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
ERAT —F
Wagyu “Soshu” beef 80 g, Rice
Leek, Japanese shiso leaf, Garlic sauce, garlic chips, Wasabi, Japanese pickles
MHINFIA-80g AFREEED L DTN
FEA AAKE KB ATy T ALE FoW

Grilled vegetable
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Miso Soup
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Seasonal fruits
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¥ 13,000



Appetizer
Feft

Appetizer
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Soup

B

Sashimi

BEY

Gerilled dish
By

Boiled food
Y

Deep Fries
wY

Rice

[

Soup
i

Dessert
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HANA-KAISEKI
ERMW

Butterbur sprout, white miso and tofu dressing, pine nuts
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Plantain lily dressed with sea bream liver
[Spring onion rofu] , dashi (bonito stock) jelly, radish
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[Clear soup with laver]
Hard clam, radish, udo (wild vegetable), dried sea lettuce, rice small cracker
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Sea bream, white horse clam, squid, vegetables assortment
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[Spanish mackerel grilled with soy sauce and citrus]
Burdock root and carrot cooked in sugar and soy sauce
Small lotus root pickled in salted Shiso leaf and vinegar
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[Firefly squid boiled with ginger] , Boiled turnip, bamboo shoot, butterbur
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Deep-fried icefish, Deep-fried brussels sprouts with yolk, 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
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Seasonal fruits, Yokan (sweet bean jelly with doumyouji (Japanese style rice powder)
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¥ 19,000



Appetizer
Feft

Appetizer
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Soup

Bhi

Sashimi

BEY

Grilled dish
BEY)

Boiled food
W

Meat dish
A

Rice

>
-

Soup
B

Dessert
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TSUKI-KAISEKI
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Firefly squid, wakame seaweed rolled in herring roe, Ginger vinegar
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Canola blossoms, horsetail, mustard with miso, pickled wasabri, icefish, lily bulb
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[Clear soup with laver]
Abalone, radish, udo (wild vegetable), dried sea lettuce, rice small cracker
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Sea bream, grunt, white horse clam, vegetables assortment
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[Golden threadfin bream grilled with salted and dried mullet roe]
Burdock root and carrot cooked in sugar and soy sauce
Small lotus root pickled in salted Shiso leaf and vinegar
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Boiled conger eel, turnip, Bracken, leaf bud
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Soshu beef sirloin, grilled 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
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Seasonal fruits, Yokan (sweet bean jelly with doumyouyi (Japanese style rice powder)
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¥ 23,000



Appetizer
Feft

Appetizer
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Appetizer
EE

Soup

B

Sashimi

BEY

Grilled dish
BEY)

Steamed dish
=9

Meat dish
A

Rice

c
Soup
B

Dessert
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KIKU-KAISEKI
HRE

Pickled wasabi, salmon roe
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Clam dressed with vinegared miso

Ark shell, Japanese egg cockle, green onion, Akame (water pepper)
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Sushi halfbeak, salmon trout, canola blossoms, horsetail, mustard with miso, lily bulb
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[Clear soup with laver]

Spiny lobster, radish, udo (wild vegetable), dried sea lettuce, rice small cracker
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Gnomefish, sea bream, grunt, vegetables assortment
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[ Kichijirockfish grilled with soy sauce and leaf bud]
Burdock root and carrot cooked in sugar and soy sauce

Small lotus root pickled in salted Shiso leaf and vinegar
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[Steamed egg custard with yuba (soy-milk skin)]

Starchy sauce with spring onion, black pepper with seven kinds of spices
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[ Soshu beef tenderloin] grilled vegetables, seaweed salt, wasabi
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Clay pot rice with icefish and Chinese yellow chives, fried and dried young sardine
Japanese pickles
tHCT AMCEIECH BT HOV MY
Miso soup, Japanese pepper
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Seasonal fruits, Yokan (sweet bean jelly with doumyouyi (Japanese style rice powder)
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¥ 27,000



Appetizer
Feft
Appetizer
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Appetizer
BE
Soup
B

Sashimi

BEY

Grilled dish
By

Steamed dish
&Y

Meat dish
i)

Deep Fries
&Y
Rice
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Dessert
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ANNIVERSARY KAISEKI
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Pickled wasabi, salmon roe
ELZEET WL b
Clam dressed with vinegared miso
Ark shell, Japanese egg cockle, green onion, Akame (water pepper)
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Sushi halfbeak, salmon trout, canola blossoms, horsetail, mustard with miso, lily bulb
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[Clear soup with laver]

Spiny lobster, radish, udo (wild vegetable), dried sea lettuce, rice small cracker
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Gnomefish, sea bream, grunt, vegetables assortment
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[ Kichijirockfish grilled with soy sauce and leaf bud]
Burdock root and carrot cooked in sugar and soy sauce

Small lotus root pickled in salted Shiso leaf and vinegar
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[Steamed egg custard with yuba (soy-milk skin)]
Starchy sauce with spring onion, black pepper with seven kinds of spices
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[ Soshu beef tenderloin] grilled vegetables, seaweed salt, wasabi
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Deep-fried icefish, Deep-fried brussels sprouts with yolk, matcha salt
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Clay pot rice with icefish and Chinese yellow chives, fried and dried young sardine
Japanese pickles, Miso soup, Japanese pepper
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Seasonal fruits, Yokan (sweet bean jelly with doumyouji (Japanese style rice powder)
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¥ 32,000



Appetizer
At

Appetizer
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Soup
B

Sashimi

BEEEY

Grilled dish

Bed)

Steamed food
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Deep Fries
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Rice

Soup
B

Dessert
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VEGETARIAN-KAISEKI
BRI

It is a reservation product until 5pm on that day. 4H 17 FfE CO T PRICTHED T3

Butterbur sprout dressed with sesame and ¢ofu dressing, pine nuts
BOEAML MOE

Spring onion tofu, Dashi (kombu seaweed stock) jelly, radish, Pickled wasabi
rEATE]  EMETY 2L #7101y fElliZEET

[Clear soup with laver]

Small cabbage, radish, udo (wild vegetable), dried sea lettuce, rice small cracker
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Yuba (soy-milk skin), konjac, avocado, vegetables assortment
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Grilled bamboo shoot with leaf bud miso, grilled potato,

Small lotus root pickled in salted Shisoleaf and vinegar
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Boiled food with grated radish, turnip, Shiitake mushroom, cauliflower, green onion, ginger
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Kakiage (spring onion and green peas), fatsia sprouts, Nobiru (wild onion)
Canola blossoms, seaweed salt
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Clay pot rice with Chinese yellow chives, deep fried tofu
Japanese pickles
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Miso soup, Japanese pepper
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Seasonal fruits, Yokan (sweet bean jelly with doumyouji (Japanese style rice powder)
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¥ 19,000



Seasonal dish
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Appetizer i3
Assorted seasonal platters

R4 D J\~F
Assorted sashimi

15@3%0@%06\2‘9% three kinds E@/¥3,000
Main dish F3

Steamed egg custard, cloud ear (mushroom), turnip greens
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Golden threadfin bream grilled with salted and dried mullet roe
ARbERERNE E

Seasonal vegetables tempura
Z= BT D Kl 7

Kichijirockfish grilled with soy sauce and leaf bud, seasonal vegetables, leek
(FHREmE] Tl B2

¥ 4,200

five kinds ﬂ*ﬁ/ ¥ 4,500

¥ 950

¥ 2,800

¥ 3,800

¥ 4,800

Seasonal Vegetables and seafood tempura Vegetable's assortment of five kinds Seafood's assortment of two kinds
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Grilled spiny lobster
8L B %

Grilled Japanese soshu “Wagyu’ beef sirloin, colorful vegetables

¥ 5,800

¥ 6,500

MR T =% KO Ex 100g/¥7,800 200g/¥ 14,000

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

Assortment of five kinds of sushr
HalkoHbeg <HE>

Clay pot rice with small shrimp and ginger
TE TR CCNRTD BE L AR TR
Clay pot rice with icefish and Chinese yellow chives
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Dessert /KEF - HEE

Seasonal fruits
ZFHioRE
Dessert and fruits set

KET - HkE v b

¥ 2,000

¥ 3,000

¥ 3,200

¥ 5,500

¥ 1,500

¥2,100

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



