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ANAZAWA

JAPANESE FUSION

Please let us know if you have any inquiries about rice-based foods. The all prices are included tax.
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hirXhbha— ZARH
KANAZAWA COURSE

¥9,900 @

ATBDR) VORI VTS
with 4 glass Pairings
¥ 14,900( %A )

PO
FHOHLOEDEDE
Assorted seasonal appetizers

HAJEG R »$—2 1) > 2 Spakling sake

15

78 B
Tuna, Green onion, and Fried tofu

paIp=1
HR_EBEROEDLE
Assorted 3kind of sashimi
HAJE Sake

hERYGhENEE
Change to 5kind of sashimi
+¥ 1,500

%7
Simmered Cold Dish

HERCEHFXDATLLWERY)

Simmered white fish and summer vegetables
17 4 > White Wine

RE
Main

FERMES EMERT AT -IXBPE EBEHBT

Grilled beef tongue with miso, Sea urchin steamed egg custard
Spicy fish eggs and cheese dumpling, Fried pike conger

HZR8 Sake or 787 4 > Red Wine

=
Rice, Soup
IIWERBZITREAET BY
Ochazuke with fried shellfish
Japanese pickles

EYER=ZBNEE
Change to 3pieces of sushi

+¥ 1,500

KEF
Dessert

ZEH DY)
Seasonal Dessert



LSl Sa—A
ShabuShabu Course

¥ 13,000 @

ABORY VIR INE
with 4 glass Pairings
¥ 18,000( FiA )

ER
ZHMOHOEDEDLE
Assorted seasonal appetizers

HARJE R x—2 1) > 2" Spakling sake

1

72 B
Tuna, Green onion, and Fried tofu

R &
EFR=EEOLEDhYE
Assorted 3kind of sashimi
HA Sake
higERY SO ENEE
Change to 5kind of sashimi
+¥ 1,500

=
Simmered Cold Dish
HERCEFROATLVEY)
Simmered white fish and summer vegetables
F1v7 4 > White Wine

WE
Main
BENMF L ALPR
Wagyu beef shabu shabu
H 7 Sake or 777 4 > Red Wine

BE
Rice, Soup
IR ITREBIT BY
Ochazuke with fried shellfish
Japanese pickles

EYERZENEE
Change to 3pieces of sushi

+¥ 1,500

KEF
Dessert
EEDY)
Seasonal Dessert
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COLD APPETIZER

3 kinds of seasonal dishes

Fresh prawn marinated in Chinese wine

squid marinated in malted rice

Assorted sashimi

Whole spear squid sashimi

Seafood Salad

"

RICE, SUSHI
Ochazuke with seafood
5 pieces of Nigiri sushi
5 pieces of fatty tuna sushi
Seafood parfait
Mackerel sushi
Seafood burrito sushi rolls
Calfornia rolls

Rice, Miso soup , Japanese pickls

= 3kinds

TfE 5kinds

¥1,800
¥2,800
¥1,400
¥ 3,300
¥4,800
¥4,500
¥3,600

¥ 3,500
¥4,000
¥4,800
¥4,200
¥ 3,000
¥ 3,600
¥ 3,000
¥1,700



ik

Hot Dishes
L) Clear clam soup ¥2.500
7Hhe LR L Shark fin steamed egg custard ¥ 3,300
AHBITITHHEHADEN Today’ s steamed white fish ¥ 3,300 ~
faom b Bt = Fresh abalone steamed with butter ¥ 4,400
THH DN & —EeE = Grilled great green turban with butter and soy sauce ¥ 3,800
HS—BEA VA E—IL L RL 23R Agu pork shabu shabu with Orion beer ¥4,500
REFER G Assorted tempura ¥ 3,300
HRDRDBEZ AL — b Seared beef tongue with rock salt ¥ 3,800
= PEA DVERUBE = Grilled Japanese beef with miso ¥ 4,800
HS—WKAHY LY Agu pork cutlet ¥3,800

Ly P X=a2—

Set Menu

RERE Yamabuki set menu ¥8,000

FHrhLE  REBERELYE , KRBz L , AHIT 5 pices of sushi, Assorted tempra,

Steamed egg custard, Miso soup



