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
BERP=E

Miso Soup
viNiiten

Seasonal fruits
ZHi D H Yy

¥ 13,000



KENN]JO GOZEN
Hk_EfEIRE

Appetizer Yuba (soy-milk skin), salmon roe, canola blossoms, dashi (bonito stock) , yuzu
Feft TR 5 PG dLBERE b EofERM < EWHITEE Mt
Sashimi Tuna, sea bream, vegetables assortment, wasabi, plum soy sauce
t=i)

H#kf Ko Tt L%k L

~ Assorted Meal Box Bk 5 ~

Small dish [Clam and Japanese mustard spinach dressed with laver] , dried tuna shavings
NGk [Carrot soup] small rice crackers
[ Shiitake mushroom, konjac, soy beans, burdock and kelp mixed with soy sauce]
(A & MR oL 2] AEKR [ERAZOEOIHL] EHoh [WEE] &%
Grilled dish Sablefish grilled with sweet miso paste, Japanese rolled omelet
ey Inari sushi (flavored rice wrapped in fried bean curd)
Mugwort wheat gluten cake grilled with sweet miso, butterbur, red onion
Squid, plum paste
SV RNE R RO B ThEE  MAER EREE BRAEE EXZEbbLH
NSASTG RN
Boiled food Boiled radish, chicken, green onion, carrot, butterbur with miso
Y [ZBRIBR—7H] ERBAIRY He A2 AS FK®Kg
Deep fries Fried crown daisy with tofu, fried shrimp, fried green beans, seaweed salt
w59 BHREE VT LR RookE T EE
Rice Rice, Japanese pickles, beef and bamboo shoots dressed with soy sauce
Z BFREEBEVLDIIN FZIT5 LAORNE HoOY=H
Soup Miso soup (clam, green onion)
L R L Rl )
Dessert [Lemon and yogurt mousse] orange jelly, strawberry, kiwi, mint
KEF (Lveva—2snrtra—2] ZrHADPADY 2L BEELIZ->~ F7 A4 IvE

¥ 5,500



KENNJOGOZEN MISAI
BAEGHRE BRE

Appetizer Yuba(soy-milk skin), salmon roe, canola blossoms, dashr (bonito stock) , yuzu
et FIRK A5 TG ALiEEE WL & LR A< ERHHEE M1
Sashimi Tuna, gurnard, vegetables assortment, wasabi, soy sauce
peA) Hikfii & s 102 HEEm

~ Assorted Meal Box ®BREF ~

Small dish [Clam and Japanese mustard spinach dressed with laver] , dried tuna shavings
INgE [Carrot soup] small rice crackers
Shiitake mushroom, konjac, soy beans, burdock and kelp mixed with soy sauce

(XA & MaRoftiEEMZ] AEKR [(ERAZOHYRL] Eboh [(HEE] Bk

Grilled dish Sablefish grilled with sweet miso paste, Japanese rolled omelet
e Inari sushi (flavored rice wrapped in fried bean curd)
Mugwort wheat gluten cake grilled with sweet miso, butterbur, red onion
Squid, plum paste
PSP REE RO L ThEE  MAEE EREE BRAERE EILZEDHL+H
A SRR D Mg

Boiled food Boiled radish, chicken, green onion, carrot, butterbur with miso
F=X| [ZBRIBRA—7&] ERBAIRY HE A BAS kg
Deep fries Fried crown daisy with tofu, fried shrimp, fried green beans, seaweed salt
Y BHRELGE VBT RO Rookind i
Rice Clay pot rice with sea bream and celery, Japanese pickles
(il (t#icT BLfroREALTHR] 4% FoY=HE
Soup Clear soup (seaweed dumpling, bamboo shoots, carrot, green onion, leaf bud)
B GEEsz <) B & lBAS GRE K/ 3F
Dessert Hassaku orange, strawberry, kiwi
KEF S\ FREALIE > FU A4 7=
Dessert [Lemon and yogurt mousse] Orange jelly, mint
Huk [LEVvaZ—2N -] ZFHAEAPAY 2L IV L

¥7,500



Appetizer
Feft

Sashimi

BEYEDY

YASAI GOZEN vegetable-based meal
BP A

¢t is a reservation product until the three day before.

“HHE COFHHICTRY £F

[Lily bulb tofu] , lily bulb, plum paste, dashi (kombu seaweed stock)
[GAREE] EREamR A 5t

Yuba (soy-milk skin), konjac, vegetables assortment, wasabi, soy sauce

RO k2GR fE#HEE FP—X 112 il

~ Assorted Meal Box @R EF ~

Small dish
Nk

Grilled dish
By

Boiled food
W

Deep fries
=Y

Rice

—

Soup
B

Dessert

KEF

Japanese mustard spinach dressed with seaweed, canola blossoms with mustard

IMRHTIEE N 2 R OES - E T

Grilled fu (Japanese dry wheat gluten) and colorful vegetables
A%k & AJEPSE D SikbE

Deep-fried shrimp-shaped taro, grated radish, ginger
(EETOHTHL] Hk Bz s L £%E

Vegetables tempura, colorful vegetable, seaweed salt
CpiEabl EES SR

Clay pot rice with deep-fried rofu and celery, wild chervil, Japanese pickles, kelp
(ticT #GFLro k]l =o% HIEOMKET RAME

Miso soup (Nameko mushroom, tofu, green onion, Japanese pepper powder)

ORLit] w1 28 2 &HLR

Seasonal fruits

ZDRE

¥7,500



Appetizer
7c Mt

Appetizer
#H X

Tempura

PN o5

Soba
g £

Sushi

®r B

Dessert

KEF

Soba KAISEKI
BERE

¥t 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
AKHD/NE
S D YIE X
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 BRI R
il Kt

Hand made soba noodles

EEE

Sushi assortment of five kinds

BEHRY FrlhH

Seasonal fruits

i O 1Y)

¥7,500



Japanese “bento” lunch

i Y

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

Yuba (soy-milk skin), salmon roe, canola blossoms, dashi (bonito stock) , yuzu

Appetizer
a3 [Lily bulb ¢ofu] lily bulb, plum paste, dashi (bonito stock)
[Shiitake mushroom, konjac, soy beans, burdock and kelp mixed with soy sauce]
FER K A5 T 55 ALHERE < b DR~ FEWHEHTEE Mt
[(BEREE] EAaal #MH Bt [EEE]
Sashimi Tuna, squid, gurnard, vegetables assortment, wasabi, soy sauce
b Hekfii HABWR 1#Efa Tt L% LEEH
Grilled dish Sablefish grilled with sweet miso paste, Japanese rolled, omelet butterbur, red onion
BV REVERBEE HHEEOETH RAEE %EE bbb
Boiled food Sardine boiled with plum, burdock, boiled shrimp-shaped taro, celery, green onion
Y i 3% WBEFE T T HEA
Meat dish Fried crown daisy with tofy, fried shrimp, fried green beans, seaweed salt
B BREEE VT BEACGT BEakGd i
Deep Fries Japanese beef sirloin, grilled colorful vegetables
EE (M — v 4 VEPHEE] BE
Rice Rice with dried young sardine, Japanese pickles
Z T U= Uil FoY=HKDY
Soup [Clear soup] seaweed dumpling, bamboo shoots, carrot, green onion, leaf bud
i: 7 G C)] bs3EL & #HBAS @RE K/3F
Dessert [Lemon and yogurt mousse] orange jelly, strawberry, kiwi, mint
KEF (LeEva—snrba—R] ZrHAEPADY 2L BREAIZ>~ FUA4 IV

¥ 10,000



Appetizer
I

Soup
(78

Sashimi

&Y

Grilled dish

Bt

Boiled food

g8

Meat dish
BE

Rice
Z fR

Soup
b

Dessert

KEF - HEE

IRODORI
B ®

Yuba(soy-milk skin) salmon roe, canola blossoms dash7 (bonito stock) , yuzu
[Lily bulb ¢ofu] , lily bulb, plum paste, dashi (bonito stock)
[ Shiitake mushroom, konjac, soy beans, burdock and kelp mixed with soy sauce]
TRk A 5 G EE ALRERE W b RXOIERAT < KW it
(BAaREE] Lraat HwH it [EEE]

[Clear soup with grated turnip] seaweed dumpling, bamboo shoots

Carrot, flower bud, yuzu

(<] dBIEL H BAS X dHonkr

Tuna, squid, gurnard, vegetables assortment, wasabi, soy sauce

Hikli  BAGH 1T&f #Ets i3k Sfelhh

Sablefish grilled with sweet miso paste, butterbur

Mugwort wheat gluten cake grilled with sweet miso, red onion

IREPERE R ERA A BB EXBLH B0

[Boiled radish] seabream, green onion, carrot, butterbur with miso

(BRI —7&] Sy He2% BAS KRG

Japanese beef sirloin, grilled colorful vegetables, wasabr

(GEPIE Sl SR S GEEVE) B S T IE S

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

[EHER] Ce 2 libflE FoW—f&

Miso soup (clam)

(%)

Hassaku orange, strawberry, kiwi
S\ FRRAFLIZ o~ FTU A4 7=
[Lemon and yogurt mousse] orange jelly, mint
[LeEva—rbra—x) Z7sHAPAY2L IVE

¥ 14,000



MIYABI
B ¥

Appetizer Yuba(soy-milk skin) Salmon roe, canola blossoms dash:s (bonito stock) , yuzu
Jeft [Lily bulb ¢ofu] , lily bulb, plum paste, dashi (bonito stock)
FERR 25 T 55E JLiEE W b ROfERAM~ EWRHHEE T
(BEREE] Eraal wR it

Appetizer [Shiitake mushroom, konjac, soy beans, burdock and kelp mixed with soy sauce]
HisE Sardine mixed with dried bonito shavings, Japanese rolled omelet

Inari sushi (flavored rice wrapped in fried bean curd)
Mugwort wheat gluten cake grilled with sweet miso, butterbur, squid, plum paste
Red onion, cumquat simmered with honey
(HEA] i HEEOEFPEE M ERHIE BAER W HBNRT Y A
REAH b2 b EXR

Soup [Clear soup with grated] turnip, cod roe dumpling, bamboo shoots
o Carrot, flower bud, yuzu
(BiL2T] EF50 2B 6 WAS HE 5onhT

Sashimi Tuna, squid, gurnard, vegetables assortment, wasabi, soy sauce
i) Hekfif  HHRSE TEf Ees L3 LfEE
Grilled dish [Grilled turban shell] butter, Japanese ginger
ey (CRIREEREX ] FHEoY & —  EEHLYD
Boiled dish Boiled shrimp-shaped taro, burdock, greenling, green beans
Y BHomETEEE +F MHELE B A2
Meat dish Japanese beef sirloin, grilled colorful vegetables, wasabr
BE (M4 —w 4 VEPHBE] BEE L2k
Rice [Clay pot rice with sea bream and celery] ginger, Japanese pickles
ZER (LficCT @EfFroREAATHK] £E FoY=1E
Soup Miso soup (clam)
B R LI (GE)
Dessert Hassaku orange, strawberry, kiwi
IKEETF - HER S ERLIE > VA4 TA—Y

[Lemon and yogurt mousse] orange jelly, mint

[veEva—ntLa—XR] Z7rHAPAY 2L IV

¥ 18,000



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,



