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).
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Appetizer
Vil i}

Food boiled and seasoned of the day
AHOEY

Wagyu Steak rice bowl
MpRT7—*
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

HERFR

Miso Soup
TR

Seasonal fruits
ZHi D R1Y)

¥ 13,000



HANA-KAISEKI
ER

Red bean and green soybeans on top of sesame tofu, dashs (bonito stock), wasabi

Appetizer
5 M MEE  EWRHT sk
Appetizer Enoki mushroom, Chinese yam and salmon roe
- % Chrysanthemum simmered with soy sauce
IR EREF ol HEEFERL
Soup Dobin-mushi (matsutake mushroom and Japanese broth steamed in a teapot)
BHIE Y THZEL WE HEE BE KX B
Sashimi Sea bream, bonito, squid
BEY SHELY FOE B BLow

Grilled dish ~ Japanese butterfish grilled with ginger, Simeji mushroom grilled with salted fish guts of bonito

B Y HifEZE s REGHIEEEEX ZUHr A
Boiled food Chicken dumpling, deep-fried and boiled eggplant, taro, leaf bud
REHb B HonrRRireE N E%R Ko
Deep Fries Burdock root rolled in fried pike conger, lily bulb fried with panko crumbs
B Y Gingko nut, seaweed salt
5B\ KREAAR- VGG RE R
Rice Rice, dried young sardine simmered with Japanese pepper sauce, Japanese pickles
R BEBRERDDLE U+ ZILE &o=fEEY
Soup Miso soup, Japanese pepper powder
B AREG Bl
Dessert Seasonal fruits, sweet potato jelly
KEF - HER FHEIORY) A

¥ 19,000



Appetizer
7 Mt

Appetizer
= %

Soup
BHEY

Sashimi
BEY
Grilled dish
Bt Y
Boiled food

x 9

Meat dish
WA

Rice

-
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Soup
B %

Dessert
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TSUKI-KAISEKI
A&%

Red bean and green soybeans on top of sesame tofu, sea urchin
Dashi(bonito stock), wasabi

BEE R EORIGE (L3

Vegetables dressed with vinegar, crab, bok choy, chinese yam, field caviar, radish
AWEY By X E¥ OLARL #HILry AERE
Shiitake mushrooms with edible chrysanthemums

HAC L MEH R L

Dobin-mushi (matsutake mushroom and Japanese broth steamed in a teapot)
Matsutake mushroom, prawn, fish, potherb mustard, sudachi

AL E HEEE B8 KX EEE

Striped jack, bonito, prawn, vegetables assortment

Higs RO\ EE HLbz—R

Grilled sea bream
Shimeji mushroom grilled with salted fish guts of bonito, japanese ginger
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Conger eel, turnip, spinach, yuba (soy-milk skin), leaf bud
BT fEOEE BEIRGE R0

Soshu beef sirloin, colorful vegetables, seaweed salt, wasabi
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Claypot rice, dried young sardine simmered with Japanese pepper sauce, Japanese pickles
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Miso soup, Japanese pepper powder
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Seasonal fruits, sweet potato jelly
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¥ 23,000



Appetizer
7 Mt

Appetizer
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Small dish
BEX

Soup
BHEY
Sashimi
BEDY
Grilled dish

Bt Y

Boiled food
WY

Meat dish
iy

Rice

-
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Soup
B %

Dessert
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KIIKU-KAISEKI
HRE

Duck meat simmered with salt, fig, sesame sauce

MUGHEZA L MEAER FIAES

Mashed boiled green soy beans, grilled eggplant, seared pike conger
TAREMA BT %Y

Glutinous rice steamed with ginkgo nut, salted and dried mullet roe powder

WAL WES

Dobin-mushi (matsutake mushroom and Japanese broth steamed in a teapot)
Matsutake mushroom, prawn, fish, potherb mustard, sudachi

AL E HEEE B8 KX EEE

Sea urchin, bonito, striped jack, vegetable assortment

REFT RO B HLoz o

Grilled barracuda, smartweed vinegar, Simeji mushroom grilled with salted fish guts of
bonito

pEITRbEE B ORBLSHEENEEZ IL A

Spiny lobster boiled with miso, Turnip, taro, spinach, yuzu citrus
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Soshu beef tenderloin, Colorful vegetables, seaweed salt, wasabr
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Clay pot rice with matsutake mushroom, wild chervil, Japanese pickles
tHicT MEIR =0 HOV KDY

Miso soup, Japanese pepper powder

it B

Seasonal fruits, sweet potato jelly
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¥ 27,000



Appetizer
7 Mt
Appetizer
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Small dish
BEY

Soup
BHIEY
Sashimi
BiEY

Grilled dish
Bt Y

Boiled food
AW

Main dish
WA

Deep Fries
Y]
Rice

o
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Soup
B B

Dessert

KEF - HEE

ANNIVERSARY KAISEKI
146 BRELSRE

Duck meat simmered with salt, fig, sesame sauce
PRIEsEZA L ITEIR AIARA
Mashed boiled green soy beans, grilled eggplant, seared pike conger
TAREMA BT %Y

Glutinous rice steamed with ginkgo nut, salted and dried mullet roe powder

WAESEEL  WES

Dobin-mushi(matsutake mushroom and Japanese broth steamed in a teapot)
Matsutake mushroom, prawn, fish, potherb mustard, sudachi

L E HEEE BE KK EEE

Sea urchin, flathead, grunt, vegatable assortment

AEP Hff MER HL oK

Grilled barracuda, smartweed vinegar, Simeji mushroom grilled with salted fish guts of bonito

pEITRbEE R ORBELSHBEENEEZ IR

Spiny lobster boiled with miso, Turnip, taro, spinach, yuzu citrus

VIR # DT doERE BT

Eggplant grilled with sweet miso, Soshu beef, leek, sweet miso

Mo FuskEE MM A HZERNG FIYHIL
Burdock root rolled in fried pike conger, lily bulb fried with panko crumbs
Gingko nut, seaweed salt
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Clay pot rice with matsutake mushroom, wild chervil, Japanese pickles
tiicT MEIHR =03 FoOY MEEY

Miso soup, Japanese pepper powder
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Seasonal fruits, sweet potato jelly
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¥ 32,000



VEGETARIAN-KAISEKI
BRSNE

Xt is a reservation product until 5pm on that day. S HI17RKE TO T PICTHED £ 5

Red bean and green soybeans on top of sesame tofu, dashs (bonito stock), wasabi

Appetizer
5 M BOEE  EWRHT 1k
Appetizer Vegetables dressed with vinegar, bok choy, chinese yam, field caviar, radish
= ¥ AVEYE #Eig EF O LARL #HILvY AEEN
Shiitake mushrooms with edible chrysanthemums
L EMEER L
Soup Dobin-mushi (matsutake mushroom and Japanese broth steamed in a teapot)

BEEY Matsutake mushroom, burdock, carrot, enoki mushroom, potherb mustard, sudachi

TR L RE RE AS WM K FEE

Yuba (soy-milk skin), avocado, konjak, Vegetable assortment

Sashimi
BEYEDY FRGE TAHRALN fBHEE HLHw»w—I
Grilled dish Grilled eggplant and radish cake, leek, Japanese ginger
Bt Y M7 & KIBpfodfkbeE B4 Lk
Boiled food Deep-fried and boiled taro, squash, lotus root, turnip, grated radish, ginger
z WY BEGIHL MO #HR o il EE FW®
Deep Fries Fried dried wheat gluten wrapped in laver, chestnut, ginkgo nut, red chili, seaweed salt
B Y BB EORA REET R
Rice Clay pot rice with mushroom, wild chervil, Japanese pickles
Z ik tH#icc HIR HoOYRERKD
Soup Miso soup, Japanese pepper powder
B H AR LR
Dessert Seasonal fruits, sweet potato jelly
KET - HER ZiORY F¥

¥ 19,000



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
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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,



