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).
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Appetizer
5 B

Food boiled and seasoned of the day
AHOEY

Wagyu Steak rice bowl
EAT —F
Wagyu “Soshu” beef 80 g, Rice
Leek, Japanese shiso leaf, Garlic sauce, garlic chips, Wasabi, Japanese pickles
HMNFI480g HFREEEDLDITI
HEZ AHKRE Kl Keid vy 7 KLk &0

Grilled vegetable

HERFR

Miso Soup
TR

Seasonal fruits
ZHi D HYy

¥ 13,000



Appetizer
Jeft

Appetizer
=%

Soup
B

Sashimi

BEY

Grilled dish
BEY)

Boiled food
Y

Deep Fries
)

Rice

Soup

L

Dessert

KEF - HEE

HANA-KAISEKI
ERN

Lily bulb tofu, dashi (bonito stock) , lily bulb, plum paste
[AAREE] EHREH fEARaaiR #A

Soybean, scarlet runner bean, konjac, snap pea, kelp
Clam and canola blossoms dressed with mustard
(BE] KB 8 KRoaice x>y 7Hiag B

(A & E DT TiE ]

Clear soup with grated turnip, fried soft cod roe, flower bud, yuzu

Cornetfish, tuna, squid, vegetables assortment

K i FAEEK »HLoz—K

Grilled turban shell, butter Japanese ginger
[CRigeEhex] &S x— BEY 2

Sardine boiled with plum, burdock root, boiled shrimp-shaped taro, celery, green onion

(iEs] 3% wBETEEe 7 HEA
Deep-fried anglerfish with sesame and laver, fried flowers of the butterbur
Green chili, fried noodle, seaweed salt

AR BRoZHKRG T FE OELG i

Rice, dried young sardine simmered with Japanese pepper sauce, Japanese pickles
AFREEBEVLEDITN U ZIE HoV=fKY

Miso soup, Japanese pepper

Rl B

Seasonal fruits, sweet white bean soup

Ffidb o HHRE

¥ 19,000



TSUKI-KAISEKI
A&

Appetizer Lily bulb tofu, dashi (bonito stock) , lily bulb, plum paste
Feft (BARTE] ERit Eraai B
Appetizer Soybean, scarlet runner bean, konjac, snap pea, kelp
=¥ [Sardine boiled with dried bonito] carrot pickled in sweet miso
Cumquat simmered with honey
(E5) K8 fEE KoAlkcel 2Fv7HiE BAm
(B fiE] mASHEIRY SR
Soup Clear soup with grated turnip, fried abalone, flower bud, yuzu
B [EfZC) isrEHT EX Hohmr
Sashimi Gurnard, cornetfish, ark shell, vegetables assortment
BiEY Tk R REH HLHW—FK
Grilled dish [Grilled clam] butter, Japanese ginger
B Hilgbex  FHoNZ— FEELY EfA
Boiled food [Deep-fried and boiled shrimp-shaped taro rice cake] prawn
Y Canola blossoms, starchy sauce, mustard
(BfE] BHilgE Xoft Mg W21
Meat dish Soshu beef sirloin, grilled vegetables, seaweed salt, wasabr
BE M —m 4 ] RO &R A%k
Rice Clay pot rice, dried young sardine simmered with Japanese pepper sauce, Japanese pickles
z THhicT BFREEBEOLDITN U JIRE &oW=fE"Y
Soup Miso soup, Japanese pepper
L (@iasan RV
Dessert Seasonal fruits, sweet white bean soup
KEF - HIR

b o HHE

¥ 23,000



Appetizer
Feft

Appetizer

=%

Appetizer
B

Soup

B

Sashimi

BEY

Grilled dish
By

Small pot

N

Meat dish
ey

Rice

o
T R

Soup
b

Dessert
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KIKU-KAISEKI
R

Soybean, scarlet runner bean, konjac, snap pea, kelp
(5] KE 8 RoAics< RFv 770G RBA

[Sardine boiled with dried bonito] carrot pickled in sweet miso

Cumquat simmered with honey

(i &] MmMASPRET SR

[ Inari sushi (flavored rice wrapped in fried bean curd)]

Hijiki (edible seaweed), carrot, Shiitake mushroom, bamboo shoot, lotus root

(fErifn]] 0L Az ME & R

Clear soup with grated turnip, fried spiny lobster, flower bud, yuzu
(Efr <) FABEE B BT X bonmTr

Gurnard, halfbeak, pen shell, vegetables assortment

rZEm M PR HLoZ—K

Greenling grilled with soy sauce, leaf bud, Japanese ginger

(R T HESZ ] ANE RD2E  BEER D

Hamaguri clam simmered in sake, brussels sprouts, potato, tomato, small onion
Olive oil, black pepper
(&) HFHE EHE EFN ~ovx EE KL

[ Soshu beef tenderloin] grilled vegetables, seaweed salt, wasabi

(A e v] B0 Brse il Al

Clay pot rice with crab, salmon roe and grated yam, Japanese pickles

t#icT A2 LI FOYSREEKDY

Miso soup, Japanese pepper

R HEH] Bl

Seasonal fruits, sweet white bean soup

Fidb o HE

¥ 27,000



Appetizer
Jeft
Appetizer
=%

Appetizer
BE
Soup
B

Sashimi

BiEY

Grilled dish
R

Small pot

NGB

Meat dish
BE

Deep Fries
4]

Rice, soup

TR B

Dessert
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ANNIVERSARY KAISEKI
146 RELRE

Soybean, scarlet runner bean, konjac, snap pea, kelp
(BE] KB ft8 KRoaice x>y 7HiGg B
[Sardine boiled with dried bonito] carrot pickled in sweet miso
Cumquat simmered with honey
(B fiE] mASHRIRY SR
[ Inari sushi (flavored rice wrapped in fried bean curd)]
Hijiki (edible seaweed), carrot, shiitake mushroom, bamboo shoot, lotus root

(fimAa]] o0& AZ MEH & #iR

Clear soup with grated turnip, fried spiny lobster, flower bud, yuzu
(RiE2<) LR 2 BT #E B o0

Gurnard, halfbeak, pen shell, vegetables assortment

frEfm @i PR BHLbx R

Greenling grilled with soy sauce, leaf bud, Japanese ginger

(HHAGE O HEE] & RDIF  BEHLY Zfi

Hamaguri clam simmered in sake, brussels sprouts, potato, tomato, small onion
Olive oil, black pepper
(i) SFHE BinE &N ~avx JE ARLZ%

[ Soshu beef tenderloin] grilled vegetables, seaweed salt, wasabi

(A e v] B0 Brse il Al

Deep-fried anglerfish with sesame and laver, fried flowers of the butterbur
Green chili, fried noodle, seaweed salt
AR ROEERE Y HE A6 R

Clay pot rice with crab, salmon roe and grated yam, Japanese pickles
Miso soup, Japanese pepper

TiicT B0 5T AoV =AY DRI Bl

Seasonal fruits, sweet white bean soup

Fidb D FHE

¥ 32,000



Appetizer
Jeft

Appetizer
=%

Soup
B

Sashimi

BEEEY

Grilled dish
R

Steamed food

g8

Deep Fries
A

Rice

0y,
=

Soup
B

Dessert
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VEGETARIAN-KAISEKI
B

Xt is a reservation product until 5pm on that day. 4 H 17 R TO T PHIICTHED 5

Yuba (soy-milk skin), canola blossoms, dashi (kombu seaweed stock) , yuzu

TRk H» EFBE KOERAM~ EWREHEE T

[Lily bulb tofu] lily bulb, plum soy sauce
Soybean, scarlet runner bean, konjac, snap pea, kelp
(BAREE] EAaaR  MREn
({EE] K& 8 KRoAicel RFy7HiE B

Clear soup with grated turnip, fried, potato, flower bud, yuzu
(2 <] BaE s &850 X »ohilr

Konjac, avocado, grilled king trumpet mushroom, vegetables assortment, onion dressing
W5 TEAF Iy HLbz—X KEAFLy v

Grilled bamboo shoot with sweet miso, leaf bud, grilled small onion

Cumquat simmered with honey, Japanese ginger

(BHZE] Ko2E ~=w xffbeE  SHEE BEEY Zff

Deep-fried and boiled Fu (Japanese dry wheat gluten)
Boiled shrimp-shaped taro, celery, green onion

(ZEEERRERE] 455 wETFa s 7 HEZ

Deep-fried flowers of the butterbur, deep-fried tomato with sesame and laver

Deep-fried brussels sprouts, seaweed salt
EOEKRE S WEMEWS Y HFHEEWST E

Assorted ingredient rice
Arrowhead, Shiitake mushroom, lotus root, burdock root, deep fried tofu

Japanese pickles

THICCHE IR EAh ME ER 43 @0 oW =R

Miso soup, Japanese pepper
R ] Hrilids

Seasonal fruits, sweet white bean soup

Ffid o HRE

¥ 19,000



Seasonal dish
ZHiD—h

Appetizer Hii3¢
Assorted seasonal platters

WH @ J\~F ¥ 4,200

Assorted sashimi

ZIK Ho kiﬁ 0 JJE% ) él\j’)“‘i' three kinds E@/ ¥ 3,000 five kinds ﬂ*ﬁ/ ¥ 4,500
Main dish F3
[Boiled radish] chicken, green onion, carrot, butterbur with miso
“ERBR—T7E ¥ 1,500
Grilled turban shell
RURTTE X ¥2,500
Sake-steamed Hamaguri clams
JETEZE L ¥ 4,800
Seasonal vegetables tempura
ZHETSE O Kt i ¥ 3,800
Seasonal Vegetables and seafood tempura Vegetable's assortment of five kinds Seafood's assortment of two kinds
TR L AN DO KRIGiE ~E AL B~ ¥ 5,800
Grilled spiny lobster
HE L e % ¥ 6,500
Grilled Japanese soshu ‘Wagyu’ beef sirloin, colorful vegetables
MR T —F B 100 g /¥7,800 200g/¥ 14,000
Rice B
Assortment of eight kinds of vegetables sushr
B dEal <\E> ¥ 2,000

Assortment of five kinds of sushr

FHERY GbE <IE>» ¥ 3,000

Clay pot rice with sea bream and celery

T3 B (CCAETD 8 & O F RS TR ¥ 5,000

Clay pot crab rice with grated yam and salmon roe

TR (CARD B 2250 < ok ¥ 8,000
Dessert 7KE T « HIK
Seasonal fruits

IO R HE ¥ 1,500
Dessert and fruits set

KEA - Hke v b ¥ 2,100

The above amount includes service charge and consumption tax. EEDOEFAICITHER., F— 2R EINTEY 7,



