ith
 gin

ger sau
ce

Salt-grilled
 am

b
erjack

G
rilled

 p
raw

n
 w

ith
 u

n
i sau

ce

C
h

aw
an

m
u

sh
i 

C
h

illed
 seaso

n
al vegetab

le

C
h

icken
 karaage

M
o

zu
ku

 (A
lgae) w

ith
 vin

egar sau
ce

In
clu

d
es

A
sso

rted
 sash

im
i

So
u

p
 o

f th
e D

ay

R
ice / ch

o
ice o

f o
n

e / C
at fo

o
d

 (N
eko

-M
an

m
a)

Seaso
n

al Jap
an

ese Sw
eet

Tam
ago

 Yaki

G
rilled

 zu
cch

in
i w

ith
 d

en
gaku

D
eep

 fried
 sq

u
id

$880+10%

油
封
櫻
桃
鴨
腿
付
黑
玉
味
噌

葛
瑪
蘭
豚
五
花
生
薑
燒

墨
流
鹽
燒
澎
湖
海
鱺

大
海
老
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丹
燒

日
式
茶
碗
蒸

涼
拌
季
節
食
蔬

唐
揚
雞
塊

日
式
高
湯
蛋
捲

節
瓜
田
樂
燒

蒜
香
中
卷

二
擇
一

水
雲
三
杯
醋

季
節
魚
刺
身

每
日
例
湯

白
飯
/
貓
飯

季
節
甘
物

套
餐
均
附

二
擇
一

A
餐

B
餐

二
擇
一

日
光
璽
舞
御
膳


