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
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Food boiled and seasoned of the day
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Wagyu Steak rice bowl
MpRT7—*
Wagyu “Soshu” beef 80 g, Rice
Leek, Japanese shiso leaf, Garlic sauce, garlic chips, Wasabi, Japanese pickles
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Grilled vegetable
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Miso Soup
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Seasonal fruits
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¥ 13,000



Appetizer
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Soup
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Sashimi
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Gerilled dish
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Boiled food
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Deep Fries
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Rice
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Soup
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Dessert
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HANA-KAISEKI
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Boiled turnip, miso, yuzu
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Squash tofu, wolfberry, dashi (bonito stock), wasabi, cicely dressed with sesame sauce
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Green onion soup, crab dumpling, black pepper
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Japanese sea bass, Spanish mackerel, squid, vegetables assortment
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Yellowtail grilled with kelp, tangle shavings
Mixed with seaweed and grated radish and grated yam, Japanese ginger
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Duck meat simmered with dashs (bonito stock)
Taro, Shiitake mushroom, Fu (Japanese dry wheat gluten), carrot, wasabi
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Deep-fried scallop with sea urchin, rolled shrimp, 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
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Seasonal fruits, lily bulb and soy milk pudding, cream cheese, coffee grounds
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¥ 19,000



Appetizer
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Soup
B M

Sashimi
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Gerilled dish
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Boiled food
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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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TSUKI-KAISEKI
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Cod roe in steamed egg custard, ponzu sauce, grated radish, leek
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Squash tofu, sea urchin, dashi (bonito stock), wasabi

Dried burdock root boiled with soy sauce, sesame, leaf bud
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Green onion soup, crab dumpling, black pepper
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Cornetfish, Spanish mackerel, pen shell, vegetables assortment
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Monkfish Liver grilled with sesame sauce
Mixed with seaweed and grated radish and grated yam, Japanese ginger
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Steamed turnip, abalone, cloud ear, starchy sauce, wasabi
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Soshu beef sirloin, colorful vegetables, seaweed salt, wasabr
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Clay pot 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, lily bulb and soy milk pudding, cream cheese, coffee grounds
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¥ 23,000



Appetizer
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Small dish
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Soup
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Sashimi

BEY
Grilled dish
Bt B
Boiled food
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Meat dish
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Rice

-
Z R

Soup
B ®

Dessert
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KIKU-KAISEKI
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Yuzu pot in steamed egg custard, Ponzu sauce, grated radish, leek
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Squid dressed with salted and fermented bonito guts, Turnip green
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Clam Udon noodles, green laver powder
(i55 LA]  FHilEEh

Green onion soup, crab dumpling, black pepper
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Filefish, Spanish mackerel, red rockfish, Vegetables assortment
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Spiny lobster grilled with sesame sauce
Mixed with seaweed and grated radish and grated yam, Japanese ginger
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Steamed turnip, sea bream, sea urchin, cloud ear, starchy sauce, wasabs
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Soshu beef tenderloin, colorful vegetables, seaweed salt, wasabi
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Clay pot rice with oyster, wild chervil, Japanese pickles
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Miso soup, Japanese pepper powder
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Seasonal fruits, lily bulb and soy milk pudding, cream cheese, coffee grounds
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¥ 27,000
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Small dish
BEX

Soup
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Sashimi
BiEY

Grilled dish
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Boiled food
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Meat dish
WA

Deep Fries
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Soup
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Dessert
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ANNIVERSARY KAISEKI
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Yuzu pot in steamed egg custard, Ponzu sauce, grated radish, leek
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Squid dressed with salted and fermented bonito guts, Turnip green
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Clam Udon noodles, green laver powder
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Green onion soup, crab dumpling, black pepper
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Filefish, Spanish mackerel, red rockfish, Vegetables assortment
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Spiny lobster grilled with sesame sauce
Mixed with seaweed and grated radish and grated yam, Japanese ginger
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Steamed turnip, sea bream, sea urchin, cloud ear, starchy sauce, wasabs
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Soshu beef tenderloin, colorful vegetables, seaweed salt, wasabi
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Deep-fried scallop with yolk, potato dumpling
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Clay pot rice with oyster, wild chervil, Japanese pickles
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Miso soup, Japanese pepper powder
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Seasonal fruits, lily bulb and soy milk pudding, cream cheese, coffee grounds
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¥ 32,000



VEGETARIAN-KAISEKI
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Xt is a reservation product until 5pm on thatday. 4 H 17 E TO T FRICTHEDY 5

Appetizer Squash tofu, wolfberry, dashi (kombu seaweed stock), wasabi
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Appetizer Dried burdock root boiled with soy sauce, sesame, leaf bud, cicely dressed with sesame sauce
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Soup Green onion soup, crab dumpling, black pepper
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Sashimi Grilled yuba (soy-milk skin), avocado, konjak, vegetables assortment
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Grilled dish Grilled eggplant, three varieties of mushrooms, carrot, miso
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Steamed food  Steamed turnip, Fu (Japanese dry wheat gluten), ginkgo nut, cloud ear, starchy sauce, wasabs
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Deep Fries Kakiage (deep-fried sweet potato and mukago yam), deep-fried broccoli
2 Y Arrowhead tubers crackers, seaweed salt
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Rice Clay pot rice with root vegetables, Japanese pickles
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Soup Miso soup, Japanese pepper powder
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Dessert Seasonal fruits, lily bulb and soy milk pudding, cream cheese, coffee grounds
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¥ 19,000



Appetizer i3
Assorted seasonal platters
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Assorted sashimi
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Main dish F3

Duck meat simmered with dashr (bonito stock)
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Sea bream steamed with turnip
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Monkfish Liver grilled with sesame sauce
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Seasonal vegetables tempura
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Seasonal vegetables and seafood tempura

Seasonal dish
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¥ 4,200

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

¥ 2,150
¥ 2,500
¥2,700

¥ 3,800

Vegetable's assortment of five kinds Seafood's assortment of two kinds
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Grilled spiny lobster
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¥ 6,500

Grilled Japanese soshu “Wagyu’ beef sirloin, colorful vegetables
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Assortment of eight kinds of vegetables sushi
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Assortment of five kinds of sushr
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Clay pot root vegetables rice
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Clay pot oyster rice
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Seasonal fruits
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Dessert and fruits set
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100g/¥7,800 200g/¥ 14,000

¥ 2,000

¥ 3,000

¥2,500

¥ 6,500

¥ 1,500

¥2,100

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



Assorted seasonal platter /\~“HASSUN”
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J\SF“HASSUN” refers to a plate of seasonal ingredients, and is a dish served at a Japanese kaiseki meal.

It is composed of an assortment of sea and mountain foods, and expresses the season of Japan at that time.
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Squash tofu, wolfberry, dashi (bonito stock), wasabi, cicely dressed with sesame sauce
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Water dropwort and Enoki mushroom boiled with dashi(bonito stock)
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Yellowtail grilled with kelp, tangle shavings Herring rolled with kelp
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Cumquat simmered with honey Dried persimmon and butter
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Deep-fried scallop with yolk Rolled shrimp
¥ 4,200

The above amount includes service charge and consumption tax. FFEOSEHICITHER., - REREEINTEY 7,



