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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



SIAX| REEM Country of Origin

A LA BB E EEK Rice - Product of Korea

= LA Z @ EEST Beans - Product of Korea
A17| ZUAKSIR) BB E E &4 Beef - Product of Korea
X7 ZLHAL 88 [ EE K (O —X) Pork - Product of Korea
7| ZUAM B EIE A Chicken - Product of Korea
e|17| ZLHA BB E EEBR Y Duck Meat - Product of Korea
Zo{(gxl) LA @B EFE R Halibut - Product of Korea

=i ZLHA EB[E M Sea bream - Product of Korea
ISE LA BB E| EEfE  Eel - Product of Korea

S0 LA BB [E EEJNF  Sea Eel - Product of Korea

L(xogEah) ZUAMEEESI OV A Rockfish - Product of Korea

Zx| ZLHAL BB E FE K JI A Hairtail - Product of Korea

s LA BB [E E S5 Mackerel - Product of Korea

2Z0 ZLHA BBEE 4 S Squid - Product of Korea

Ot DA BB E EEREE  Anglerfish - Product of Korea

Z30| ZUAL EBEE A1 Web-footed Octopus - Product of Korea
CH O HA|FA X £ JFERE Tuna - Product of Mexico

=N ZUWM BEE 7+ H5 0

Long-legged Octopus - Product of Korea

=+ ZUA AT 7|(8HR) f2 Ui (88 4F)
Meat broth - Product of Korea beef

25 L4 IO 72 Ui (H AR E )
Bonito broth- Product of Japan

S17|, 217, XD, HROIER), 29,
A, M2, 2E0, ZINRE, TE, 82 28,
URIXIS Qe 4 lon] 1 9| AR{K|7} 9

0j2| ZEHFAL7| BIELICE

BA-FA-BEA-ERSE)-F3-2@d-E—Fy Y- k- K= -
NE-fE-EBE - AN - BEMIE-8-BEZE0) k- b h-
HEIRBIE. MOEFF. PLILF—S5|ISRIITHEENHDET,
ZFOM., FLILF—Z2HFEOEBHKIIERNICSHERIIZEI W,

Chicken, Beef, Pork, Eggs, Milk, Buckwheat, Peanuts, Walnuts, Soybeans,
Wheat, Mackerel, Crab, Shrimp, Squid, Shellfish(including Oyster, Abalone, and
Mussel),Peach, Tomato, and Sulfites, and Pine nuts can cause allergic symptoms.
Please let us know in advance if you have any food allergies or dietary issues.



i

NAMI LUNCH COURSE

il W 125,000
Bk
Delicacies

HIE M3
ZEHOEED
Seasonal Sashimi

M2t HIE ™A F
BEELADHERRS
Shrimp and Seasonal Vegetable Tempura

KIZEAl ANQE ZEAEE M2 EE =
55UFREIFI 7 AT BERET
Chirashi Sushi and Red-banded Lobster Miso Soup

Q=9 CNE
AHDHRK

Today's Special Dessert

A7 SU2 10%2] SAEE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.



#

MATSU LUNCH COURSE

il W 125,000
Bk
Delicacies

HIE M3
ZEHOEED
Seasonal Sashimi

M2t HIE ™A F
BEELADHERRS
Shrimp and Seasonal Vegetable Tempura

HH| RS0t =]
WBEERS E A EHFT
Udon Hot Pot and Sushi

Q=9 CNE
AHDHRK

Today's Special Dessert

A7 SUL2 10%2] SAE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.



ARIAKE#HH

BENTO LUNCH COURSE

il w 120,000
Bk
Delicacies

HIE M3
ZEHOEED
Seasonal Sashimi

Ot2|OHA| A2
ARIAKES: 24
ARIAKE Lunch Box (A|117] : ZZL{AF 5t)

LS9 LME
AHOH

Today's Special Dessert

A7 SU2 10%2] SAEE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.



FHEREEHITE

SPECIAL LUNCH COURSE

il W 125,000
Bk
Delicacies

HIE M3
FEHOHED
Seasonal Sashimi

M2t HIE ™A F
BEELADHERRS
Shrimp and Seasonal Vegetable Tempura

ANHEO|HE| &2, A7(0F |, Ho B, 3| Bt & MEH)

(0] : LA A0 7] - LA GER, 0] - LA A L)
BREEENIER. TEHES. BE. RNEFH. COHFHS5ER)
Rice (Choice of Braised Sea Bream Head in Soy Sauce,
Suki-Yaki, Broiled Eel on Rice, Sashimi on Rice)

Q=9| CIME
AHDHEK

Today's Special Dessert

A7 SUL2 10%2] SAE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.



BB R R A

SPECIAL BENTO LUNCH COURSE

il W 148,000
Bk
Delicacies

HIE M3
FEHOHED
Seasonal Sashimi

Of2|OPH AlZLIX tlF=

TS EARE MIE (2]127] : LA BER)
ARIAKE #5:#F Y4

ARIAKE Signature Bento

2| EM HNE

EHEREHEHIR
Chef's Special Dessert

A7 SU2 10%2] SAEE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.



1

GOKU SUSHI COURSE

il w 160,000
Bk
Delicacies

25 MM3|
BED _TE
Two Kinds of Sashimi

HIE M50
SHIOREEA
Grilled Seasonal Fish

M 717 |0FA
BEONEHIT
Deep-fried Shrimp

2E AN
AREDELE

A Selection of Sushi

Q9| C|NE
AHDHER

Today's Dessert

A7 SUL2 10%2] SAE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.



SACHI SUSHI COURSE

Fo|

2k

Delicacies

Cheh 2=

IR L)

Clam in Clear Soup

BE AN T (& ZLHAD
AEDEHLE
A Selection of Sushi |

Fo|22]
=Y
Broiled Dish

BE AN 2 (& ZLHAD
AEDELE 2
A Selection of Sushi |l

CHER
571

Tempura

EE AN 3 (& ZLHAD
AEDE&EDLE 3
A Selection of Sushi Il

IEI_P(I' EAM CIXE

ERERSHEH K
Chef's Special Dessert

A7 SU2 10%2] SAEE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.

==

w 195,000



SHILLA

SHILLA COURSE

w 252,000

ACRUCIS

=45
Abalone Salad

S

RIS A TE
Five Kinds of Appetizer

siidtE =UFA|

EEETIRE U
Seafood Earthenware Hot Pot

HIE M3
ZEOHEED
Seasonal Sashimi

5t2)

A0 7| di2[0p7] (A 27] - LA

RAERDBEE

Korean Beef Teriyaki

Mot ME xha Fd

BEEADHERIS
Shrimp and Seasonal Vegetable Tempura

RE|Y EM AN (B ZLHL

BRERHER A
Chef's Special Sushi

2| EM HNE

FHERFHEHR

Chef's Special Dessert

A7 SUL2 10%2] SAE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.



i3

MIYABI SASHIMI COURSE

Fo|

Bk
Delicacies

het gfez
EATR LV

Clam in Clear Soup

2 dds
BEDERDELYE

A Selection of Sashimi

=24 25 =3F0|
H 7<% 1 LRI =
Broiled Shiro-Amadai in Miso Sauce

M2t M ™A F
BEEADHIERRS
Shrimp and Seasonal Vegetable Tempura

M Y | 2F AAF(E =L
ZHEIDRS D §8 & 1HER

Seasonal Fish Hot Pot and Rice

ze|g EM LNE

ERERFEHE R
Chef's Special Dessert

A7 SU2 10%2] SAEE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.

w 185,000



ARIAKE

ARIAKE COURSE

Fo|

Bk
Delicacies

SiAtE ERIZA|
BRI U
Seafood Earthenware Hot Pot

MIE M3
SHEHIOHED
Seasonal Sashimi

=24 25 =3F0|
H 7<% 1 LRI =
Broiled Shiro-Amadai in Miso Sauce

M2t M ™A F
BEEADHIERRS
Shrimp and Seasonal Vegetable Tempura

CojHa] 220 AMAH(E0] LA | A LA

DR &R ETHER

Braised Sea Bream Head in Soy Sauce and Rice

ze|g EM LNE

ERERFEHE R
Chef's Special Dessert

A7 SUL2 10%2] SAE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.

w 225,000



FERET I HADOHIE

CHEF 'S RECOMMENDATION SEASONAL MENU

A2t 8A FO0] TS IThES
Broiled Spiny Turban Shell and Sea Urchin

EX| 712t REEE T
Deep-fried Devil Stinger

RIVA Al Ro T EE
Cold Soba Topped with Grated Yam,
Natto and Vegetables

QU E2Z XAH SICEBBRZF(E
Green Tea Soba with Sea Urchin and Grated Yam

c0| S£E HOAER
Sea Bream Rice Hot Pot

ME S&Y MHOAZER
Abalone Rice Hot Pot

A7| FH2 10%2] SAR2L 10%2] MIF0| e FAHLICE
EREEHER, 10% DT —EAREI0NDIRENEENICRE TS,

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

W 35,000

W 85,000

W 48,000

w 85,000

w 80,000

w 85,000



— m &}

A LA CARTE

MM3| £iED Sashimi

33 MIE MM3| FEDHED =18
Three Kinds of Seasonal Sashimi

58 ME YM3| ZEDHED AfE
Five Kinds of Seasonal Sashimi

CE|AEER &3 | £EBRED
Tro | Fresh Toro

MMM BES9ED
Wh|te Meat Fish Sashimi

|'|0II

O MM BEDEDELE
A Selection of Sashimi

F0| BEY) Broiled Dish

27 RAH HET0| IREFM s =
Broiled Black Cod in Citrus Teriyaki Sauce

D= & Grilled Seasonal Fish

FO1720] | XEAAF ZH01720] (R0 : ZLHAD
SSSEBEE | RIRE
Broiled Eel | Creel-caught Eel with Soy Sauce

AT7| HI2[0F7] (4127 : FLHA BFR) B4R D b=

Korean Beef Teriyaki

A7 SUL2 10%2] SAE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.

W 60,000

W 100,000

W 180,000

W 300,000

W 250,000

W 300,000

W 70,000

W 80,000

W 85,000

W 150,000

W 110,000



—RHE

A LA CARTE

B2 %Y Tempura

MS HE BEXIERE
Prawn Tempura

A FH BFRKIGHE
Vegetable Tempura

2E FY RigEROLEDE
Assorted Tempura

ST XA (H07|: =) BEHT
Deep-fried Chicken

LHH|, 2! £B4J Hot Pot, Braised Dish

2= o= "l FE i
Seafood and Vegetables Hot Pot

ME MM HH] FEDRE DR
Seasonal Fish Hot Pot

CojH2| =22 (0] I DR ER
Braised Sea Bream Head in Soy Sauce

SR AZIOR| (A17| : FUHAL 1) EREFEPE
Korean Beef Suki-Yaki

A7 SU2 10%2] SAEE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.

W 48,000

W 52,000

W 60,000

W 35,000

W 85,000

W 85,000

W 95,000

W 100,000



— m &}

A LA CARTE

Zz8f %5 Sushi

ARIAKE £E0}177| ARIAKE K&EE
ARIAKE Jumbo Roll

UN O} UN K& =
Ariake Special Roll with Tuna, Eel, Shrimp, and Avocado

2 EM AN RIBEREES A
Chef’s Sushi Special

RE|Y EM X2 AN REBREHES 5 UFHE
Chef’s Chirashi Sushi Special

H= #EFE Noodles

TVH A 28 DMFZIE| S EA
Buckwheat Noodles | Udon

X2 AHH 2T 52| 5 EA
Chilled Buckwheat Noodles | Udon

LI AHE IS Z (S
Chilled Buckwheat Noodles with Natto

B4 AHH 28 RRS5ZIE| S EA
Tempura with Buckwheat Noodles | Udon

Hoi AHE fmZEE
Herring in Buckwheat Noodles

HH| 25 BRSO EA
Udon Hot Pot

7t R | g = A127] | (A4l127] : SLiLt eke)
AL—>EA | Bl XiFE—7|
Curry Udon | Seafood or Beef|

ZYRO= SLHLH AT ALSEIL T

A7 SUL2 10%2] SAE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.

W 50,000

W 85,000

W 150,000

W 150,000

W 38,000

W 42,000

W 46,000

W 52,000

W 60,000

W 65,000

W 80,000



— m &}

A LA CARTE

Ht2 {EHERY Rice Dishes

FY 2 XH ¥ 60,000
Tempura on Rice

=S fEM W 60,000
Abalone Porridge

2o FHEH | XpSEL Zol FEf (Foi - ZLL ¥ 85,000
8 | RAE i858 ¥ 150,000
Broiled Eel | Creel-caught Eel on Rice

LtOFA Zo| FE | AFSLH FHol FR (FO] : ZLL ¥ 90,000
2HENEE | RAE BE ¥ 150,000

Nagoya Style Broiled Eel | Creel-caught Eel on Rice

Ot2|0FAl 2| E48H(130g9) ARIAKE HI & W 90,000
ARIAKE Sashimi on Rice

2L SEE SIcoaEER W 100,000
Sea Urchin Rice Hot Pot

E4M 3 B(1909) FHERI&H W 120,000
Chef's Special Sashimi on Rice

A7 SU2 10%2] SAEE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.



—RKE

A LA CARTE

MEH xEE B1FHF L Your Choice of Sushi

I}

EE W 5,000
A Mjot7| W 6,000
B FA =X Vegetable Temaki

7|Z=H w 10,000
B Pen Shell

TSH(ZLHAD
=5 Marinated Mackerel

W 10,000

=N ¥ 7,000
R+ Flying Fish Roe

e | W 8,000
7xB Ark Shell

MZ=7H W 25,000
& hH B Cockle

RE W 10,000
Lhy Cuttlefish

SHEA| W 10,000

& &b Japanese needlefish

0o (FLiLD W 10,000
£/ Halibut

ATt (Z0f: =LA W 10,000
Z ~AH¥ Fin of Halibut

=SoN| W 10,000
g Tuna

=0| (FL4h W 10,000
] Sea Bream

=X dlot)| W 10,000

RFFL = Flying Fish Roe Temaki

0| (ZLHAD W 12,000
2 Eel

= W 12,000
il Abalone

S0 (ZLHAD W 12,000
7v+F Sea Eel

A W 15,000
LW< 5 Salmon Roe

o W 12,000
MDF Herring Roe

At W 18,000
S Sea Urchin

o W 15,000
Z &2 Gizzard Shad

A07H| W 15,000
475 Fresh Akami

E=2 W 18,000
&% Toro

M™M= W 18,000

3% Lffl Steamed Abalone

SH (AL O W 25,000
5T Sea Urchin

gz W 30,000
4 & 2 Fresh Toro

X o W 40,000
NEZ= Tuna Tekamaki

dl7| =207 W 50,000
hEE LSS

Seaweed Maki
with Toro and Green Onion

AT AR gLt

A7 SUL2 10%2] SAE} 10%2| MF0| =3t FHULICE
LREEIE, 10%DY—EAREI0NDTRENEENCRETT,
10% service charge and 10% tax has been added.





