Wagyu Steak rice bowl set
FI 2 7 — % FENE
This is Wagyu (Local Japanese beef) prepared as a steak rice bowl.

It's served as gozen style (with small appetizer, simmered dish, soup and fruits).
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Appetizer
Je

Food steam and seasoned of the day
KHOZELY

Wagyu Steak rice bowl
27— %

Wagyu “Soshu” beef 80 g, Rice
Leek, Japanese shiso leaf, Garlic sauce, garlic chips, Wasabi, Japanese pickles
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Miso Soup
AR

Seasonal fruits
FHio 7Y

¥ 13,000
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KENNJO GOZEN

White asparagus tofu

Dry-cured ham wrapped in plantain lily, okra
Radish, laver

Dashi(bonito stock)

Japanese sea bass Matsumae pickled
[Japanese sea bass From Kanagawa]
Colorful vegetable

Wild vegetabe and whelk boiled in soy sauce
Dried tuna shavings

Cutlass fish grilled with avocado [Cutlass fish From Kanagawa)
Bamboo shoot miso pickled

Lily bulb paste wrapped with salmon

Japanese rolled omelet

Potato

Cucumber with sesame dressing

Shrimp, asparagus
Cloud ear (mushroom), young corn, carrot
Starchy sauce, ginger

Deep-fried horse mackerel with chopped plum
[Horse mackerel From Odawara in Kanagawa)
Deep-fried wild vegetable, rice cracker
Seaweed salt

Rice

Japanese pickles
Minced Japanese beef, burdock root, simmered with soy sauce

Miso soup
Nameko mushroom, deep fried tofu, leek, Japanese pepper

Watermelon, pineapple, blueberry
Lemon jelly [Lemon From Odawara in Kanagawa)
Chervil
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Small dish
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Grilled dish
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Lidded dish
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Tempura
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¥7,500

MISAI

White asparagus tofu
Plantain lily, okra
Radish, laver
Dashi(bonito stock)

Japanese sea bass Matsumae pickled
[Japanese sea bass From Kanagawal

Colorful vegetable

Tuna [From Misaki in Kanagawa)

Horse mackerel [From Odawara in Kanagawa)
Assortment, wasabi

Soy sauce

Wild vegetabe and whelk boiled in soy sauce
Dried tuna shavings

Cutlass fish grilled with avocado
[Cutlass fish From Kanagawa)
Bamboo shoot miso pickled

Lily bulb paste wrapped with salmon
Japanese rolled omelet

Potato

Cucumber with sesame dressing

Shrimp, asparagus
Cloud ear (mushroom), corn, carrot
Starchy sauce, ginger

Deep-fried sillago with seaweed
Wild vegetable tempura, fried shrimp and fish crackers
Sea weed salt

Clay pot clam rice
Fried tofu, wild chervil
Japanese pickles

Bamboo shoot and minched beef tofu
Burdock root, rice cake

Fine wheat noodls

Melon, yuzu citron

Watermelon, pineapple, blueberry

Lemon jelly [Lemon From Odawara in Kanagawa]
Chervil

Roasted Japanese stems tea pudding

Sweet bean, brown sugar syrup
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Soba

%It is a reservation product until the day before

Appetizer of the day

Small dish of the day
Japanese rolled omelet
Food boiled and seasoned of the day

Assorted tempura

Two kinds of seafood tempura

Four kinds of vegetable tempura
Mixed-vegetable tempura

Grated Japanese white radish and ginger
Tempura dipping sauce

Hand made soba noodles

Sushi

Seasonal fruits
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Middle appetizer

YASAI GOZEN vegetable-based meal

%It is a reservation product until three days before

FRag % W Green pea tofu
A% MR0E ERRIT Appetizer Ginger, wolfberry, Dashi(vegetable stock)
HIIThY gk whHRD Avocado, konjak
BhHE Vegetables
EAFLy v 7 Onion dressing
#k LA
Assorted Meal Box
BLEZL N 2 X Wild vegetable and whelk boiled in soy sauce
s Appetizer Laver
BELLU Y 2581} Udo (wild vegetable) and bracken
7V Radish
B ZHrokeg i) Be W Bamboo shoot miso pickled

Boiled butterbur and broad bean
Lily bulb dumpling
Potato

Cucumber with sesame dressing

W k¥ax A W Boiled bamboo shoot with bonito, chinese yam
. Food boiled and .
N A
B h  AE WF seasoned Broccoli, carrot, egg plant
T EC K Vegetables tempura
ENHEHR2 b A $3%E Deep fried dish Seasonal vegetables, lemon, seaweed salt
% R £ F Burdock root rice
B Rice Deep-fried tofu
=X %) Japanese pickles
FE LT FZLR ekt Miso soup
Miso soup
BN N4 F TN TN—=NY) — KEF Watermelon, pineapple, blueberry
VBRI LIAEEALECDY 2 LT Dessert Lemon jelly [Lemon From Odawara in Kanagawa)
74— Chervil
¥pt A A rice-flour cake flavored with mugwor, red beans

¥7,500



EHORY Japanese lunch

18 To T It is a reservation product until the day before
asbdiFsFE moR White asparagus tofu
EEEBLL D0 EYS Appetizer Okra, Laver
I AARE S T Radish, Dashi(bonito stock)
LR LREAZL Wild vegetabe and whelk boiled in soy sauce
$fHTx Dried tuna shavings
L) B VWERE Dry-cured ham wrapped in plantain lily
AR ET BEGLSBRFIE Bamboo shoot miso pickled, lily bulb paste wrapped with salmon
H Lok X Potato
1= 1= 2 A AFRE VT Cucumber with sesame dressing
MELE b ¥ Bamboo shoot and minched beef fofu
YL LMH Wil Soup Burdock root, rice cake, fine wheat noodls
hray HEWF Melon, yuzu citron
ZRER @WnEh BELY Tuna [From Misaki in Kanagawa)
L EFexg Sashimi Japanese sea bass, squid
FH) & [Japanese sea bass From Kanagawa)
FHh—K LA Assortment, wasabi
B Soy sauce
- N N Cutlass fish grilled with avocado
B 3 CYBEE J
RS K7] 8. b 1200 X HE "0 [Cutlass fish From Kanagawa)
HELOETFHEX Grilld dish Japanese rolled omelet
REYBEA EEEERD Boiled broad bean, pickled ginger
EN T XN A W Shrimp
Food boiled and
ha 3 HAS
wt BEREE AAS seasoned Eggplant, young corn, carrot
7ayal broccoli
R Bk AN W Deep-fried sillago with seaweed
LORAH T A Tempura Wild vegetable tempura, fried shrimp and fish crackers
%k Salt
EFH—of A7 —% A Japanese beef sirloin grilled with black pepper
HHHE Meat dishes Colorful vegetables
Le2Z £ F Young sardine rice
HEom=fi Rice Japanese pickles
BN N4 F o T TI—N) — REF Watermelon, pineapple, blueberry
VBRI LIIRBALELY DY 2 LN Dessert Lemon jelly [Lemon From Odawara in Kanagawa)
N7 4 —2 Chervil

¥#10,000
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Soup
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Sashimi
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Middle appetizer
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Food boiled and
seasoned
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Meat dish
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Rice
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Soup
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Dessert
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Dessert

¥14,000

IRODORI

White asparagus tofu

Okra, Laver

Radish, Dashi(bonito stock)

Wild vegetabe and whelk boiled in soy sauce
Dried tuna shavings

Udo (wild vegetable) and bracken

Salmon roe pickled in soy sauce

Bamboo shoot and minched beef tofu
Burdock root, rice cake, fine wheat noodls

Melon, yuzu citron

Tuna [From Misaki in Kanagawal)

Japanese sea bass[From Kanagawa]

Horse mackerel [From Odawara in Kanagawa)
Assortment, wasabi

Soy sauce, sake

Cutlass fish grilled with avocado

[Cutlass fish From Kanagawa]

Potato

Bamboo shoot miso pickled

Lily bulb paste wrapped with salmon

Japanese rolled omelet, butterbur simmered with soy sauce
Cucumber with sesame dressing

Shrimp, asparagus, cloud ear (mushroom)
Young corn, carrot, ginger

Starchy sauce

Japanese beef sirloin grilled with black pepper
Colorful vegetables
Ponzu soy sauce

Clay pot clam rice
Fried tofu, wild chervil
Japanese pickles

Miso soup

Watermelon, pineapple, blueberry

Lemon jelly [Lemon From Odawara in Kanagawa)
Chervil

Roasted Japanese stems tea pudding

Sweet bean, brown sugar syrup
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Grilled dish
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Food boiled and
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Dessert
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¥138,000

MIYABI

White asparagus tofu

Sea urchin, okra, radish
Radish, laver, Dashi(bonito stock)

Wild vegetabe and whelk boiled in soy sauce

Dried tuna shavings

Dry-cured ham wrapped in plantain lily, potato

Bamboo shoot miso pickled, lily bulb paste wrapped with salmon
Japanese rolled omelet, Cucumber with sesame dressing

Boiled firefly squid

Bamboo shoot and minched beef tofu
Burdock root, rice cake, fine wheat noodls

Melon, yuzu citron

Bonito

Grouper

Horse mackerel with macrophyll

[Horse mackerel From Odawara in Kanagawa)
Assortment, wasabi

Soy sauce, sake

Cutlass fish grilled with leaf bud [Cutlass fish From Kanagawa]
Salted and dried mullet roe, radish

Boiled broad bean

Pickled ginger

Boiled conger eel
Boiled bamboo shoot with bonito, chinese yam
Egg plant, okra

Japanese beef sirloin grilled with black pepper
Colorful vegetables
Ponzu soy sauce

Clay pot clam rice
Fried tofu, wild chervil
Japanese pickles

Miso soup

Watermelon, pineapple, blueberry

Lemon jelly [Lemon From Odawara in Kanagawal)
Chervil

Roasted Japanese stems tea pudding

Sweet bean, brown sugar syrup



