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Wagyu steak rice bowl set
MR 7 — % FHEE

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
427 — %3
‘Wagyu’'beef 80 g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
14 80g EFRILEED L ®ITH
HEZ WHKRE KBl Ky 7 KLk &0

Grilled vegetables
BERP=

Miso soup
AR

Seasonal fruits
ESHIOL XY

¥ 13,000



Appetizer

Feft

KENNJO GOZEN
| V.
ol ot 1
Mushrooms and chrysanthemum grilled and boiled in fish stock

(Shimeji mushroom, enoki mushroom, edible chrysanthemum, potherb mustard, field caviar)

ROTEHEPEEHIRL HHE MU HE K ALY

~ Assorted Meal Box BREFE ~

Small dish
Nk

Sashimi

BHEZS

Grilled dish
By

Boiled food
Y

Deep fries
wY

Rice

Soup
P

Dessert

By

Sesame tofu, miso, Malabar spinach, pine nut

WIRREE RRRNE feEE o R

Seared bonito, vegetables assortment, ginger and ponzu dressing

YRy TeHEE L2 ERITAR N> LA

Steamed and grilled chicken
Kamaboko (fish cake) grilled with yolk, sweet roast chestnut boiled in white wine
Ginkgo nut, myoga (Japanese ginger)
FRAZK LBE =
BEBGHIRIE Z HEDWVWAK
WA TR

Turnip in steamed egg custard, lily bulb, turnip green, starchy sauce

BARZKL »EHAR K BHitE

Deep-fried barracuda with rice cracker and onion, deep-fried maitake mushroom

Sweet potato, Japanese green pepper, tempura dipping sauce
HRE»EFT DAL D HNEGT
BEREGT b S4B Bzt

Rice, boiled salmon and turnip green, Japanese pickles, kelp boiled with Japanese pepper

KEZAHIEEE [Dewigh] BEEXDIR FoV BEBHEEAR

Miso soup nameko mushroom, sea lettuce

INHE ToanbRE | 47T BFE i X

Roasted Japanese stems tea pudding, matcha crackers

EZILHRREVA HEKERbon

¥ 5,500



KENNJOGOZEN MISAI
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Mushrooms and chrysanthemum grilled and boiled in fish stock
Feft (Shimeji mushroom, enoki mushroom, edible chrysanthemum, potherb mustard, field caviar)

Koy iz Rl SHE MU HE KL ALY

Appetizer

~ Assorted Meal Box @ EF ~

Small dish Sesame tofu, miso, Malabar spinach, pine nut
/g LN S (A3 S INOES
Sashimi Seared bonito, vegetables assortment, ginger and ponzu dressing
BRZS Amberjack, gnome fish, wasabi, vegetables assortment
ROBR Y I A AZRIFAEENL> LA
VFRFEY BoozxEhy 1% FEY—-X LEE
Grilled dish Steamed and grilled chicken
BEY) Kamaboko (fish cake) grilled with yolk, sweet roast chestnut boiled in white wine
Ginkgo nut, myoga (Japanese ginger)
FRAZA LBEZ
BEBCHSREE  HEDVWAE
WA R
Boiled food Turnip in steamed egg custard, lily bulb, turnip green, starchy sauce
=Y HHARZKL 22HAR #X 5t
Deep fries Deep-fried barracuda with rice cracker and onion, deep-fried maitake mushroom
L] Sweet potato, Japanese green pepper, tempura dipping sauce
HWRErETOAL B NG
BEREGT WNE B4 Bzt
Meal Clay pot rice with mushroom, deep-fried tofu, wild chervil
g=x-2 Japanese pickles, kelp boiled with Japanese pepper
RETHIEEE [0 evign] HEIHREMIKE figs @5y =o%
Soup Miso soup, nameko mushroom, sea lettuce
B INHE T bkiE | etz c WrE %X
Dessert Pear, grape, lemon jelly, goji berry
KETF 0%k HIHEES SHEEZZZ2ERENDA e ffdoE
Dessert Roasted Japanese stems tea pudding, matcha crackers
Hek E9 LREVA HERHON

¥7,500



YASAI GOZEN vegetable-based meal
BPSRAHIRE

2]t is a reservation product until the three day before.

“HHE TOFHHNICTRY £F

Appetizer
Feft

Boiled chrysanthemum, edible chrysanthemum, mushrooms, field caviar

HLRL HE BEEEH ALY

~ Assorted Meal Box #REF ~

Small dish Sesame rofu, Malabar spinach, pine nut, miso
/NG HIREE L2 o®R Bk
Sashimi Yuba (soy-milk skin), konjac, wasabi, vegetables assortment, onion soy sauce
EEDY MRILOGEE W55 113k FEY—X LZAEM
Grilled dish Grilled Fu (Japanese dry wheat gluten) and colorful vegetables
mpE R E DR ) FEHIBE =
Boiled food Deep-fried and boiled turnip, potato, grated radish, green vegetable, ginger
E8 7 A v HhODIHEHITHL sl FX AEE
Deep fries Vegetables tempura, seaweed salt
k)] KEFRRGES T B
Rice Sweet potato rice, roasted sesame, Japanese pickles
z IOFEFIH FIVEHIK FoOWY
Soup Miso soup
B MHE b sz | btz
Dessert Pear, grape
IKET

FoE HMNELES

¥7,500



MIYABI
B

Appetizer Mushrooms and chrysanthemum grilled and boiled in fish stock

et (Shimeji mushroom, enoki mushroom, edible chrysanthemum, potherb mustard, field caviar)

Koy iz Rl HHE MU HE KL LALRY

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

BB Matsutake mushroom, sea bream, potherb mustard, sudachi

BHZEL E B kK EERE

Sashimi Seared bonito, vegetables assortment, ginger and ponzu dressing
&Y Amberjack, gnome fish, wasabi, vegetables assortment

RYEEX Y ATHHRE A ERITAFEENL > LA
VYrRFEY Booxxhy i3k X el

Grilled dish Cutlass fish grilled with soy sauce and citrus, kamaboko (fish cake) grilled with yolk
BEY) Taro, Sweet roast chestnuts boiled in white wine, chestnut
Ginkgo nut, myoga (Japanese ginger), sesame tofu, Malabar spinach, pine nut, miso
NTJfamifElex PEMiBEZ  #H22E HEDVAR WItH
WA WEFEY  HREE L858 o3 Hikeg

Boiled dish Turnip in steamed egg custard, lily bulb, turnip green, starchy sauce
Y WHRZAL 22a6MR #EX FHIHEA
Meat dish Soshu beef sirloin steak grilled with black pepper, grilled colorful vegetables, yuzu pepper
BE HINAEY — o 4 BARbE R FoiRE  M-iIl
Rice Clay pot rice with mushroom, deep-fried rofu, wild chervil
z KEZAIEEE O Ldlgh] BEIHRE@KRE fMEELe @@ =-o%
Japanese pickles
DY)
Soup Miso soup, nameko mushroom, sea lettuce
B N Tenb R | bz Wil »xd
Dessert Pear, grape, lemon jelly, goji berry, roasted Japanese stems tea pudding, matcha crackers
KEF Fodk HMNEES NHEEZEZ2EELDA e i3
Hok 29 LREVA RO

¥ 18,000



Seasonal dish

ZF{io—h

Appetizer i3
Assorted seasonal platters

EHD/\F ¥4,700
Assorted sashimi

ZIK HD 3‘5’7‘\% h E:l!-‘cl n {ﬁ\b’ﬂ‘ three kinds E%E/ ¥ 3,000 five kinds ﬂ*i/ ¥ 4,500
Main dish F3&
Boiled seasonal vegetables, lotus root dumpling wasabi

R L ¥ 800
Deep-fried and boiled abalone and fig

fitl © MACR DB T H L ¥ 2,200

e % ¥ 2,600
Seasonal vegetables tempura

2T D Kl A ¥ 3,800
Dobin-mushi (Matsutake mushroom and Japanese broth steamed in a teapot)

TRz L ¥ 4,200
Grilled abalone

fax7—* ¥ 4,800
Seasonal Vegetables and seafood tempura Vegetable's assortment of five kinds Seafood's assortment of two kinds

FHIE & AN ORIGHE  ~PE I & o T~ ¥ 5,800
Grilled Japanese ‘ Wagyu' beef sirloin, colorful vegetables

fFRAT—F FYEX 100 g /¥7,800 200g/¥ 14,000
Rice BF
Assortment of eight kinds of vegetables sushi

WxFn </\H> ¥ 2,000
Assortment of five kinds of sushi

HEE Y Gbd <TLE> ¥ 3,000
Clay pot rice with mushrooms, deep-fried tofu, wild chervil

TS CARD Bk @5 =o% ¥ 1,800
Clay pot rice with Matsutake mushroom, deep-fried rofu, wild chervil

T (CARD MEIHR EHY =oK% ¥6,800
Dessert /KEF - HIk
Seasonal fruits

o R ¥ 1,500
Dessert and fruits set

IKEELF - Hkt v b ¥ 2,100

The above amount includes service charge and consumption tax. FFEOSEHICITHERL, - RRREEINTED 7,



