IR %@

Ginza Soseki Arata

X) 2B+ N THRGR T
*) All prices include tax
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. . L. Contents may change depending on the season and purchasing situation
Sushi and kaiseki cuisine course

ZEVIBTRE\ A FH0R2BLTACT. BT THDE#HEY
MEMATraasa bbb A7 LK1 -2 T,

This course menu combines our recommended kaiseki cuisine and Edomae sushi, using
seasonal ingredients carefully selected by the grand chef at the Toyosu and Tsukiji market.

AA2 (28024358 250 HMISR/ A B 0iLp MR/ B/ H4)

Irifune (Seasonal appetizer 3 items/ Seasonal dish 3 items/ Seasonal Sushi 8 pieces/ 6 60 0 [ﬂ
Miso soup/ Dessert) ’

® 47232 (XR, de) A=a-—
Options (changes, additions) menu AL A7 Bl

A. Change Edomae sushi to premium sushi

A+ rolf. et THRLEY
BAN->EEHELEZST X R

Upgrade to 8 pieces of premium sushi including
2 pieces of Fatty tuna, Kuruma prawns, Sea

urchin, etc. +Z, 200 H 35.6“
+2,200 yen added

B.Rop» 4 & ikde

B. Add seasonal sashimi
ABF LOS AR BP F ik
Add seasonal sashimi including fatty tuna

+2,200 A i& 9=

+2,200 yen added
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*) Only available with prior reservation

H Ok (Rr1a/ 3/ 205/ 5B/280P BT /ir s/t 12,0008

Arata (2 appetizers/ Sashimi/ Seasonal ingredients simmered in dashi stock / Grilled dish/
Fried hairy crab croquette/ Edomae sushi 6 pieces/ Miso soup)

ER0RE\NALATCEIP G, Gt 1. AZ T56ERZ] v &
(280 R BBT] oA+ +HD - T+,

This recommended course includes carefully selected seasonal sashimi and sushi, as well as the
specialty of the main restaurant, Ginza Soseki, “Fried hairy crab croquette"

1094380 - (ILFWs+ #%)

Chef's choice sushi and kaiseki cuisine course (Edomae sushi + Recommended dishes)

8,000/10,000/12,000A

P02 HBEACT, T20d0
Ettoo#HRriizmAdt
M2 Hobd k- X TEM™L L
TWwhkEs 3,

Using seasonal ingredients, we offer a course

that combines the day's recommended dish
with Omakase sushi.

X) BERAA-CTH
*) The photo is for illustrative purposes only.
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- The photo is for illustrative purposes only.
. Contents may change depending on the season and purchasing situation
OMAKASE Sushi y change depending P 9

BEVEMNYERDOBHIF THRELEEHOR I 2 Do b It
DIIPHICEYFITT, FHOXIE2BELLLEX W,

This omakase sushi course uses seasonal ingredients carefully selected by the grand chef from both
Toyosu and Tsukiji markets. Please enjoy the seasonal ingredients.

B (2t EBor mel IR, A/ b/ H2) 8,800

Kasumi (Appetizer/ Seasonal omakase sushi 11 pieces, Maki/ Miso soup/ Sweets)

(il WEES R, A/ HH)

Yuki

(Seasonal omakase sushi 8 pieces,
Maki/ Miso soup)




R (21d/ 20 isp s 8 &, A%/ hh/44) 6,6004

Tsuki (Appetizer/ Seasonal omakase sushi 8 pieces, Maki/ Miso soup/ Sweets)

BI& (2td/kthoinrmsI5h/Bi) 10,0004

Tsukiji (Appetizer/ Seasonal omakase sushi 15 pieces/ Miso soup)
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- The photo is for illustrative purposes only.
Contents may change depending on the season and purchasing situation
A la carte menu y change depending P d

rB2#)E —R 5008~

BBIDFAIEr—BR0G6EJ T,
X ZDRADMREANTAY B EZH) 3+
DTEEQAT IV,

Your choice of sushi: From 500 yen/ piece

Choose your favorite sushi from one piece.
*) Please ask the staff as the ingredients
change daily depending on the season.

P A% (kpoWMESEL)) 3,000A

Edo Gochin (Seasonal appetizer platter of five kinds)

DORRBLAVELEDROTMEEZEODR )AL TH, BoFE T, 3 4. 289
EHRI R\ DAEVITLERXETTO T, 2ZDRAEARZTLARYD —~& T,

An assortment of five appetizers made with seasonal ingredients. Recommended as a drinking snack or
for those who want to enjoy seasonal cuisine. This is a popular dish at our main restaurant “Ginza Soseki”

iy 2,000~

EEVGEMPBCEALER, BB L

DOMFEEENEEZ L L) TI v,

X OARCEMELAEBILERIE
THFTT I,

Chef's choice of sashimi: from 2,000 yen

Enjoy fresh, seasonal seafood carefully selected
by the grand chef at the market every morning.
*) Please feel free to ask the staff about the
menu and price.
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Contents may change depending on the season and purchasing situation

A la carte menu

PHomE 600A~

DDENH, BELEYLTACTEETTEKR

1ER2AAXWMETS,

K ZTOHDARCELAERIE B ILEXRPE
(LTHFET S v,

Seasonal appetizers: from 600 yen

Appetizers carefully prepared by the grand chef
using seasonal seafood, vegetables, etc.

*) Please feel free to ask the staff about the
menu and price.

ARFooxE 11,8004

BRE\AARF LR LR A S LT -
. —\2FID X GO CRENH 34, XY v ¥
A BB -LEYna L PR EF05ES |
wEbw T,

White-grilled giant conger eel(Anago): 1,800 yen

A dish of carefully selected giant conger eel grilled
with salt and Japanese pepper. With one bite, the
fat overflows from the flesh, creating an exquisite
contrast with the crispy skin.

2809 RBT 2,5008
X) FHNEFH

RE\rxRA22E0 4 #F. =-F At
LT TEEIPRRCURHRATELE LY
T Az (48 2] 260k, #ibX
-0 TEG L) T2,

2357 F06Xbon% T, F#HE Lk
BoTRAE AV —RTH,

Deep fried hairy crab croquette: 2,500 yen

* Advance reservation required

A special dish made by stuffing carefully selected
domestic hairy crab meat, shiitake mushrooms,
mitsuba (Japanese parsley) and leeks into a crab
shell and deep frying it until golden brown. Serve hot
with dipping dashi soup.

- kL 5004
Soup (Red miso soup): 500 yen

. c &7 22y —a S 7, %7)67)#;!0{343@55'\1‘3
i ! 430H FTOT, ZAREARIIEEQATIV

dn addition, we also have other dishes for the day,
so please feel free to ask the staff.

Sweets (Salted ice cream): 450 yen
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Star Wine List3® K&
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Beverages

Alcoholic Beverages

Draft Beer
“Asahi Super Dry”
Medium 850 yen / Small 650 yen

Bottle Beer
“Sapporo Red Star (Medium Bottle)” 800 yen

Sake (Chilled) 1,200 yen and up

The sake available at our store is carefully selected
from across Japan through consultations between

the store’ s owner, Nishitani, and our contracted

sake distributor, Please take a look at our sake list.

Limited Sake 3-Glass Set 2,800 yen

This set includes three glasses of limited sake carefully
chosen by the owner, Nishitani, to pair with the dishes.
The selection may vary depending on the stock.

Sake (Hot / Warm / Room Temperature)

“Kinmon Kurotaka Honjozo™ 800 yen

This sake is made using the “haze” type koji, typically used for ginjo sake, creating a clean
and sharp finish, It is the perfect sake for enjoying warm, with a sophisticated dry taste and
smooth aftertaste.

Sweet Potato Shochu “Futantan™ 800 yen

A rare shochu made from the sweet potato “Kuri Kogane.” It has an elegant aroma and a mellow
flavor, with increasing sweetness and umami as you drink. (Fukiage Shochu, Kagoshima
Prefecture)

Barley Shochu “Enma™ 800 yen
This barley shochu has been aged in oak barrels for over 3 years, resulting in a remarkably
smooth throat feel and a soft finish. (Oimatsu Shuzo, Oita Prefecture)

Barley Shochu “Nikaido™ 700 yen
Made using carefully selected barley, barley koji, and pure water, this shochu offers a rich
aroma and taste to enjoy. (Nikaido Shuzo, Oita Prefecture)

Plum Wine “Komasa Plum Wine” 800 yen

Komasa Brewery, known for its premium shochu, makes this plum wine using organic plums and
honey from the “Oindo Farm™ in Nishi—Yoshino Village, Nara Prefecture. No additives such as
fragrances or colorings are used, and the wine has a rounded flavor harmonizing the plum
fragrance and acidity with the richness of shochu. (Komasa Jyozo, Kagoshima Prefecture)

Japanese Craft Gin “Roku”™ 900 yen

Made with six botanicals unique to Japan, including cherry blossoms, sakura leaves, green tea,
gyokuro, sansho pepper, and yuzu. This gin offers a delicate flavor balance and smooth,
elegant taste crafted with meticulous skill. (Suntory)

Japanese Whiskey “Super Nikka™ (Single) 1,000 yen

Lemon Sour 700 yen
Oolong Highball 700 yen



Beverages
Wine (Focusing on Austrian Wines) I
I

Wine Pairing Set (3 Glasses): 3,300 yen

Wine Pairing Set (4 Glasses): White only / White & Red 4,500 yen

(Paired with Course Meals)

This set offers a selection of glass wines chosen by our sommelier, Okada, who is also an
accredited Austrian Wine Ambassador by the Austrian Wine Marketing Board. The wines are
carefully paired with the course meals.

Glass Wine 1,100 yen and up
You can enjoy individual glasses of the wines served in the pairing sets, such as those
offered with the course meals. Please inquire for details.

Sparkling Wine (200ml Bottle) 2,400 yen

“Stift Klosterneuburg / Kloster Sekt NV~

This sparkling wine has refreshing flavors of green apple and citrus, with a zesty acidity
and a lively mineral feel. It is aged on yeast for 9 months, extracting umami, making it
an excellent match for dishes with dashi (Japanese soup stock).

Bottle Wines 6,600 yen / 7,700 yen / 8,800 yen

Our sommelier, Okada, carefully selects bottle wines that pair well with seasonal dishes
and Edomae sushi. We offer sparkling, white, rosé, red, and orange wines. Please refer to
our wine list,

Featured in the Star Wine List

SIVERSTARWINGER Star Wine List is a guide that
carefully selects and introduces
restaurants and wine bars with

exceptional wine lists in major
AR cities around the world. It is often
WINE compared to the Michelin Guide, but
LIST specifically for wine lists, and is
highly regarded by wine enthusiasts.

STAR WINE LIST

OF THE YEAR 2024
2024

Our restaurant has been chosen as one
of the establishments in the Asia

Soft Drinks region to offer an excellent
selection of Austrian wines.

Red Grape Juice

“Vitikultur Moser Zweigelt Traubensaft”™ 700 yen

This juice is made from wine grapes by the Austrian winery “Vitikultur Moser.” The grapes
are organically grown (biodynamically certified with Demeter), and no additives are used.
The juice offers a delightful balance of rich sweetness from red and black berries, along
with a lively acidity.

Non—Alcoholic Sparkling Wine “The Zero” (200ml Bottle) 2,400 yen

This non—alcoholic sparkling wine is made from Austrian wine grapes (Dornfelder,
Welschriesling). It provides a similar sensation to drinking wine, making it a great
choice for those who want to enjoy the feeling of wine without alcohol.

Non—-Alcoholic Beer 600 yen
Wilkinson Ginger Ale 450 yen
Oolong Tea 450 yen
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