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
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



Appetizer
5e Mt

Sashimi

R &

~ Assorted Meal Box

Small dish
N gk

Grilled dish

B B

Boiled food
Y

Deep Fries
% Y

Rice
Z ]
Soup
B B

Dessert
KEF

KENNJO GOZEN
Lt

Persimmon and crown daisy, sesame and tofu dressing
Pine nuts

fie BHOAMZ MDOE

Sashimi [From Odawara in Kanagawa] Yellowtail, vegetables assortment, soy sauce

NHIEOWRE# W EELc el

B ~

Spinach stem simmered with sesame sauce, Chinese yam
Crab, shimeji mushroom, dried tuna shavings

MIREHIFR L BT BE i Rt

Boiled egg, gingko, chicken pickled with miso, taro dumpling,

Seared barracuda Sushi, sudachi, turnip pickled in vinegar, peanut boiled with salt
Turnip pickled in vinegar, peanut boiled with salt
WEEDOE LY IREIRGEE ERERMEET FRTEL
ETORY /MR BEL HgEEME yRICESAC

Taro simmered with dash7 (bonito stock), yuba (soy-milk skin),

Fu (Japanese dry wheat gluten), snap beans, yuzu

BHomeTad MRGE S Boc RYVAT

Shrimp dumpling, tamogi mushroom, sweet potato, ear of rice plant, small sweet pepper
Lemon salt

BERLEAEYY MW72 0 ¥8 ofELT W SFEET vV

Rice, Japanese pickles,
RERERDDLE FoY =

Miso soup (Mushrooms, glue plant, green onion, Japanese pepper)

R LIHEGRLY S0) FZE &L

Grape [From Yamanashi)

FIE PN B

¥ 5,500



KENNJOGOZEN MISAI
WA LIRS BRE

Persimmon and crown daisy, sesame and tofu dressing

Appetizer
% K fifi & % O A 2
Sashimi Sashimi [From Odawara in Kanagawa] Yellowtail, flounder, vegetables assortment, soy sauce
H B NHIEOWRE S Wt FHEEY FTWmL  LEE

~ Assorted Meal Box ®#A LS ~

Spinach stem simmered with sesame sauce, chinese yam

Small dish
N gk Crab, shimeji mushroom, dried tuna shavings
TREERGR L R Eh B R E
Grilled dish ~ Boiled egg, gingko, chicken pickled with miso, taro dumpling, seared barracuda Sushi, sudachi
BE Y Turnip pickled in vinegar, peanut boiled with salt

OB LT IRBNEE  ERERIEE T FERTEL
HERE MR LA A ©
Taro simmered with dashs (bonito stock), yuba (soy-milk skin),

Boiled food
Fu (Japanese dry wheat gluten), snap beans, yuzu
BHoOmETEE MRGE LEE Bt RO MY

x Y
Deep Fries Shrimp dumpling, tamogi mushroom, sweet potato, ear of rice plant, small sweet pepper
By Lemon salt
EEISES T M b ¥F AfFEL T W HEET L e vl

Rice Clay pot rice with salmon and mushroom, butter, Japanese pickles

Z fR THicT Ml HEOREAARTIR HFEAX— HOY-FEEKY
Soup Clear soup sesame tofu, hiratake mushroom, yuzu

B M WL CT BEHRREE  HYTE Bk
Fruits Grape [From Yamanashi]

KEF 7 R 2

Dessert Bean - jam - filled wafers
H &K kD FE i

¥7,500



YASAI GOZEN vegetable-based meal
BPSRAHIRE

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

“HHE TOFHHNICTRY £F

Appetizer Peanut rofu, wolf berry, dashi (kombu seaweed stock), wasabi

% Bt WACAEE Mficod BRI L2k

Sashimi Yuba (soy-milk skin), konjak, grilled eggplant, vegetables assortment, wasabi, soy sauce
EYEDY MMGSEE WSS Bl EMG AL LZE WS E

~ Assorted Meal Box @t EF ~

Persimmon and crown daisy, sesame and tofu dressing, pine nuts

Small dish . , ) )
Spinach stem simmered with sesame sauce, chinese yam
VAN 3 it BFBHOHMAZ WOFE FREHIFHKRL RF
Grilled dish Wheat gluten, mushrooms, colorful vegetables
B Y Etgex SR txH B
Boiled food Taro and tofu, ginger, grated radish
x Y BETOLTHL HR 4E KiRssL
Deep fries Vegetables tempura
B v Seaweed salt
e i
Rice Clay pot mushroom rice, deep-fried tofu, wild chervil, Japanese pickles
z R Ro¥ I @5 =28 HHEOHIKE T
Soup Miso soup (Glue plant, tofu, green onion)
B M R Sob TE FA
Dessert Grape [From Yamanashi] , sweet red bean and chestnut soup
KEF HE M-S SEE

¥ 7,500



Appetizer
kM

Appetizer
B\ X

Tempura

KIKRE

Soba
& £

Sushi

R’ =

Dessert

KETF

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
AH D/
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

ESOPRY)

¥7,500



Appetizer
7k K

Sashimi

el B
Grilled dish

B 9

Boiled food

XY

Deep fries
% Y

Meat dish
WA

Rice

-
z R

Soup
(i

Dessert

KEF - HEE

Japanese “bento” lunch

Zfio BHFY

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

Persimmon and crown daisy, sesame and tofu dressing, pine nuts
Peanut tofu, wolf berry, dashi (bonito stock), wasabi
Spinach stem simmered with sesame sauce, chinese yam, crab, shimeji mush room,
dried tuna shavings
fieBEHOAMA MoFE FEAETE MKoE ZERHEE 11k
REHIFRR L RF B B REAR

Seared bonito, squid, vegetables assortment, ginger, wasabr

RY B HAGE ZEMGL B 1%

Sablefish grilled with sweet miso paste, Japanese rolled omelet, ginkgo nut
Turnip pickled in vinegar, cooked lotus root in sugar and soy sauce

IRIEPIRTBEE LrhE BREVINGE  RREsE RSP

Taro simmered with dashi (bonito stock), yuba (soy-milk skin),

Fu (Japanese dry wheat gluten), snap beans, yuzu
BHomETEE FRGES EE Bot RYMT

Shrimp dumpling, sweet potato, ear of rice plant, small sweet pepper, lemon salt

BERSLEES T AT W AT O LEVIE

Japanese beef sirloin grilled with black pepper, grilled colorful vegetables, soy sauce koji

FEpEdY—o 4 R R R Bl

Rice, dried young sardine, Japanese pickles

RERERDOLE Le JIUHE FHOV=MEKDY

Clear soup sesame tofu, hiratake mushroom, yuzu

WIS T BENIRER WYV E Ehr

Grape [From Yamanashi)
Bean - jam - filled wafers

AN KO ERT
¥ 10,000



IRODORI
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Appetizer Persimmon and crown daisy, sesame and tofu dressing, pine nuts
f] E Peanut tofu, wolf berry, dashi (bointo stock), wasabi
Spinach stem simmered with sesame sauce, chinese yam
Crab, shimeji mush room, dried tuna shavings
flie BEHORMAZ MoFE EEAETE MILOE Bk sk
RREHRGR L RF EH Bt REAK
Soup Clear soup sesame tofu, Hiratake mushroom, yuzu
B B HFEERILZC BEHRREE  WYrE AT
Sashimi Bonito, yellow tail, squid vegetable assortment, wasabi, ginger, soy sauce
IR & Ry By SRR ZEesc Lk dx bl
Grilled dish Salmon grilled with soy sauce, shiitake mushroom, lotus root crackers, small sweet pepper
B Y Japanese ginger, ear of rice plant
Eabed  PlEkiEsEx  HEE ERTEE HEuhbEE EEIY B AR
Boiled food Taro simmered with dashs (bonito stock), yuba (soy-milk skin)
Y Fu (Japanese dry wheat gluten), snap beans, yuzu
BHomETEYE MRESE IR Bot RYMT
Meat dish Japanese beef sirloin grilled with black pepper, grilled colorful vegetables, seaweed salt, wasabr
B OE M —o 4 BHEPEE BB il sk
Rice Clay pot rice, dried young sardine simmered with Japanese pepper, Japanese pickles
Z R BEEERDODL Li#ficT U 2liflE HFoP—i
Soup Miso soup, Mushrooms, glue plant, green onion, Japanese pepper powder
B R Htx xob HA HFHEIIM
Fruits Grape [From Yamanashi]
KEF 7 R BT
Dessert
H &’

Bean - jam - filled wafers

KD Feh

¥ 14,000



Appetizer
k&
Appetizer
Hi ¥

Soup
BHED Y

Sashimi

BRI &

Grilled dish

v

Boiled dish

Y

Meat dish
)

Rice
z K
Soup
B ¥

Fruits

TKEF

Dessert

H OB

MIYABI
B&RE M

Peanut rofu, sea urchin, wolf berry, dashi (bonito stock), wasabi
wAbEEE AEE MiKo® ERHNt 1k
Persimmon and crown daisy, sesame and tofu dressing, pine nuts
Spinach stem simmered with sesame sauce, chinese yam, crab
Shimeji mushroom, dried tuna shavings, boiled egg, ginkgo nut
Chicken pickled with miso, taro dumpling, Seared barracuda sushi, turnip pickled in vinegar
fieBFEHOAMA Mok FREHFHRL ¥ B Bt K21
WEIEDOEE Y BERE EREREET FRTEL 230XV /NMIFER] fHEE

Dobin-mushi (matsutake mushroom and Japanese broth steamed in a teapot)

Matutake mushroom, prawn, pike conger, potherb mustard

AL ME HEEE KK G

Seared bonito, sea bream, squid Vegetable assortment, ginger, wasabi, Soy sauce

JRYEEY  SHE HAGE FEes Ex % LfelEim

Salmon grilled with soy sauce, Shiitake mushroom, lotus root crackers, small sweet pepper,

Japanese ginger, ear of rice plant

EAxbex  FKEEMAENESZ HEE CERMSE ERhbEE BEO %

Taro simmered with dash7 (bonito stock),
Yuba (soy-milk skin), Fu (Japanese dry wheat gluten), snap beans, yuzu
BHoWmEFEE FARELSE 3EZ Boc ROMmT

Japanese beef sirloin grilled with black pepper, Grilled colorful vegetables, Seaweed salt, wasabi

N —w 4 v Bl BB S sk

Clay pot rice, dried young sardine simmered with Japanese pepper, Japanese pickles
BEERERDOODELMICT Ue lUiflE FHopY =i
Miso soup, mushrooms, glue plant, green onion, Japanese pepper

R Bk Lob HA FRILW

Grape [From Yamanashi]
% F N P2

Bean - jam - filled wafers
Mo E

¥ 18,000



Seasonal dish

i —h

Appetizer i3
Assorted seasonal platters

A H o )\ ~F

Assorted sashimi

¥ 4,200

ZIK H» jgiﬂﬂ_: h E:Zi n él\b"i' three kinds E@/ ¥ 3,000 five kinds ﬂ*ﬁ/ ¥ 4,500

Main dish F3
Boiled sea bream, vegetables, starchy sauce

PRk L

Sweet fish with herring roe simmered in Japanese broth
TRBEEER L

Salmon grilled with salt
PRI %

¥ 3,100

¥ 3,750

¥ 3,750

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

FHIER L BN ORIGE  ~IE I & g i~

Seasonal vegetables tempura

ESLPAIPN 5

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

M T —F  E O EE
Rice B

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

Assortment of five kinds of sushr
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

¥ 5,800

¥ 6,500

100g/¥7,800 200g/¥ 14,000

¥ 2,000

¥ 3,000

¥4,000

¥ 11,500

¥ 1,500

¥2,100

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



