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).

HTEDM 2B IUCHICLE L7z, 2L dXABICEA L E2s ) Wiz2F 2 <7,

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
BERP=E

Miso Soup
viNiiten

Seasonal fruits
ZHi D R1Y)

¥ 13,000



KENNJO GOZEN
Lt

Firefly squid simmered with dashi (bonito stock), wakame seaweed

Appetizer o . . . . o .
Yuba (soy-milk skin), herring roe boiled with bonito, plantain lily (wild vegetable), vegetables
Seft (IS bLE]) HEEZE e ARLOGE BoTHEET 53w {LHh¥FE
o [Yellowtail amberjack] , vegetables assortment, burdock root,
Sashimi

Yuzu pepper with onion dressing
b (tHEiDE DO IRFMHEV] ELEEEL B43% A
~ Assorted Meal Box @R EFH ~

Small dish [Green pea rofu] , Icefish, horsetail, radish, Dashi (bonito stock)
ek [ Kinome-ae (dish with leaf bud dressing)] , Small rice cracker
/M
Ingredients: Udo (wild vegetable), bamboo shoot, noodles made from konjac starch, squid
[5 CwIEE] Al % #Hovy BRI
(RofFmz] MyE A HiE R Edon
. . Greenling grilled with laver, canola blossoms rolled in kelp,
Grilled dish ] ) ) ) )
Small lotus root pickled in salted Shiso leaf and vinegar, salmon trout, lily bulb
B Shrimp steamed with salt, Japanese rolled omelet, konjac
M ZBIRE R0tk srEE FERLZET SLoNMEARTFLY
(HB4TH]) dEfZL EFEEYT EHHEIVE
Steamed food Steamed egg custard, cloud ear (mushroom), turnip greens, Starchy sauce with cauliflower
23] [(Fae kAL KE ] 209 550
. Kakiage (deep fried small shrimp and brown seaweed), fried spring onion,
Deep fries C e
Seaweed salt, thin dipping sauce for tempura
Y Bl LKE»EHT HEZA BE How BifraT
Rice Rice, Japanese pickles, kelp boiled in soy sauce
ZHR BFREEEV DT FoY RBAME
Soup Miso soup (Nameko mushroom, tofu, green onion, Japanese pepper powder)
P NHEE T HERIE | ShEREd 72 < GFFE ®HAEE 12 FRILMD
Db [French toast made from fried tofu] Strawberry, banana, cotton candy,
essert
Brown sugar syrup, matcha rice cracker

By [(BHTosnAb E—F L] 8 BiXhn SRIER BE EEXHON

¥ 5,500



KENNJOGOZEN MISAI
WA LIRS BRE

Firefly squid simmered with dashi (bonito stock), wakame seaweed

Appetizer I : . . e
Yuba (soy-milk skin), herring roe boiled with bonito, plantain lily (wild vegetable), vegetables
Feft e b] #EHEE fEhm HRILOEE BorhEET 5250 EREE
Sashimi [Yellowtail amberjack] , vegetables assortment, burdock root [Young sea bream, pen shell]
Vegetables assortment, wasabi, Yuzu pepper with onion dressing, /rizake (sauce made from sake)
0y [(tHEIOE DHoLIRFMHEV] BOEEEL #5135

[(BrEsmsy SEHEEE FY)—3 LZE MTEAEE T R D
~ Assorted Meal Box ®kEF ~
Small dish [Green pea rofu] , Icefish, horsetail, radish, Dashi (bonito stock)

[ Kino me-ae (dish with leaf bud dressing)] , Small rice cracker

hsk Ingredients: Udo (wild vegetable), bamboo shoot, noodles made from konjac starch, squid
[5 CwIEE] aflEmy % $HJv> EWRART
[(RoFFmz] #uE & HiE K EdHohn
. . Greenling grilled with laver, canola blossoms rolled in kelp,
Grilled dish
Small lotus root pickled in salted Shiso leaf and vinegar, salmon trout, lily bulb
BEY) Shrimp steamed with salt, Japanese rolled omelet, konjac
M ZBIRE R0tk srEE FERLZET SLoNMEARTFLY
(F4TH) ekl Bz ET Tzl A
Steamed food Steamed egg custard, cloud ear (mushroom), turnip greens, starchy sauce with cauliflower
23] [(Fae Rk L KE #X] 209 550
Deep fries Kakiage (deep-fried small shrimp ansdezp\:;érég zzrllliton) Fatsia sprouts, butterbur sprout,
w5y B L LR EHT 72o0F HEFOFE i
Meal Assortment of sashimion a bowl of rice, Udon (Japanese wheat noodle), clear soup,
Water dropwort, green onion, Bracken boiled in soy sauce
o2 Eobo L fiES LA HEMEZT 7 A o EED
Dessert [French toast made from fried tofu] Strawberry, banana, cotton candy,
Brown sugar syrup, matcha rice cracker
BY [(BHToLNADL L —F L] i Bedaza FRIER 2E FkEkdHon
Dessert [Taro and sweet red bean soup] mugwort rice-flour dumpling
Hek CEIR] Kb X8

¥7,500



YASAI GOZEN vegetable-based meal
BPSRAHIRE

It is a reservation product until the three day before.

“HETE TCOFHNCTHEY £F

Appetizer [Green pea rofu] , Icefish, horsetail, radish, vegetable, dashi(kombu seaweed stock)
et [5CwIEE] £% vy fERErE ERET
Sashimi Konjac, spring onion, colorful vegetables, Yuzu pepper with soy sauce
EYEDY

W5 HEE KYER  MhiEm

~ Assorted Meal Box ®#A LS ~

Small dish Japanese mustard spinach dressed with wakame seaweed, Dressed with mustard, laver
/NG MR L AIEAT TR ghilEs
Grilled dish Grilled fu (Japanese dry wheat gluten) and colorful vegetables
B A%k & Z= O BFSEHIE %
. Deep-fried turnip
Boiled food . . .
Canola blossoms, soy meat (textured soy protein products), grated radish, ginger
= (BRI L] %ofb KEWN mzsL 4%
Deep fries Vegetables tempura, colorful vegetable, seaweed salt
w5y U85 0] Zow 4 5
Rice Bamboo shoot rice, deep-fried tofu, wild chervil, Japanese pickles
f (G 28R #H5T =-o% &Hop
Soup Miso soup, Japanese pepper powder
B (R L] & B
Dessert Seasonal fruits
KEF

ZFDRE

¥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

Handmade soba noodles

EEZ

Sushi assortment of five kinds

BEEHEY FrlLHE

Seasonal fruits

i O RY)

¥7,500



Appetizer

GIES

Sashimi

&Y
Gerilled dish
b ]

Boiled food
Y

Meat dish

Y

Deep Fries
A

Rice

Dessert

B¥

Japanese “bento” lunch

Zfio BHFY

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

Firefly squid simmered with dashi (bonito stock), wakame seaweed, yuba (soy-milk skin),
herring roe boiled with bonito, Plantain lily (wild vegetable), vegetables
Green pea tofu, icefish, horsetail, radish, dash7 (bonito stock)
Kinome-ae (dish with leaf bud dressing)
(e be]  #EHEE fHEfm HRILoGE BovHEET 52w ERir
[5 CwEE] AflY 2% #HIvy ERANE  DRkoFfiz]

Yellowtail amberjack, young sea bream, pen shell, vegetables assortment, wasabi, soy sauce

HEDE boIRFMHEY HrHGLEY FHRER 2 1% Ll

Sablefish grilled with sweet miso paste, Japanese rolled omelet, Konjac,
Small lotus root pickled in salted Shiso leaf and vinegar
SV RPE R gEE oL THEE KNI A FFHERL 2 ET

Boiled conger eel, Turnip boiled with bonito, bamboo shoot, Butterbur, leaf bud

NYER BFHELER HEER & Ko

Kakiage (deep fried small shrimp and spring onion),
Fatsia sprouts, butterbur sprout, seaweed salt
B L LA E 5T 72o0F HEF0FE i

Japanese beef sirloin, grilled colorful vegetables

(EESY—u 4 YHER T —*] FZORIME %

Rice with dried young sardine simmered with Japanese pepper, Japanese pickles

CxZZf HoOY =

[Clear soup with laver]

Hard clam, radish, udo (wild vegetable), dried sea lettuce, rice small cracker

(Bftiz<] Bl ERR Mivd H3ilE S5Hoh

[French toast made from fried tofu] Strawberry, banana, cotton candy,

Brown sugar syrup, matcha rice cracker

(BHTDLsNALE—F L] i BiEka TR BE EEEbHON

¥ 10,000



Appetizer

GIES

Soup
BHE

Sashimi

&Y

Grilled dish

Y

Boiled food
Y

Meat dish
WE

Rice
Z iR
Soup
2T

Dessert

KEF
Dessert

HER

IRODORI
BRI ®

Firefly squid simmered with dashi (bonito stock), wakame seaweed,
Yuba (soy-milk skin), herring roe boiled with bonito, plantain lily (wild vegetable), vegetables
Green pea tofu, icefish, horsetail, radish, dash7 (bonito stock)
Kinome-ae (dish with leaf bud dressing)
(ng&be] HEBER fem MRILOGE BoF ks
[5 < wIEE] AWMy +% $Jvy EWRHET

55\ [EIEP
EN2E S

[Clear soup with lave] Hard clam, radish, udo (wild vegetable), dried sea lettuce, rice small cracker

(<] G ERR HvE F3ilsE S5boh

Yellowtail amberjack, young sea bream, white horse clam, vegetables assortment, wasabr
Yuzu pepper with onion dressing, /rizake (sauce made from sake)
Lo IRFEY HFRLEY BA2H FEY—X L%k S FYE
Spanish mackerel grilled with soy sauce and citrus
Burdock root cooked in sugar and soy sauce, canola blossoms rolled in kelp
Small lotus root pickled in salted Shiso leaf and vinegar
(fEMEREX] 58T XofEkblzsrEx FHBLZET

[Steamed egg custard] cloud ear (mushroom), turnip greens, starchy sauce with cauliflower

HEEHAL KH #X 203500

Japanese beef sirloin grilled with black pepper, grilled colorful vegetables, seaweed salt

EEF—u 4 VR E FoRVIREE BRI

[Clay pot rice] dried young sardine simmered with Japanese pepper, Japanese pickles
(8 E BFEEEEVLDITN] Ue lIUBE FHop=fE
Miso soup (Nameko mushroom, tofu, green onion, Japanese pepper powder)

INHIE Db bR | bR Rgd 7 C<GE+E Maus {124 FHRIUWR

[French toast made from fried rofu] Strawberry, banana, cotton candy,
Brown sugar syrup, matcha rice cracker
[(BHdosnAb e —F L] i a7 BRI BE EEXHOLN
[Taro and sweet red bean soup] mugwort rice-flour dumpling

CEFHR] &b 8t

¥ 14,000



MIYABI
B

A . Firefly squid simmered with dashi (bonito stock), wakame seaweed,

etizer
PP Yuba (soy-milk skin), herring roe boiled with bonito, plantain lily (wild vegetable), vegetables
et Green pea tofu, icefish, horsetail, radish, dash7 (bonito stock)

(& be] HEMZR fEm BRLoGE RovIEET 525w Rk

Appetizer [Green pea tofu] icefish, horsetail, radish, dashi (bonito stock)
A\~ Shrimp steamed with salt, Japanese rolled omelet, konjac

Deep-fried icefish, canola blossoms rolled in kelp, salmon trout, lily bulb
[5CwIEE] HABERTY 1TE #7103 ERHT
BITH BEEAL BEREX2ET Eilzg) HAEZGA5HT ZofslzsEE KoIFMx

Soup [Clear soup with lave] Hard clam, radish, udo (wild vegetable), dried sea lettuce, rice small cracker
B (<] HEFln ERR s §F3ilEE SXdHoh
Sachimi Yellowtail amberjack, young sea bream, white horse clam, vegetables assortment, wasabr
ashimi
Yuzu pepper with onion dressing, /rizake (sauce made from sake)
&Y Lo IRFEY HFRLEY BA2H FEY—X L%k L FYE
Grilled dish [Golden threadfin bream grilled with soy sauce and citrus sauce]
eV Grilled Fu (Japanese dry wheat gluten) with sweet miso, burdock root cooked in sugar and soy sauce
Small lotus root pickled in salted Shiso leaf and vinegar
(bt b SRfhAESE 2 ] AJRERRIGHSE 43501 FER L 2 H T
Boiled dish Boiled conger eel, turnip, bamboo shoot boiled with bonito, butterbur, leaf bud
gt T REEGIE HIEE B Ko
Meat dish  Soshu beef sirloin grilled with black pepper, grilled colorful vegetables, Seaweed salt, yuzu pepper
RE UM — o 4 BRI X ] FoR DRI BE Ml
Rice [Clay pot rice with small shrimp and Chinese yellow chives] , Japanese pickles
z (#icT ke L HIED TR FoY)
Soup Miso soup (Nameko mushroom, tofu, green onion, Japanese pepper powder)
BB N T W HIRIE | AGbRRE7 ¢ (F1E HAYE T4 &L
b [French toast made from fried tofu] Strawberry, banana, cotton candy,
essert
Brown sugar syrup, matcha rice cracker
KEF [(BHToLNADL L —F L] i Bedan FRIER 2E FkEkbdHon
Dessert

[Taro and sweet red bean soup] mugwort rice-flour dumpling

Hk (] &b @
¥ 18,000



Seasonal dish
o —

Appetizer HE
Assorted seasonal platters

R4z o J\5F
Assorted sashimi

ZIKEIODQtD’iHE:D Eg‘ h l/fl\j')‘t" three kinds E*E/¥3,000
Main dish F3&

Steamed egg custard, cloud ear (mushroom), turnip greens

[(FaeEizA L] KE fEx

Golden threadfin bream grilled with salted and dried mullet roe
ARbERERNE &

Seasonal vegetables tempura
Z= PP D Kb

Kichijirockfish grilled with soy sauce and leaf bud, seasonal vegetables, leek
(EREkE] FHifrx BA

¥4,200

five kinds ﬂ*@/ ¥ 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

FHIHFRE & N ORImiE  ~ I & g R~

Grilled spiny lobster
HEAEE RBE %

Grilled Japanese soshu “‘Wagyu’ beef sirloin, colorful vegetables

¥ 5,300

¥ 6,500

FINAA R 7 — % R0 By 100g/¥7,800 200g/¥ 14,000

Rice &%
Assortment of eight kinds of vegetables sushi

W HEE < J\BE>

Assortment of five kinds of sushr
FHrAK oAby <HE>

Clay pot rice with small shrimp and ginger

8 S8 (AR BiEE & A TR

Clay pot rice with icefish and Chinese yellow chives

T8 8k (AR Hft e HIETER
Dessert KE+F - HEE

Seasonal fruits
FHiD R FE
Dessert and fruits set

KEF - HiRE 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,



