Wagyu Steak rice bowl set
42 7 — & FHHkE

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).

HTEDM 2B IUCHICLE L7z, 2L dXABICEA L E2s ) Wiz2F 2 <7,

Appetizer
Vil i}

Food boiled and seasoned of the day
AHOEY

Wagyu Steak rice bowl
MR 7 — 3
Wagyu “Soshu” beef 80 g, Rice
Leek, Japanese shiso leaf, Garlic sauce, garlic chips, Wasabi, Japanese pickles
FHINFIA-80g fRERERDDER
HEZ WHKRE KBl Keid vy 7 KLk &0

Grilled vegetable
BERP=E

Miso Soup
viNiiten

Seasonal fruits
ZHi D R1Y)

¥ 13,000



KENNJO GOZEN
Lt

Chrysanthemum simmered with dash7 (bonito stock)

Appetizer
Jc Mt Yuba (soy-milk skin), mizu (wild vegetable), field caviar
FIERL MRILOBE AFx8 AR
Sashimi Seared bonito, vegetables assortment, ginger, onion soy sauce
BHI D RYBEY TR LA 432 RAEI

~ Assorted Meal Box HBRLFH ~
Barracuda grilled with salt

Grilled dish
BEE Grilled eggplant, cooked burdock root and corned beef in sugar and soy sauce
Soba Sushiroll, chestnut dumpling, taro, miso, konjak grilled with soybeans paste
Japanese ginger
pEIT—Y KapirkeE @AY 2idlE SOk
RO E &lSF W EITREE  FEELY 103
Boiled food Stewed diced pork with koji, turnip boiled with bonito stock, snap beans, leek
E=tY] MR — 28 fetiex PRt BEA
Deep Fries Tempura, shrimp, sillago, maitake mushroom, small sweet pepper
B Y Thin dipping sauce for tempura, seaweed salt
REo g B #HE FE How B
Rice Rice, Japanese pickles,
Z #R BEBEERDOLL FHoP=fE
Soup Miso soup (Mushrooms, wild chervil, Japanese pepper)
B B Rt (WE =-o%  FHEILH)
Dessert Pear, grape, acerola jelly, chervil
KET HOE HMNRES 7xuival kL7 4—2

¥ 5,500



KENNJOGOZEN MISAI
WA LIRS BRE

Appetizer Yuba(soy-milk)
% W Chrysanthemum simmered with dash7 (bonito stock), salmon roe
Mizu (wild vegetable), starchy sauce
FRILOBIEL A iRl W bElET) A58 A

Sashimi Seared bonito, horse mackerel, squid, vegetable assortment, ginger, onion soy sauce, soy sauce
BRI & ROEBK Y fis-7-& HHESERSIEY TR L E£E FAEWm HiEEHR

~ Assorted Meal Box @ EF ~

Grilled dish Barracuda grilled with salt
BEEFH Grilled eggplant, cooked burdock root and corned beef in sugar and soy sauce
Soba Sushiroll, chestnut dumpling, taro, miso, konjak grilled with soybeans paste
Japanese ginger
ESTYW CKirmbER PR ZidEE SERN
o &lSF WEHEITREE  BFIY P

Boiled food Stewed diced pork with koji, turnip boiled with bonito stock, snap beans, leek
Y MR — 278 fetfem PlRot BEZA
Tempura Shrimp, conger eel, maitake mushroom, small sweet pepper
B Thin dipping sauce for tempura, seaweed salt

KEo e R HE HE
Fow  Eeil

Rice Clay pot rice
Japanese pickles, Mushroom and buckwheat simmered ginger soy sauce
EERERDODE LR E
HEOV=MEE Y E L RLZ (TR

ry
=

Soup Egg tofu, Enoki mushroom, okra, yuzu citrus

B M AREE fioKRHE BBLo FHEMT

Fruits Pear, Grape

KEF FoE HINELES
Dessert Acerola jelly, chervil, Amazake sweet red bean soup, Matcha rice-flour dumpling
H Bk TeuZval wr74—a2 HEEMS EREE

¥7,500



YASAI GOZEN vegetable-based meal
BPSRAHIRE

2]t is a reservation product until the three day before.

“HHE TOFHHNICTRY £F

Red bean and green soybeans on top of sesame tofu

Appetizer
% M Field caviar, wasabi, dashi (bonito stock)
WEE ARD  LZE ERHIHT
Sashimi Yuba (soy-milk skin), konjak, Avocado, vegetable assortment, wasabi
EYEDY Soy sauce with onion

ROk AGE RHSH#H5E HlErE TYRALA L%k EREI

~ Assorted Meal Box ®#A LS ~

Chrysanthemum simmered with dashs (bonito stock)

Small dish
N gk Shimeji mushroom, mizu (wild vegetable), Fig dressed with sesame sauce
FEER L HHE AT MERAMAENT
Grilled dish Grilled vegetables and dried wheat gluten
B B FH S & R DHIE X
Boiled food Turnip and tofu, Totu, grated radish, leek
=Y HHUHL 5E H% ZiasL HERA
Deep fries Vegetables tempura
B v Sudachi, seaweed salt
it Fovk s BiFG EE
Rice Clay pot mushroom rice, deep-fried tofu, wild chervil, Japanese pickles
Z R RKoFI 5T =28 HELOBIKEDT
Soup Miso soup(Tangle shavings, leek, Japanese pepper powder)
B M i & AAEM TR Bl
Fruits Pear, Grape
KET AYoE HIHELS

¥ 7,500



Appetizer
kM

Appetizer
L

Tempura

KIKRE

Soba
& £

Sushi

R’ =

Dessert

KEF

Soba KAISEKI
BESE

¥t is a reservation product until the day before.§ijH £ TO F#HIC THE Y £ 5

Appetizer of the day
ENEP ]

Small dish of the day, Japanese rolled omelet, Food boiled and seasoned of the day
AHD/NE
FEELE D PIE X
AKHDEY

Assorted tempura
Two kinds of seafood tempura, Four kinds of vegetable tempura, Mixed-vegetable tempura
Grated Japanese white radish and ginger, Tempura dipping sauce
fafh T BPRURE R0
Hill Rt

Hand made sobanoodles

EEZ

Sushi assortment of five kinds

BEEHEY FrlLHE

Seasonal fruits

ZHiDFY)

¥7,500



Japanese “bento” lunch

/D BHY

It is a reservation product until the day before.{ij H £ TO F#JHlIc TH& Y £ 3

Chrysanthemum simmered with dashAs (bonito stock)

Appetizer
% W Yuba (soy-milk skin), shimeji mushroom, mizu (wild vegetable)
Field caviar, red bean and green soybeans on top of sesame tofu, wasabi, dashi (bonito stock)
Soba Sushiroll, taro, miso, konjak grilled with soybeans paste, malabar spinach
R L, MRILOBE HthE 238 ALY
MEE gk EWRHIT
ZIEHR Mo E &lSE WEHEITREE 2230563 X
Sashimi Seared bonito, horse mackerel, squid, vegetable assortment, ginger, soy sauce
IR & RYEBRY Mgt HNGEREEY TR L A% LiEE
Grilled dish Sablefish grilled with sweet miso paste
B W Cooked burdock root and corned beef in sugar and soy sauce, chestnut dumpling, Japanese ginger
PSP RPE S & PASE SR BEER D 1D
Meat dish Japanese beef sirloin, boiled colorful vegetables
1 EEF—af v 27 —% RIFER AL
Boiled food Boiled conger eel, turnip boiled with bonito flakes, boiled squash
x Y RYPER #LAEE MELAEE AW
Deep fries Fried pike conger and burdock, Deep-fried maitake mushroom
5 9 Small sweet pepper, sudachi, seaweed salt
8\ |ERGT HE OB R
Rice Dried young sardine rice, Japanese pickles
Z R Lol T HOV—FEREY
Soup Egg tofu, Enoki mushroom, okra, yuzu citrus
i . AREE fioKRE Lo HFHMT

Pear, grape, acerola jelly, chervil

Dessert
KEF HhoE HIREYS 7xroYal L7 4—2

¥ 10,000



IRODORI
BRE ¥

Appetizer Chrysanthemum simmered with dashi (bonito stock)
f] E Yuba (soy-milk skin), shimeji mushroom, mizu (wild vegetable)
Field caviar, red bean and green soybeans on top of sesame tofu, wasabi, dash7 (bonito stock)
Chinese yam and salmon roe, enoki mushroom, grilled shiitake mushroom
iz L BRILOBIE HE A3 LARD
MEE Iz EREH
B0V o#T R BEEHEE
Soup Egg tofu, matsutake mushroom, okra, yuzu citrus
¥ B HRETHE BE L FHMT
Sashimi Seared bonito, horse mackerel, squid, vegetable assortment, ginger, onion soy sauce, soy sauce
s B RYEXY Kig-7-% JFRAEBHERYEY TR A 4 RN LR
Grilled dish Barracuda grilled with salt
5 Y Grilled eggplant, cooked burdock root and corned beef in sugar and soy sauce
Chestnut dumpling, Japanese ginger
PETW O KAiTEEE &F4E ERTN FEEY b
Boiled food Chicken dumpling, turnip boiled with bonito flakes, taro, snap beans, leaf bud
WY HEEER A #EEiEE NFE ORIt Ko
Meat dish Japanese beef sirloin grilled with black pepper, Grilled colorful vegetables, ponzu soy sauce
wm MHMAFD—v 4 B S E R B OEE
Rice Clay pot rice, dried young sardine rice, Japanese pickles
Z R BERERDODLE THKE LUeZIUHE FoY=fEKY
Soup Miso soup, Japanese pepper powder
g ¥ AR FEILN
Fruits Pear, Grape
KEF FoE HMNELES
Dessert
H OB

Acerola jelly, chervil, Amazake sweet red bean soup, Matcha rice-flour dumpling

Tus a2l kA7 4—2 HiliEHH HEAE

¥ 14,000



MIYABI
B&RE M

. Yuba (soy-milk), Chrysanthemum simmered with dashi (bonito stock), salmon roe
Appetizer . )
Mizu (wild vegetable), starchy sauce
% fr FRILOEGEL SR FHERL WOEIET A35 BHEHE
Appetizer Red bean and green soybeans on top of sesame tofu, sea urchin, wasabi, dashi (bonito stock)
Hi ¥ Stewed diced pork with koji, cooked burdock root and corned beef in sugar and soy sauce
Soba Sushiroll, konjak grilled with soybeans paste
Taro, miso, burdock root rolled in fried pike conger, ginkgo nut
WERE AEEP IUZE EWRHIT MImE -2 BE RS
Z 3R EWHHEATHEE Mo % &IlSF B/UERT ARG
Soup Dobin-mushi (matsutake mushroom and Japanese broth steamed in a teapot) prawn, mizuna
BHiEbD Y AL WE BEE KK BEE
Sashimi Seared bonito, striped jack, squid, vegetable assortment, ginger, wasabi, onion soy sauce, soy sauce
BRIH RO Y Ws FAGBIREIEY EYR A A % RZEWm  LFEh
Grilled dish Grilled sea bream, Chestnut dumpling, simeji mushroom grilled with salted fish guts of bonito,
Japanese ginger
B Y INASERER BRI ORI GHEE R BRI B
Boiled dish  Boiled conger eel, Deep-fried and boiled eggplant, turnip boiled with bonito flakes, snap beans, leaf
bud
x Y RFER PonifrREges #Les FRot Ko

Meat dish Japanese soshu beef sirloin grilled with black pepper, Grilled colorful vegetables, ponzu soy sauce

Gz NS — a4 VBRI Z iR B OB

Rice Clay pot rice, dried young sardine, Japanese pickles
T K REREROOSLMIKE  Ue 21U FHOV) =Y
Soup Miso soup, Japanese pepper powder

IR AR L
Fruits Pear, Grape
IKEEF
Dessert

FoFE HMNEES

Acerola jelly, chervil, Amazake sweet red bean soup, Matcha rice-flour dumpling

H OB

Txurs a2l w74 —2 HiEEEHH

¥ 18,000

ZE N EES



Seasonal dish

i —h

Appetizer i3
Assorted seasonal platters

EHD/\F

Assorted sashimi
AHOBEY Y b
Main dish F3
Stewed diced pork with koji, eggplant, taro, leek
MR — 27 W& irREEE T BRA

Barracuda grilled with salt
D SHIbE R

¥ 4,200

three kinds E@/ ¥ 3,000 five kinds ﬂ*ﬁ/ ¥ 4,500

¥ 2,500

¥ 3,500

Seasonal vegetables and seafood tempura Vegetable's assortment of five kinds Seafood's assortment of two kinds

FHIEFR & N ORI~ & ) R~

Seasonal vegetables tempura
Z BT D Kk

Spiny lobster boiled with miso, turnip, taro, leaf bud
PEEEE R NFE OKoZF

Grilled spiny lobster
THEAIE B %
Grilled Japanese soshu “Wagyu’ beef sirloin, colorful vegetables

HMAIE 27— % #) B

Rice BF
Assortment of eight kinds of vegetables sushi
WdFn] <J\E>»

Assortment of five kinds of sushi
FalkyHbeg <HE>

Clay pot mushrooms rice
8 T8 (CAETD Ko TR
Clay pot rice matsutake mushroom rice

+8 8k (AR IE TR
Dessert /KEF - HEE

Seasonal fruits
ZFHioRE
Dessert and fruits set

KET - HkE v b

¥ 3,800

¥ 3,800

¥ 5,800

¥ 6,500

100g/¥7,800 200g/¥ 14,000

¥ 2,000

¥ 3,000

¥ 3,200

¥ 9,500

¥ 1,500

¥2,100

The above amount includes service charge and consumption tax. FFLOBFHICITHER., - 2ARREEINTED 5,



