Wagyu Steak rice bowl set
M2k R 7 — & FHHRE

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).

WICEOMAZEFRICHICLE L2, 2FEIVLRBRICEAL EB Y W72 3HkETT,

Appetizer
5 B

Food boiled and seasoned of the day
AHOEY

Wagyu Steak rice bowl
AR T — I+
Wagyu “Soshu” beef 80 g, Rice
Leek, Japanese shiso leaf, Garlic sauce, garlic chips, Wasabi, Japanese pickles
FHINFIA-80g fRERERD DL
HEZ AHKRE Kl Keid vy 7 KLk &0

Grilled vegetable
BERP=E

Miso Soup
viNiiten

Seasonal fruits
ZHi D H Yy

¥ 13,000



KENNJO GOZEN
WA _L1HIRE

Green onion soup, fried onion

Appetizer
%k W Lo AZAREYIRL HIEA
Sashimi Sashimi  [From Kanagawa] Spanish mackerel, vegetables assortment, wasabi, soy sauce
R NHEEL Y EERREREY EMR A L LEE

~ Assorted Meal Box Bk 5 ~

Boiled water dropwort and enoki mushroom, salmon roe, laver

Small dish
NSk ODremfizl]  w<is #ob
Grilled dish Grilled yellowtail, teriyakiflavor
Bt W Grilled radish, watercress, yuzu, Japanese rolled omelet, dried persimmon and butter
Whelk pickled with soy sauce and green chili, lily bulb

Herring rolled with kelp, cumquat simmered with honey
JemEFETEMIE SRR Kz A HEihT FHELoE TR THiov X —
NE25=THAY THAIR BEMAEEZ SiER

Squash dumpling, starchy sauce with crab, snow pea

Boiled food
Y (FEIUDEH] B RS
Deep fries Deep-fried Japanese pond smelt, deep-fried mushroom tofu, deep-fried broccoli in yolk
1] FRFE 7 Mo RnERKG T BEORELT 522020 —#KiGTS BE
Rice Rice, Japanese pickles
Z R BAFRESEVLOITN HoY =i
Soup Miso soup (root vegetables, glue plant, green onion, Japanese pepper)
B M RHE LT RFEBLY Sob HZE FHILUM

Strawberry mousse, kiwi, black soybean, whipped cream, chervil

Dessert
KEF [(Hot—3] flizo~= v BHE 4£7V)—-2 r74—2

¥5,500



KENNJOGOZEN MISAI
BR ERE  BRE

Appetizer Green onion soup, fried onion
5 Mt Lo AZERBYIRL HUTEA
Sashimi Sashimi  [From Kanagawa] Spanish mackerel, tuna, vegetables assortment, wasabi, soy sauce
B NHFEE XY EERFERE Y AaslE TR A L% LR
~ Assorted Meal Box ®#kEF ~
Small dish Boiled water dropwort and enoki mushroom, salmon roe, laver
N gk UFefRRL] win #ob
Grilled dish Grilled yellowtail, teriyakiflavor
B 9 Grilled radish, watercress, yuzu, Japanese rolled omelet, dried persimmon and butter
Whelk pickled with soy sauce and green chili, lily bulb
Herring rolled with kelp, cumquat simmered with honey
i EE R = BRARIE <2 A BT FHIEROETFE TR X —
NBESL=IHEY EEAAR BREA&E: SifER
Boiled food Squash dumpling, starchy sauce with crab, snow pea
E-tY] (FIUTEH] s fHE®
Deep fries Deep-fried Japanese pond smelt, deep-fried mushroom tofu, deep-fried broccoli in yolk
" Rl ) WO AMABT HOBBY 3250 ) — kB W
Rice Clay pot rice with sea bream and root vegetables, Japanese pickles, salt kelp
z R THhicT BLREOREZ AR TR FoOY =MD HEAM
Soup Clear soup, milt rofu, spinach, carrot, yuzu
B B Gtz <]l  BFElE Bkds £RAZ #fr
Dessert Pear, punica granatum
IKEEF VoL F o g
Dessert Strawberry mousse, kiwi, black soybean, whipped cream, chervil
GRS (ffotr—3] #ligo~ *v4 BE £7)-24 wr74-—2

¥7,500



Appetizer
%k W

Sashimi

BEYEY

~ Assorted Meal Box

Grilled dish
B Y

Boiled food
|

Deep fries
% Y

Rice

o
T R

Soup
B B

Dessert

KEF

YASAI GOZEN vegetable-based meal
BP A

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

“HHE COFHHICTRY £F

Squash tofu, wolf berry, dashi (kombu seaweed stock), wasabi

FNEE MoK SR 13

Yuba (soy-milk skin), konjak, vegetables assortment, wasabi, soy sauce, onion dressing

BEFRRGSE W3 R4 L HEEm EANLyr v s

BALAE ~

Boiled turnip, miso, yuzu
Water dropwort and e noki mushroom boiled with dashi (kombu seaweed stock)

Spinach dressed with sesame

JREIEHE [ AT T MMRRL EHES

Grilled colorful vegetables and Fu (Japanese dry wheat gluten)
Lily bulb, cumquat simmered with honey

PR LB OMEE EHaAaR eEX

Deep-fried and boiled tofu, eggplant, ginger, leek
(EEHTHL]  air 4% A

Vegetables tempura, seaweed salt
R 7] Bl

Clay pot root vegetables rice, Japanese pickles

REE TR FgEEE O BRI

Miso soup (glue plant, tangle shavings, green onion)

[RHLIF]  Sob L22EMm HA

Pear, punica granatum
VoL F o W

¥ 7,500



Appetizer
7c Mt

Appetizer
B X

Tempura

PN o5

Soba
g £

Sushi

®r =B

Dessert

KEF

Soba KAISEKI
BERR

It is a reservation product until the day before.{ijH £ TO F#yHIC THE Y £ 5

Appetizer of the day
ENENOP ]

Small dish of the day, Japanese rolled omelet, Food boiled and seasoned of the day
A H D/
AL D YIpE &
KHDEY

Assorted tempura
Two kinds of seafood tempura, Four kinds of vegetable tempura, Mixed-vegetable tempura
Grated Japanese white radish and ginger, Tempura dipping sauce
AT B R
il Kt

Hand made soba noodles

EEE

Sushi assortment of five kinds

BEHRY FrlhH

Seasonal fruits

i O 1Y)

¥7,500



Appetizer
Mt

Sashimi

i =

Grilled dish
5 W

Boiled food
P

Deep Fries
wm Y

Meat dish
w

Rice
Z K

Soup
B

Dessert

KET

Japanese “bento” lunch

i Y

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

Milt tofu, wolf berry, dashi (bonito stock), wasabi
Water dropwort and enoki mushroom boiled with dashi (bonito stock), salmon roe, laver
Boiled turnip, miso, yuzu
(AFTE] MidoE Bk L2k
remfgL]  w<is s
Ummmex #E] 80 kg Al

Spanish mackerel, tuna, squid, vegetables assortment, wasabi, soy sauce

RlELER »aalf HHGEK R L 3k e

Grilled yellowtail, teriyakiflavor, grilled radish, watercress

Cumquat simmered with honey, Japanese ginger

CleimE e s iiiage]  =EARE <hz A SEE AR

Squash dumpling, taro, shiitake mushroom, carrot, starchy sauce

(FIU8E]  HF HEE ®RAZ HIK BHiLEE

Deep-fried Japanese pond smelt, deep-fried mushroom tofu, deep-fried broccoli in yolk
FRE , WMo NERkGT BoBREELT X225-o2 ) —&W5T &R
Soshu beef sirloin grilled with black pepper, grilled colorful vegetables, steak sauce
(RN —w 4 v BERBERX]  BEHE X7 -V -2

Rice, dried young sardine, Japanese pickles

GFREEEVLDITh Ue ZIIE HFoY =i

Clear soup, crab dumpling, spinach

[(BEL] ek A #fhT

Strawberry mousse, kiwi, black soybean, whipped cream, chervil

[FFor—73) fizo~= FuA4 By A7)V —-L4L ®LT74—2

¥ 10,000



IRODORI
B ¥

Appetizer Milt tofu, wolf berry, dashi (bonito stock), wasabi
f] ¥ Water dropwort and enoki mushroom boiled with dashi (bonito stock), salmon roe, laver
Boiled turnip, miso, yuzu
(AFoE] Micodk Bk L
[Femfizl]  wio $hEE
Unl=me & #E] B0 kg Ahr
Soup Clear soup, crab dumpling, spinach
B GEihaz <] RS kR AS d#@ihr
Sashimi Spanish mackerel, tuna, squid, vegetables assortment, wasabi, soy sauce
{1 & JERGERE A asih HAGE EYE L LS R
Grilled dish Grilled yellowtail, teriyakiflavor, grilled radish, watercress
BE W Cumgquat simmered with honey, Japanese ginger
(ClbifmE e iiiape] = BRRabE <z A SftER BRI
Boiled food Squash dumpling, taro, shiitake mushroom, carrot, starchy sauce
Y (FMsE] B3 MHE @KAS &% BHILE
Meat dish Japanese beef sirloin grilled with black pepper, grilled colorful vegetables, Ponzu soy sauce
G = MY — o 4 v BARbE R TR 5 D EE
Rice Clay pot rice, dried young sardine simmered with Japanese pepper, Japanese pickles
Z R ATFRAEBEVCLEDIIN T U 2IUE &FoY =1
Soup Miso soup (root vegetables, glue plant, green onion, Japanese pepper)
B R L] GREfmA sob  FHZ FHILK)
Dessert Pear, punica granatum
E F VoL F o Wl
Dessert Strawberry mousse, kiwi, black soybean, whipped cream, chervil
H % (ot —3] #ligo~ ¥4 HY £7V—-24 wr74-—2

¥ 14,000



MIYABI
B&RE K

Appetizer Cod roe in steamed egg custard, ponzu sauce
% (E7 P —&EEL] b OEER
Appetizer Water dropwort and enoki mushroom boiled with dashi (bonito stock), salmon roe, laver
B ¢ Grilled yellowtail, teriyakiflavor
Grilled radish, watercress, yuzu, Japanese rolled omelet, herring rolled with kelp
Dried persimmon and butter, whelk pickled with soy sauce and green chili, lily bulb
Cumquat simmered with honey
[Femfizl]  wio $hEE
(Efificge]  KMsE <hz A iy HEEOEFPE BREMEE T x—
ITHEOS=ZHET EEAR SHEX
Soup Clear soup, crab dumpling, spinach
BHRED Y Gz <] BEL EKER A dilr
Sashimi Spanish mackerel, tuna, squid, vegetables assortment, wasabi, soy sauce
{1 & JERGERE A asMh HAGE EYE L LS R
Grilled dish Codfish grilled with kelp, tangle shavings, mukago yam dressed with mustard and chrysanthemum
BE W Japanese ginger
(ERAMmABEE] L 22BN FRAEHAFNA BEZEERY
Boiled dish Squash dumpling, taro, shiitake mushroom, carrot, starchy sauce
x Y (FMoEH)] B3y MHE €RAS &% BHILE
Meat dish Japanese beef sirloin grilled with black pepper, grilled colorful vegetables, wasabi, seaweed salt
G = (M4 —w 4 VEAREEZ] B Lz &
Rice Clay pot rice, dried young sardine simmered with Japanese pepper, Japanese pickles
Z iR BTRAESEVEDITN HHicT e 2l Hop =
Soup Miso soup, root vegetables, glue plant, green onion, Japanese pepper
B URHH] BECLr Lob HZ FHILM
Dessert Pear, punica granatum
B 7 VL F o Ml
Dessert

Strawberry mousse, kiwi, black soybean, whipped cream, chervil
H B (o —73)] #figo~= Fu4 B 427V —L4 L7 4—2

¥ 18,000



Appetizer Hii3¢
Assorted seasonal platters

fifizE o\~

Assorted sashimi
AHDOEBEY KDY Hbt

Main dish F3

Duck meat simmered with dashi (bonito stock)
PR TR

Sea bream steamed with turnip

HiRsER L

Monkfish Liver grilled with sesame sauce

g SRR 72 UIBE

Seasonal vegetables tempura
ESNLEAPPN 1

Seasonal vegetables and seafood tempura

Seasonal dish
ZHiD—h

¥ 4,200

three kinds 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

TR & BN ORIGHE  ~EEIME & g i~ ¥ 5,800

Grilled spiny lobster
8L RS %

¥ 6,500

Grilled Japanese soshu ‘Wagyu’ beef sirloin, colorful vegetables

M T—% B EE
Rice BE

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

Assortment of five kinds of sushr
FrK ) GbE <HE>

Clay pot root vegetables rice
3 i (CNHTD R38R
Clay pot oyster rice

+ 8 8k (CCNAET) HRE 2 Ak
Dessert KB+ - HBE

Seasonal fruits
ZFioRE
Dessert and fruits set

KET - HkE v b

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. FFEOBEHICITHER., - RARREETNTEY 7,



