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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).

WICEOMAZEFRICHICLE L2, 2FEIVLRBRICEAL EB Y W72 3HkETT,

Appetizer
5 B

Food boiled and seasoned of the day
AHOEY

Wagyu steak rice bowl
AR T — I+
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
M4 80g mFREEED L0ITh
MEE ABKE KIREW KTy KLE EoY

Grilled vegetable
BERP=E

Miso soup
AR

Seasonal fruits
=S ERY)

¥ 13,000



Appetizer
Feft

Soup
Bhi

Sashimi

BIEY

Grilled dish

AN

Boile food
Y

Deep fried
Y

Rice
TR
Soup
B

Dessert
KEF
Dessert

HBR

HANA-KAISEKI
ERR

Peanut tofu, goji berry, dashi (bonito stock), wasabi
BIEAETE Mico3E ERHT 1Lz

Clear soup, grilled conger eel, matsutake mushroom, plum paste, yuzu

~HL T~ Rkt RE A T

Bonito, sesame, mustard, sea bream, squid, vegetables assortment

RGeS Y WRZh AESr T O AR HALloz—A

Cutlass fish grilled with soy sauce and citrus, barracuda sushr
Fig dressed with sweet miso, roasted chestnuts, fried fine wheat noodles, boiled taro

Ginkgo nut, Japanese ginger

KTV mhiEbe s 29457 EICRMZE PEEHK
A EECY Ff

WS fRo X

Lotus root and potato dumpling, seasonal vegetables soup, wasabi

EMREE FEkEE s

Deep fried vegetables, fried potato wrapped shrimp, fried fine wheat noodles
Fu (Japanese dry wheat gluten), sweet potato
WEEEH T BERDT RERE LR AFREALT

Rice, Japanese pickles, minced beef, green vegetable

KEZHEED DTN HOY=H +Z2IEs500H

E
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Red miso soup, Japanese pepper

it g VI

Seasonal fruits
FHib D
Pounded rice covered with bean paste and walnut

KR

¥ 19,000



Appetizer
seft

Appetizer

Sashimi

BiEY
Grilled dish
BEY

Boiled dish

£

Small pot

TELE

Meal

RE

Soup
B

Dessert

KET
Dessert

HBR

TSUKI-KAISEKI
A&

Grouper marinated with kelp, Malabar spinach, sake jelly
PREAA (e FYVHEY 2L

Peanut tofu, goji berry, dashi (bonito stock), wasabi
Persimmon dressed with tofu, edible chrysanthemum, chrysanthemum green, pine nut

WALEEE ORI Iz, MiRMA e HE ARoR

Dobin-mushi (matsutake mushroom and Japanese broth steamed in a teapot)

Matsutake mushroom, prawn, white meet fish, potherb mustard, sudachr

AL E HiEE a8 KX B

Bonito, red bream, grunt, sesame sauce, mustard, vegetables assortment

Ry fEgefaEy Rl ek #if7Zh BE oy HLoz—K

Barracuda grilled with soy sauce and citrus, turnip, sAimeji mushroom

EARBEE 2 EmiEbEs el L

Deep-fried and boiled cutlass fish and fig
Dashi (bonito stock), grated radish, dried tuna shavings
KNt EROHFTH L ERHEH AL AHE

Sukiyaki, wagyu beef (Hakone-seiroku beef)
Chinese cabbage, shiitake mushroom, green onion, grilled tofu

Enoki mushroom, crown daisy, egg

TELE OMIREET AX ME BAZ REE EARE fH ERoxd

Clay pot rice,
Grated yam, Japanese pickles
TH TR EFRIEEE [V oign]
DT FHOY=FEEE Y
Red miso soup, Japanese pepper

it EEILR

Seasonal fruits
ZHid o

Pounded rice covered with bean paste and walnut

KR

¥ 25,000



Appetizer

seft

Soup

B

Sashimi

BED
Grilled dish

e

Boiled dish
E

Small pot

TELE

Rice

RE

Soup
b

Dessert
KEF
Dessert

HIR

ANNIVERSARY KAISEKI
Voa—TAA—7V5RBESE

Grouper marinated with kelp, Malabar spinach, sake jelly
Barracuda sushri, salted and dried mullet roe and radish, salmon roe marinated in soy sauce
Roasted chestnuts, fried fine wheat noodles, boiled taro, crab rolled in radish
PIREAMA< fEE% FiOEY 2L 2 3HFA FHERR W OEMET
BEEHE WA fHro¥ ERERHEEX

Dobin-mushi (matsutake mushroom and Japanese broth steamed in a teapot)

Matsutake mushroom, prawn, white meet fish, potherb mustard, sudachi

THZEL E HigE aHf kX B

Bonito, red bream, sea bass, sesame sauce, mustard, vegetables assortment

Ry EgEfeEy  SHM Boo Mt BEiT blLozx—A

Tilefish grilled with soy sauce and citrus, turnip, matsutake mushroom

EAbeE  HiRMEREZ HeiE hE

Deep fried and boiled abalone and fig, dash7 (bonito stock), grated radish, dried tuna shavings
fift e MACROFZIFH L ERHH AL AERK

Sukiyaki, wagyu beef ( Hakone-seiroku beef)
Chinese cabbage, shiitake mushroom, green onion, grilled tofu

Enokimushroom, crown daisy, egg

TELE OMIREES AR ME B2 REE BEARE B ko7 xl

Clay pot rice
Grated yam, Japanese pickles

Tk AFREEE [OeoiEh]
IHDF FHoY)=IERE Y

Red miso soup, Japanese pepper

it EEILR

Seasonal fruits
ZHid D
Pounded rice covered with bean paste and walnut

KR
¥ 32,000



Appetizer
Feft

Soup
B

Sashimi

BEIEY

Grilled dish

IRSE

Boiled dish
Y

Small pot

TELE

Rice
:?

Soup
L

Dessert
KEF
Dessert

HBR

VEGETARIAN-KAISEKI
BRSE

X It is a reservation product until 5pm on that day. M H 17 KE TO T FHICTHED 5

Peanut rofu, dashilkombu seaweed stock), wasabi

wACEEE  EWRHT L

Clear soup with edible chrysanthemum, Lotus root dumpling, matsutake mushroom, yuzu

~HAEEL T~ EIREEIH AE Mt

Yuba(soy-milk skin), sesame sauce, mustard, konjac, avocado, vegetables assortment
MMRGIER Y W BEHhT WE#HZE T7HRA2F HLoz—RK
Grilled eggplant dressed with miso paste
Dried gourd shavings sushi, roasted chestnuts, fried noodle
Persimmon dressed with tofu, chrysanthemum, pine nut, boiled taro, ginkgo nut

Deep-fried Fu(Japanese dry wheat gluten), fried fine wheat noodles, myoga(Japanese ginger)

MaofrHEZE TAVMIER BEEZHE W2 MEMZ 4% o
R0 e EEEST WEERE BEEY Z6

Deep-fried and boiled fig, grated radish, dried tuna shavings
EERLTHL 5L AHK

[ Sukiyaki] Chinese cabbage, shiitake mushroom, green onion, burdock root, taro,
Chrysanthemum, lotus root, enoki mushroom, grilled tofu, grated yam"
HX ME A2 43 BT % R EBERE HEE Lo

Clay pot rice, Japanese pickles
T AFRAEEE [Oeolgh] HoY=fEEY

Miso soup, Japanese pepper powder

R LI B

Seasonal fruits

i D
Pounded rice covered with bean paste and walnut

K
¥ 19,000



Seasonal dish
i D—f

Appetizer Hii3¢
Assorted seasonal platters

EHD/\F

Assorted sashimi
ZIKH@E‘E?JE b Euk‘l h {ﬁ\b’ﬂ‘ three kinds E*$/¥3,000

Main dish F3§
Boiled seasonal vegetables, lotus root dumpling wasabi

kL

Deep-fried and boiled abalone and fig
fit1 & IAER DB THI L

Tilefish grilled with soy sauce and citrus
EWRBEE - HEARRENE % -
Seasonal vegetables tempura

=R D K

Dobin-mushi (Matsutake mushroom and Japanese broth steamed in a teapot)

Tz L

Grilled abalone
fif] 2 5 — ¥

Seasonal Vegetables and seafood tempura Vegetable's assortment of five kinds Seafood's assortment of two kinds

FHIEH & N ORI~ & g R~

Grilled Japanese ‘wagyu’ beef sirloin, colorful vegetables

¥4,700

five kinds FLAH/ ¥ 4,500

¥ 800

¥2,200

¥ 2,600

¥ 3,800

¥ 4,200

¥ 4,800

¥ 5,800

MR T—F K BE 100g/¥7,800 200g/¥ 14,000

Rice BH
Assortment of eight kinds of vegetables sushi

WxFn </\H>

Assortment of five kinds of sushr
FrEK ) &b <HE>

Clay pot rice with mushrooms, deep-fried tofu, wild chervil
TE iR (CARD B8R #RT =oK%

Clay pot rice with Matsutake mushroom, deep-fried rofu, wild chervil
T i (D ME R EEHT =0k

Dessert /KEF - HEK

Seasonal fruits

i DK

Dessert and fruits set

IKET - Hike v b

¥ 2,000

¥ 3,000

¥ 1,800

¥ 6,800

¥ 1,500

¥2,100

The above amount includes service charge and consumption tax. RO EHAIC ITEEMR. F—v AR EITNTE Y £,



