Wagyu Steak rice bowl set
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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
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Grilled vegetable

HERFR

Miso Soup
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Seasonal fruits
ZHi D R1Y)

¥ 13,000



Appetizer
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Appetizer
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Soup

BHEY

Sashimi
BEY

Grilled dish
Bt Y
Boiled food
E=X7]
Deep Fries
B Y
Rice
M

Soup
B P

Dessert
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HANA-KAISEKI
ER

Peanut tofu, wolf berry, Dashi(bonito stock), wasabi
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Crown daisy and persimmon, sesame and tofu dressing
Mukago yam dressed with tartar sauce, sea grapes, onion, parsley
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Dobin-mushi (Matsutake mushroom and Japanese broth steamed in a teapot)
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Barracuda, bonito, squid, vegetables assortment
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Salmon grilled with soy sauce, shiitake mushroom, lotus root crackers, small sweet pepper
Japanese ginger, ear of rice plant
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Sea bream, burdock root, carrot, enoki mushroom
Yellow chrysanthemum, thin starchy sauce, ginger
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Tempura pike conger fried with sea weed, sweet potato, Fu (Japanese dry wheat gluten)
Gingko nut, fried fine wheat noodles, seaweed salt
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Rice, dried young sardine simmered with Japanese pepper sauce, Japanese pickles
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Miso soup, Japanese pepper powder

AR R

Seasonal fruits, sweet red bean and chestnut soup
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¥ 19,000



TSUKI-KAISEKI
A&%

Peanut tofu, sea urchin, Dashi(bonito stock), wasabi

Appetizer
5 Mt WACAEE EEM EWRHET Lz
Appetizer Persimmon pickled with vinegar, crab, yellow chrysanthemum
- ¥ Eggplant and shimeji mushroom dressed with mashed green soybeans
filg BES %
BEX AT & o T AR 2
Soup Dobin-mushi (matsutake mushroom and Japanese broth steamed in a teapot)
BEEY Matsutake mushroom, prawn, fish, potherb mustard, sudachr
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Sashimi Sea bream, bonito, barracuda, vegetables assortment
BEY SHE Ry »¥3+ HLHz—K
Grilled dish Abalone grilled with soy sauce, shiitake mushroom
BE W) Lotus root crackers, small sweet pepper, Japanese ginger, ear of rice plant
(Etbex] IRFUMOMENEE MR SERNEE HEMWmkEE IU2a Ml
Boiled food Deep-fried and boiled salmon, taro, squash, Fu(Japanese dry wheat gluten), leaf bud
XY REERREFER /N BN ALEERE HUR Ko3F
Meat dish Soshu beef sirloin, colorful vegetables, seaweed salt, wasabr
RE MM —o 4y RO BE ALk
Rice Clay pot rice, dried young sardine simmered with Japanese pepper sauce, Japanese pickles
iR +HicT BERERDODR U ZIUHE FoY=HHEY
Soup Miso soup, Japanese pepper powder
B & PRET Bl
Dessert Seasonal fruits, sweet red bean and chestnut soup
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¥ 23,000



Appetizer
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Small dish
BEX

Soup
BHEY
Sashimi
BiE&EY
Grilled dish

BE Y1

Boiled food
WY

Meat dish
WA

Rice

o
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Soup
B B

Dessert
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KIIKU-KAISEKI
HRE

Grilled persimmon, persimmon and crown daisy dressed with sesame vinegar,
crab, yellow chrysanthemum
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Deep-fried and boiled tomato, grated radish, green onion, ginger
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Seared pike conger Sushi, ginger pickled with sweet vinegar
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Dobin-mushi (matsutake mushroom and Japanese broth steamed in a teapot)
Matsutake mushroom, prawn, fish, potherb mustard, sudachi
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Sea bream, bonito, flounder, vegetable assortment
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Spiny lobster grilled with soy sauce, shiitake mushroom

Lotus root crackers, small sweet pepper, Japanese ginger, ear of rice plant
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Sweet fish with herring roe simmered in Japanese broth
Taro, squash, Fu(Japanese dry wheat gluten), Leaf bud
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Soshu beef tenderloin, colorful vegetables, seaweed salt, wasabi
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Clay pot rice with matsutake mushroom, wild chervil, Japanese pickles
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Miso soup, Japanese pepper powder
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Seasonal fruits, sweet red bean and chestnut soup
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¥ 27,000



Appetizer
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Small dish
BEX

Soup
BHEY
Sashimi
BiEY
Grilled dish
Bt Y
Boiled food

XY

Main dish
WA

Deep Fries
%Y

Rice

o
T iR

Soup
B B

Dessert
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ANNIVERSARY KAISEKI
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Grilled persimmon, persimmon and crown daisy dressed with sesame vinegar,
crab, yellow chrysanthemum
MRy Hhi LSO 2 BE %
Deep-fried and boiled tomato, grated radish, green onion, ginger
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Seared pike conger Sushi, ginger pickled with sweet vinegar
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Dobin-mushi (matsutake mushroom and Japanese broth steamed in a teapot)
Matsutake mushroom, prawn, fish, potherb mustard, sudachi
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Sea bream, bonito, flounder, vegetable assortment
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Spiny lobster grilled with soy sauce, shiitake mushroom
Lotus root crackers, small sweet pepper, Japanese ginger, ear of rice plant
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Taro, squash, Fu(Japanese dry wheat gluten), leaf bud
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Soshu beef tenderloin, colorful vegetables, seaweed salt, wasabr
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Deep-fried shrimp dumpling, , sweet potato, Fu (Japanese dry wheat gluten)
Gingko nut, fried fine wheat noodles, seaweed salt
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Clay pot rice with matsutake mushroom, wild chervil, Japanese pickles
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Miso soup, Japanese pepper powder
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Seasonal fruits, sweet red bean and chestnut soup
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¥ 32,000
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Seasonal dish
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Appetizer i3
Assorted seasonal platters
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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
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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
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Seasonal vegetables tempura
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Grilled spiny lobster
THEAIE B %
Grilled Japanese soshu “Wagyu’ beef sirloin, colorful vegetables

M T —F  E O EE
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Assortment of eight kinds of vegetables sushi
WdFn] <J\E>»

Assortment of five kinds of sushr
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Clay pot mushrooms rice
8 T8 (CAETD Ko TR
Clay pot rice matsutake mushroom rice
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Dessert /KEF - HEE

Seasonal fruits
ZFHioRE
Dessert and fruits set
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¥ 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., - 2ARREENTED 5,



