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B Ran (Gyunabe course)
A7 v 74w — R4

¥ 6,500
One Harmony2 B ffit§ ¥ 5,850
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Appetizer Appetizer DR o hy e

BiEY MR Y Abi

Sashimi 2 kinds of sashimi 3V fe -

= Y HDIREEDE

Simmered dish ~ Seasonal simmered dish ¥ te -

iKY/ ZHIDOK IS

Tempura Seasonal tempura w3 ¥ e

v PO RMELEFLyr v s

Salad Salad with Senshu onion dressing "

G EEMF P — 2 (A47 v 7 /80g)

Gyunabe Sukiyaki hot pot with Japanese Wagyu beef
in soup stock (80g of A4 grade ) Y m g -

il & = Hiflgk it FoW)

Steamed rice Rice, Miso soup, Pickled vegetables ¥ ohy -
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Dessert

Sherbet
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Tempura meal
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¥ 3,700

One HarmonyZ Efiifg ¥ 3,330

Appetizer DR e e -
Simmered dish ¥ e

Assorted tempura ~
(3 prawns, 1 seatood, 5 vegetables) 3 § lé *=

Rice, Pickled vegetables, Miso soup ¥ hy -

Sherbet

HWi-o XY RFMNT & RIf+E > b

Meal of conger eel, tempura over rice One Harmonyéé1ﬂi$§¥ 2’22,8800
AHD /N Appetizer YD R fy & -
Vvl Salad ¥
RFRH: Conger eel tempura over rice ¥ he -
R, FoW Miso soup, Pickled vegetables ¥ fe =
K Sherbet

Bl [HAM] &, 3—e2xfl - BiezEATEY T,

Prices in Japanese yen include service charge and tax.
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¥ 3,200
Meal of king prawn, tempura over rice One Harmonyzx Efllit& ¥ 2,880
AHD/NE Appetizer FVEmb -
¥ 5K Salad ¥
K R King prawn tempura over rice 3 ¥ g -
IV, How Miso soup, Pickled vegetables ¥ b -

IKEL Sherbet

REGH S EAt& Y b ¥ 2,900

Meal of tempura over thin udon noodles = One Harmony= &ffiifs  ¥2,610

ZNEFOVI 2 Appetizer ¥R b & -
vl Salad ¥
KELHMS & A Tempura over thin udon'noodies @@ GBS

(BZIAR/fAN 118 /200 /853E3%8) (1Prawn, 1 Seatood, Boiled egg, 3 vegetables)
IKE Sherbet

YEOBRIZETEHEKREZFEMLTEY T

All rice used at this restaurant is produced in Japan.



