H == ez

A

EEOARIAKEICIZEEIT AICE BEHH O £ S,
FEEE-T—HEHREL, D006 -PETHALT
EIFEFEREOLSKBREITHEVWSBERESATED FET,

ARIAKE means starting a day full of hope like the rising sun at dawn
expressing our will to bring our guests a memorable experience

in the art of Japanese cuisine.



MK JREH Country of Origin

At ZLHAF B3 E FESK Rice - Product of Korea

= A MR IER) L (8 )
Meat broth - Product of Korea beef

2 PR by TLAHER) mEERRE (O —R)

Pork {sirloin) - Product of Korea

7| ZLA BEEBA Chicken - Product of Korea
2e|1n7| LA BB E EYE Y Duck Meat - Product of Korea

2HO(ERD FLHA EBEEEE Halibut - Product of Korea

2= SELHAL SEEE R Sea bream - Product of Korea

B

HHERO] TELRAL B Fel - Product of Korea

Qe(xulgal) A BEE Y OY 1 Rockfish - Product of Korea

EAPN LA SRE E R TI & Hairtail - Product of Korea
ni=le! ZLHAL BB EEE Mackerel - Product of Korea
— LA 2 BEEET Beans - Product of Korea
QFI TLHAF BBEEE -7 72 Squid - Product of Korea

Wo7|, An7] HX0T] HROER), $5%, 0 98, & Cﬁﬁ?—, o, S0
A, M, 80, IRE, ©F, =8 28, 5201 ¢ RS

E]

PeixIE BH 4 Ron] 1 o LeixH 9ls AN Dle) BeolFAL] HiELIC)

SBE - FR - B -IREE) - FE B - by -8 RE -
IWE BB -BE -0 - BRAE - -BREST) K- BT -
EREE. MOERFE, FLAF-SIZEITHREESHODEYT,
Foft, FLAF—EBFE0EEBFEENC CERCIEE 0N,

Chicken, Beef, Pork, Egos, Milk, Buckwheat, Peanuts, Walnuts, Sovhbeans, YWheat,
Mackerel, Crab, Shrimip, Squid, Shellfishiincluding Oyster, Abalone, and Mussel),
Peach, Tomato, and Sulfites, and Pine nuts can cause allergic symptoms.

Plaase lat us know In advance if you have any food allergies or dietary issues.



it

NAMI LUNCH COURSE

£I0]

17 S
Delicacies

33 M3
BED—E
Three Kinds of Sashimi

Mgt 2 Hi
BEENFT A
Fried Shrimp and Oysters

S OFdb
e 2

BB R R

Fish Roe and Steamed Rice in Hot Pot

Qo MXE
AHOH B

Today's Special Dessert

H7| FUE 10%Y BALER 0% HF0 BEE S

vy 121,000

AL

RECEERE, 0% O — R EA10% OB EtE RN ERET Y.
10% service charge and 10% tax has been added.



LV

MATSU LUNCH COURSE

*oj W 125,000
BIR

Delicacies

EEPURE

BED—E
Three Kinds of Sashimi

et 2 FHd
BEENFT A
Fried Shrimp and Oysters

Hojaskeh sl 2E
M s EEE

Herring in Buckwheat Noodles and Osaka Style Sushi

Eo] OXE
AH OB

Today's Special Dassert

i, 1 )mfﬁ?‘— =3 Hr 10% t?“bu Al A
10% service charge and 10% tax has been adJmi



ARIAKEH Y

BENTO LUNCH COURSE

sl W 120,000

Bk
Delicacies

HIE MME
EEOEED
Seascnal Sashimi

olzlofr EAjzt
ARIAKEF 3
ARIAKE Lunch Box (£ 2 7] - Ll 8H5)

e OHE
AHOHE

Today's Special Dessert

A7 BUE 10%L] BARS} 10%L 430 EEE SHYULIC,
Hid, 1090 — 210X OMEd s En el T,
10% service charge and 10% tax has been added




HERBEDHRE

SPECIAL LUNCH COURSE

sl W 125,000
Bk

Delicacies

HIE MME
EEOEED
Seascnal Sashimi

et it St 2

Shnmp and Seamnai ‘-!egetable Tempura

AMAH(EaOlHE] 28 A7|0F7| o g & Hel B M=)

(O] s =LA Am2| LA SE2) FO LA A 2L
FEE BMrIcE 728, B8, MEH. COFHILEER)
Rice {(Choice of Braised Sea Bream Head in Soy Sauce,

Suki-Yaki, Broiled Eel on Rice, Sashimi on Rice)

Q0| MHE
AR O H&%

Today's Special Dassert

H7| U 10%Y EMNEL 10%L M0 & %‘9—1“?:1’5 {0+
FEEEE, 10O -2 E S 10% OREMSEREEET T,
10% service charge and 10% tax has been adJmi



PERGEAH

SPECIAL BENTO LUNCH COURSE

o]

Bk
Delicacies

ME Ml

EEOEED
Seascnal Sashimi

OFEIOIAI AlTUA Hlwig 7
AR ME (A327]: =Sl e
ARIAKE #nfE =

Ariake Signature Bento

xely S CHE
PR R H
Chet's Spedial Dessert

¥ 148,000

AlEH
or)

AL,

o i 1
23

A7] S 10%2 BRI 10% AZ0| By

Hid, 1090 — 2 10% Dt E 1
10% service charge and 10% tax has been added




Al

MAGOMI COURSE

x|

B
Delicacies

4% W3
$:ED OB

Four Kinds of Sashimi

ME MMLL0]
EMOEER
Grilled Seasonal Fish

M2t AlE M FHE
EBECEHOHERRS
Shirimp and Seasonal Vegetabie Tempura

HiE M HH|
ZHoAast i
Seasonal Fish Hot Pot

=9 C|HE
A E O H bk

Today's Dessert

47] BAL (0% BALES} 10%2 AZ0| B E
Bid, 10% 00 — KRB 2 10% DB b0

10% service charge and 10% tax has been added

W 145,000



13

GOKU SUSHI COURSE

x|

B
Delicacies

25 Mz
BiEDTE
Two Kinds of Sashimi

K= 0]
EfokEEA
Grilled Seasonal Fish

M2t HE A HH
BECBHOBERRS
Shirimp and Seasonal Vegetable Tempura

BE AA
FEmOELY

A Selection of Sushi

=9 C|NE
FHOHLE

Today's Dessert

H7| FUE 0% BAEL 10%2) A0 BRE S

Rk, 100N —F S 10% DR

SHOY
i)

fe
Piwiiy

L,

10% service charge and 10% tax has been added

¥ 160,000



18

HUKUW SUSHI COURSE

x|

B
Delicacies

CHED 212=

IR W

Clam in Clear Soup

2% A3
BED TR

Two Kinds of Sashimi

M2t HE A HH
BECBHOBERRS
Shirimp and Seasonal Vegetable Tempura

B AALT (R ZLA
EEBEOEDLE
A Selection of Sushi |

BE AA 2 (LA
HFEHEOSLE I
A Selection of Sushi ll

ze|d 54 fXE

B B EE
Chef's Special Dassert

EEwEE, 1 )m’JH— . Hr 10% U“T}u EhTE

10% service charge and 10% tax has E)fmn dJmi

v 175,000



SHILLA

SHILLA SUSHI COURSE

HE de ¥ 252,000
=4
Abalone Salad

& I
R HE
Five Kinds of Appetizer

siatE TH FA|
R

Seafood Earthenware Hot Pot

ME M8
EEHOHED
Seasonal Sashimi

07| di2jokr) (A7) LA )
BB

Korean Beef Terivaki

MLt HE M4 FZ
BELGOFERRS
Shrimp and Seasonal Vegetable Tempura

Zepe S AA] (4 LA
HEREESH
Chef's Special Sushi

M ol
ZEORY

Seascnal Fresh Fruits

A7] DU 10%L EAZS} 10%2] NS0 ZEE SULIC,
REREE, 10U O — RS 10K DRSS N ERETT,
10% service charge and 10% tax has been added.



H

MIYABL SASHIME COURSE

o]

Bk
Delicacies

et gew
RHRIRWE

ok
Clam in Clear Soup

HE MME)
FEDEDEDLY
A Selection of Sashimi

HiE M0
EHOBRER
Grilled Seasonal Fish

At Al dia 5
BECREOBERRD
Shrimp and Seasonal Vegetable Tempura

A MM CHE|QF AAL (B LA
=315 --RoNOE ook il
Seasonal Fish Hot Pot and Rice

xefg EM CHE
BEBEESREHK

Chef's Special Dessert

A7) S 10%E EMEL 0% 4500 2R E
Hid, 109 O — 2 e 10% O E

Jusss X7, Lo ]
HI:li

O

fe
Piwiiy

L,

10% service charge and 10% tax has been added

¥ 185,000



ARITAKE

ARIAKE SASHIMI CCQURSE

Pl W 225,000
2R

Delicacies

Lol 2Rt g
B HNHF

Sea Bream Meatballs in Clear Soup

ME ddel

ZEMOEED
Seascnal Sashimi

RE 24 25 HE70

[ I == |

M A ERE R E

Broiled Jeju Shiro-Amadai in Miso Sauce

M2 HE A HE
BESHOFRERAS
Shrimp and Seasonal Vegetable Tempura

Eolme] g AAF (0] LA | AR = LiAD
R & S TR

Braised Sea Bream Head in Soy Sauce and Rice

HME Zhe

EEORY

Seasonal Fresh Fruits

H7| U 10%Y EMNEL 10%L M0 & %‘9—1“?:1’5 {0+
FEEEE, 10O -2 E S 10% OREMSEREEET T,
10% service charge and 10% tax has been adJmi



BIERST THEDHIE

CHEF'S RECOMMENDATION SEASONAL MENU

2 E| 2BE 3¢ FlEoY W 35,000
Globefish Vinaigrette Salad

= HE <EBT ¥ 120,000
Deep-fried Globefish

2 MAID] 3eHED v 220,000
Globefish Sashimi

E X 3¢508 W 120,000
Globefish Hot Pot

siitE T FA BEHOLHEL ¥ 35,000
Seafood Earthenware Hot Pot

0| 2R Yl "] o oF v RV v 45,000
Sea Bream Meatballs in Cabbage Soup

Hi7|2t =2=2l0| BeAFTFA ¥ 62,000
Fried chicken and oysters

i+ dH| (X[2] E= ti28) 555 (50, F/3FE%E) w 85,000
Codfish Hot Pot

X S&8 IAFORER ¥ 85,000
Mackere! Pike Rice Hot Pot

HA| E£8 Mo AEER ¥ 100,000
Crab Rice Hot Pot

H7) B2 10% SALEL10%2) A0l ZRE YLD,
REREE, 10U O — RS 10K DRSS N ERETT,
10 /o service charge and 10% tax has been added.



I

A LA CARTE

|
mﬂ
%

MME BEY Sashimi

S5E MAE MME EEoREDIE W 100,000
Five Kinds of Seasonal Sashimi

EE AR LB [ EEBEED W 180,000/ 300,000
Toro | Fresh Toro

BA MME HE5TED W 250,000
White Meat Fish Sashimi

SE MM BEDE DALY W 300,000
A Selection of Sashimi

T0| B4 Broiled Dish

SOT SR ZHET0] SR ¥ 70,000

Broiled Black Cod in Citrus Teriyaki Sauce

HE Mol EROBEE R ¢ 80,000
Grilled Seasonal Fish

Sok70] | RSt T 0] (ot : ZLhA ¥ 85,000/ 150,000
REEEE | RAE

Broiled kel | Creel-caught Eel with Soy Sauce

A7) oigjobs] (A7) LA BFF) B4E D R E ¥y 110,000
Korean Beef Teriyaki

7] YU 0% BAEL 10%Y 430 ZEE FAua \F%
Hid, 1090 — 2 10% O EIE fed
19% service charge and 10% tax has been adJmi




— an §3} B2

A LA CARTE

g B4 Tempura

WOl WEEE (HD7 =0 0By
Deep-fried Chicken

M Bl B 0By
Prawn Tempura

i Hd HFROBY

Vegetable Tempura

HE HE BYogvaby
Assorted Tempura

S0 B (HO 2L RFoBY
Fried Sea Eel

W 35,000

Wy 48,000

Wy 52,000

¥y 60,000

¥y 80,000

il =2 484 Hot Pot, Braised Dish

2E E Ul B¢
Seafood and Vegstables Hot Pot

HE MM HE o ss DR
Seasonal Fish Hot Pot

Fojoie) 2 (20 DU @ e E
Braised Sea Bream Head in Soy Sauce

ol

BE2 ARRARE (A7) BUA 812
A el e
Korean Beef ShabuShabu

r

St AZ{CEZ| (A T7| DA B12)
AT EPE
Korean Beef Suki-Yaki

¥y 85,000

Yy 85,000

W 95,000

Wy 100,000

Yy 100,000

471 UL 10%2] BAZSH 10%2 HZ0| ZRE JAYLI,

Rk, 100N —F S 10% DR

do s T

10% service charge and 10% tax has been added



|
mﬂ
%

I

A LA CARTE
xdb FT  Sushi
ARIAKE ZEOI ARIAKE K& & Wy 50,000
ARIAKE Jumbe Roll
UN DH| UN K#EE W 85,000

Ariake Special Roll with Tuna, Eel, Shrimp, and Avocado

REE B LA BERNESE v 150,000
Chaf's Sushi Special

ZEfE B4 KERA AN BEBSELE S LEHE Wy 150,000
Chef's Chirashi Sushi Spedial

HE #%E Noodles

I AHE ] R AFER S EA Wy 38,000
Buckwheat Noodies { Udon

NE AH | 2E 253 580 ¥y 42,000
Chilled Budkwheat Noodles | Udon

LI AHE g 21 ¥y 46,000
Chilled Budowheat Noodles wath Natto

Eld A R2F5 KRS ER | 2EA YW 52,000
Tempura with Buckwheat Noodles | Udon

ol aHb e W 60,000
Herring in Buckwheat Noodles

HH| 2= EEES SA ¥ 65,000
Udon Hot Pot

i f% | 8llE £ Az {7 ZUAM 3t Wy 80,000
AL—3ER | B LEE—7
Curry Udon | Seafood or Beef |

H7| U 10%Y EMNEL 10%L M0 & %‘9—1“?:1’5 {0+
FEEEE, 10O -2 E S 10% OREMSEREEET T,
10% service charge and 10% tax has been adJmi



— au # 3

A LA CARTE

Ht2 4iggsn  Rice Dishes

FlE ge =H ¥ 60,000
Tempura on Rice

HE= 5 Y 60,000
Abalone Porridge

S ot o aER Yy 65,000
Fish Roe and Steamed Rice in Hot Pot

A (F PR Y/ 70,000
Sea Squirt Rice

ol GEH | AL o e (FHo]  ZUA ¢ 85,000/ 150,000
BE | RAE BE
Broiled Eel | Creel-caught Eel on Rice

LEDORAL XHo] Teb | KRAAL BH| Siab (X10] : BUIAY ¥ 90,000 / 150,000
LZHEBTEE | XAE BE

Nagova Style Broiled Eel | Creel-caught Eel on Rice

oRlobA & BE (130g) ARIAKE Bl 53 W 00,000
ARIAKE Sashimi on Rice

2L S8 S LoRER W 100,000
Sea Urchin Rice Hot Pot

EHM 3 gE190g) BERSH Y 120,000
Chetf's Special Sashimi on Rice

HRO= UM EEE AISELC

LY

ded.



— au # 3

A LA CARTE

Mey &

=y Wwo5,000
EF Egg

A4 ook W 6,000
FFRIFEE F Vegetahble Temaki

7|77 W 6,000
& Pen Shell

T=0f (=LA
% Marinated Mackerel

¥ 6,000

=, W 7,000
R+ Flying Fish Roe

) 7= 74 ¥ 8,000
#F 8 Ark Shell

A= W 8,000
& h B Cockle

LA W 8,000
i Cuttlefish

SHEA] W 8,000
X &0 lapanese needlefish

HO| (=L
SEH Halibut

¥ 10,000

b2t (o] BLHMY W 10,000
Z A Finof Halibut

A ¥ 10,000
fE Tuna

F0 (FLAD
& Sea Bream

W 10,000

e a7
FEIlFE = Roe Temaki

W 10,000

i BiFa T L Your Choice of Sushi

o (ZLHAR W 12,000
2 Lol

M= W 12,000
# Abalone

S5 (ZLHA W 12.000
7oF Sea Eel

HAHEY W 12,000
L 5 Salmon Roe

2oy W 12,000
#MF Herring Roe

A ¥ 15,000
5 [ Sea Urchin

Ho W 15,000
oL A Gizzard Shad

40171 W 15,000
A B Fresh Akami

Lg W 8,000
& A Toro

e W 18,000

3 L8 Steamed Abalone

At (E2ELIOME v 25,000
5 o Sea Urchin

Frg W 30,000
& & 7 Fresh Toro

=R oty W 40,000
g Tuna Tekamaki

HZI=R ofr
hEEL2WMEE
Seavweed Maki with Toro
and Green Onion

¥ 50,000

A7) FUE 10%2 BARS 10%2] AZ0] ZRE SHYH,

CEEEE, 10N O — 2B 10RO

10% service charge and 10% fax has been added.



