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
(G

Sashimi

HhiE R

~ Assorted Meal Box

Small dish
#/Nek

Gerilled dish
HREY

Boiled food
HESY

Deep fries
H5Y

Rice
I
Soup

S

Dessert
HKET

KENNJO GOZEN
Lt

[Pickled vegetables] Salmon with kelp, radish and carrot pickled in sweet vinegar

Seaweed noodles, bamboo shoot, cucumber, wolfberry, vinegar

(AE)g] ELorRAfokks LA HaRA & ESN fico%k  FIARE

Tuna dressed with laver, squid, vegetables assortment, wasabi, plum soy sauce

“IREE A H SR AR 2 MEEAGBIRNAEIE Y Y —30 I3k #EEuh

B ~

[Clam boiled with soy bean] Soy bean, leaf bud
(RAAKARE] — 5 KT ZEo¥f

Spanish mackerel grilled with miso, chili pepper
Minced and steamed beef, herring roe boiled with bonito
Lily bulb and shrimp dumpling, stem lettuce pickled in sweet miso
Japanese rolled omelet, beans simmered with soy sauce
fEERIgbe . SRIED FABEE o1 T
wEAARART THEKET EFEZEY #%ED

[Anglerfish boiled with turnip] Starchy sauce, yuzu pepper
(e RZA L] BEHUTER M5

Deep-fried eggplant between shrimp dumpling, deep-fried taro
Deep-fried apple, green pepper, grated radish with chili, seaweed salt

FERASY T BHERETARG T MERET MrE R SR

Rice, Japanese pickles (Chinese cabbage, radish, small lotus root), dried slices of bonito
HFRIEEEVLDIEN FOY =M (BEEET IRLE  ISERERE D)
>0 w2
Miso soup (tofu, Nameko mushroom, Japanese pepper)

wmit Lt (GE e FRL)

[Amazake mousse] Strawberry, mandarin, candy, chocolate, sweetened green peas

(Hit—3] REHE FomsE Sf Bfbic 5 vdg

¥ 5,500



KENNJOGOZEN MISAI
WA LIRS BRE

Appetizer [Pickled vegetables] Salmon with kelp, radish and carrot pickled in sweet vinegar

AT Seaweed noodles, bamboo shoot, cucumber, wolfberry, vinegar

(HEhg)] EhofBakks AR HaRA & RSN fiKco%k  FIARE

Sashimi Tuna dressed with laver, sea bream, pen shell, canola blossoms
HER vegetables assortment, wasabi, plum soy sauce
ZIREELE H SR AT 2 AHEGEEIIREGE Y o THBEREY X oft
F—30 iz Mg
~ Assorted Meal Box @A EF ~

Small dish [Clam boiled with soy bean] Soy bean, leaf bud
i AN 7N [RFIRANE] —BRKE Zo0%F
Grilled dish Spanish mackerel grilled with miso, chili pepper
HREY Minced and steamed beef, herring roe boiled with bonito

Lily bulb and shrimp dumpling, stem lettuce pickled in sweet miso
Japanese rolled omelet, beans simmered with soy sauce
fEfERIEEE R REQN FREREE Ko+ hiiE DT
wHEAARKN THEKED EFEEZEYT #%ED

Boiled food [Anglerfish boiled with turnip] Starchy sauce, yuzu pepper
HESY) (e R7A L] BHOHEE i
Deep fries Deep-fried eggplant between shrimp dumpling, deep-fried taro
HEY Deep-fried apple, green pepper, grated radish with chili, seaweed salt

FERASY T BHEBRETHRG T MERET MrE AL B

Ri Clay pot rice with crab deep-fried tofu, wild chervil
ce

Japanese pickles (Chinese cabbage, radish, small lotus root)

(2 TikE Bk LY oK FoW = (BGTRED O RWE  ERERE D)

Soup Clear soup, beef tongue, rice cake radish, carrot, leek, yuzu
(RS Cit=til  BF kegF RARIR Homt Az A2Z FHfhr
Dessert [Amazake mousse] Strawberry, mandarin, candy, chocolate, sweetened green peas
HART (e —3) At Bosgl % Bfibxc 5 Cudg
Dessert Japanized Mont Blanc by chestnut, Turkish delight and sweet potato, Matcha powder
H O GIEYIBNCYY) 7S V)

¥7,500



Appetizer
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Sashimi
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Small dish
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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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YASAI GOZEN vegetable-based meal
BPSRAHIRE

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

“HHE TOFHHNICTRY £F

[Pickled vegetables] Radish and carrot pickled in sweet vinegar

Seaweed noodles, bamboo shoot, cucumber, wolfberry, vinegar

(Fitufig] ALEMg AAARA & ESN Mo e

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

ROk GEE RS FY—X 1% LZEm

LR ~
Japanese mustard spinach dressed with sesame, laver
INMRERARRIR L BHEE

Grilled Fu (Japanese dry wheat gluten) and colorful vegetables
AR E R B SEkE =

Deep-fried and boiled rofu, soy meat (textured soy protein products), carrot
Grated radish, ginger

[ZBHUBEERTHL] KEA ®RAZ Hk Hzsl 4%

Vegetables tempura, colorful vegetable, seaweed salt
CpiEabl JES SR

Clay pot rice with Hijiki and deep-fried rofu, wild chervil, Japanese pickles, kelp
FoLzeEhToLMIik o FELoMKED RMAEX

Miso soup (Nameko mushroom, laver, Japanese pepper powder)

OREiLH]  WwF 2T FHILM

Seasonal fruits

FORHE

¥ 7,500



Appetizer
kM

Appetizer
L

Tempura

KIKRE

Soba
& £

Sushi

R’ =

Dessert

KEF

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
AHD/NE
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

i O RY)

¥7,500



Japanese “bento” lunch

Zfio BHFY

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

[Pickled vegetables] Salmon with kelp, radish and carrot pickled in sweet vinegar

Appetizer
a)E Seaweed noodles, bamboo shoot, cucumber, wolfberry, vinegar
[Milt rofu] Herring roe boiled with bonito, grated radish with chili, green onion, ponzu sauce
[Clam boiled with soy bean] Soy bean, leaf bud
(ftafg)] & LonRAmkkio fLakg Smkd & EHL fWico%k  FAEE
((EESA Bot+HEET KRE T2 AR [EAKRE] —8dKkE Zo03F
Sashimi Tuna, squid, sea bream, vegetables assortment, wasabi, plum soy sauce
HEE Hikf HHSBRGEY RzeEhy s L% #HEH
Grilled dish [Spanish mackerel grilled with miso] Chili pepper
B Y Japanese rolled omelet, beans simmered with soy sauce, stem lettuce, Japanese ginger
(fEmnkiabex] REOM ErEx £+ #HEHEE THE 4k
Boiled food [Codfish simmered with soy sauce] Boiled shrimp-shaped taro, carrot, snow peas, yuzu
AW (iEEkE] BHEBEFEED WAZ HIC T
Meat dish [Japanese beef sirloin steak] Grilled colorful vegetables
M (M —m 4 v BEARERX])]  Foihirx
Deep Fries Deep-fried Japanese pond smelt, shrimp fried with crushed fried rice cake
5 W Sweet green pepper, seaweed salt
B A REDS T EBH»EET MTE R
Rice Rice with dried young sardine, Japanese pickles
T K U ZIIMZER FHoW=fEK"Y
Soup [Clear soup] Duck meat, radish, carrot, leek, yuzu
i GEeEfszc]  WERE RAR HotAz ARz F8Efr
Dessert [Amazake mousse] Strawberry, mandarin, candy, chocolate, sweetened green peas
KEF (e —37) RELa FoEEM Feh EMbr S<CwdHE

¥ 10,000



IRODORI
B&E ®

Appetizer [Pickled vegetables] Salmon with kelp, radish and carrot pickled in sweet vinegar
f] E Seaweed noodles, bamboo shoot, cucumber, wolfberry, vinegar
[Clam boiled with soy bean] Soy bean, leaf bud
Herring roe boiled with bonito, minced and steamed beef, stem lettuce, Japanese rolled omelet
(fitufg] ELhoNBakio LAl HhEd & RN fico® FIARE
CRFIRAE]  —HBRKE =03 BorThfaEd mEkex s Bz ET

Soup [Clear soup] Duck meat, radish, carrot, leek, yuzu
i: [(HEEf<c] WBEHE BEAR HolAS HAHZZE FHHT
Sashimi Tuna dressed with laver, sea bream, pen shell, canola blossoms
&R vegetables assortment, wasabi, plum soy sauce

ZIREEE H SRR 2 ABGEIRIREGGE Y P o TRBERIEY K oqk
F— ik

Grilled dish Spanish mackerel grilled with miso, chili pepper, Lily bulb and shrimp dumpling
HREY Beans simmered with soy sauce, Japanese ginger

(R 2] REOM wEAARAT LET Qkx

Boiled food Anglerfish boiled with turnip, Starchy sauce, yuzu pepper
HESY (e RZA L] BHITER M-8R
Meat dish Japanese beef sirloin, Deep-fried eggplant between shrimp dumpling, arrowhead
HmE Deep-fried apple, green pepper, grated radish with chili, Ponzu soy sauce

(EPEAY—v 4 V] Jiirahdsid SR MK MirE RE b0k

Rice Clay pot rice, dried young sardine simmered with Japanese pepper

Z R Japanese pickles (Chinese cabbage, radish, small lotus root)
CEFRAEEED L DI EH#ICT] Ue 2IIE BEEEET  IRE  IRHERERE T

Soup Miso soup, Japanese pepper powder
HEF RELI AHEILR
Dessert Amazake mousse, Strawberry, mandarin, Candy, chocolate, sweetened green peas
KET Japanized Mont Blanc by chestnut, Turkish delight and sweet potato, Matcha powder
H % ([l —3] KELFH ZoEEM Hem BMbrz S5<Cwiy
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¥ 14,000



Appetizer
e

HiE

Soup
(i

Sashimi
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Grilled dish
HREY

Boiled dish
HESY
Meat dish

HE

Rice &Soup
R - B

Dessert
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[Pickled vegetables] Salmon kelp, radish and carrot pickled in sweet vinegar

Seaweed noodles, bamboo shoot, cucumber, wolfberry, vinegar

(AEhg] ELonBakks ALAE HaRM & RN Mico%k  FIARE

[Clam boiled with soy bean] Soy bean, leaf bud, Minced and steamed beef
[RAIKAE] B KT ZoF N

Japanese rolled omelet, stem lettuce, Lily bulb and shrimp dumpling, herring roe boiled with bonito

Fu (Japanese dry wheat gluten) with butterbur miso

JEEEEy Tk BEAARATN BoyHERG  EREE BRI TS

[Clear soup] Steamed abalone, radish, carrot, leek, yuzu

CEEZC] MERZAL BHAR HoliAz 2% FHEfhT

Tuna dressed with laver, Squid, Pen shell, canola blossoms, Vegetables assortment, wasabi, plum soy sauce
ZIRSE IS H SRR 2 MEEEBEHIEE Y o FRBEFRIED  Xoft
D I =

Spanish mackerel grilled with miso, chili pepper

Salted and dried mullet roe, gold leaf, beans simmered with soy sauce, Japanese ginger

(e ppex]  REM FERY &HE HELE RAx

Codfish simmered with soy sauce, boiled shrimp-shaped taro,
Shrimp boiled with sake, snow peas, yuzu

EERE BHERBETED WENAL MHIe T

[Japanese beef sirloin] Deep-fried eggplant between shrimp dumpling, arrowhead

Deep-fried apple, green pepper, grated radish with chili, Ponzu soy sauce

I —w 4y GiFEhARG T SR MERET Ml RE B O

Clay pot rice with crab, deep-fried rofu, wild chelvil, Japanese pickles, Miso soup
(i oak]  #HY =23 FoP=m [FHHLiH] FHLUW

Amazake mousse, Strawberry, mandarin, Candy, chocolate, sweetened green peas,

Japanized Mont Blanc by chestnut, Turkish delight and sweet potato, Matcha powder
(e —3) RELE ZolEM Feéh EMb il 5<CwiE [MbARLA)]  &KFEh

¥ 18,000



Seasonal dish
i D —

Appetizer i3
Assorted seasonal platters

i H o J\~F ¥ 4,200

Assorted sashimi

ZIK H» jgiﬂﬂ_: h E:Zi n él\b"i' three kinds E@/ ¥ 3,000 five kinds ﬂ*ﬁ/ ¥ 4,500
Main dish F3
Clear soup (Rice cake and vegetable)

MR ¥ 1,800
Spanish mackerel grilled with butterbur miso

fifs iR R M B ¥ 2,500
Boiled cod fish and taro

fEX%E WEFaETd ¥ 2500
Tilefish boiled with turnip

A L ¥ 2,800
Seasonal vegetables tempura

ESHLAEARPN T3 ¥ 3,800
Seasonal Vegetables and seafood tempura Vegetable's assortment of five kinds Seafood's assortment of two kinds

FHME L BN O KIniE ~IR AL )~ ¥ 5,800
Grilled spiny lobster

HEE Wi lsE % ¥ 6,500
Grilled Japanese soshu “Wagyu’ beef sirloin, colorful vegetables

HMFFE AT —F B 100 g /¥7,800 200g/¥ 14,000
Rice 8%
Assortment of eight kinds of vegetables sushs

Bl <J\HE> ¥ 2,000
Assortment of five kinds of sushr

FrlEky) by <AHE> ¥ 3,000
Clay pot crab rice

T8 Bk (AR TR ¥ 5,000
Clay pot oyster rice

T B (CCAHTD FRE 8K ¥ 6,500

Dessert 7/KEEF « HR

Seasonal fruits

ESIOL ¥ 1,500
Dessert and fruits set
KET - Hkt v b ¥ 2,100

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



