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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
5 B

Food boiled and seasoned of the day
AHOEY

Wagyu steak rice bowl
EAT —F
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
M4-80g EFRLBED L DTN
FEA ABKE KB ATy T ALE HoW

Grilled vegetable
BERP

Miso soup
AR

Seasonal fruits
ZHi D 1Y)

¥ 13,000



HANA-KAISEKI
HERRE

Appetizer Squash rofu, bell pepper, dashi (bonito stock), wasabi
Jeft FMLEE (X502 ERHL L2
Soup Clear soup with grated turnip, soft-shelled turtle dumpling, green onion, yuzu
BH sefharc WEL WA T
Sashimi Spanish mackerel, tuna, squid, vegetables assortment
BEDY FEEEPERGEY M HAGE HLoz2—3
Grilled dish Sea bream grilled with soy sauce and citrus
BEN\~F Water dropwort and Udo (wild vegetable) grilled and boiled in fish stock, laver
Salmon sushi, egg, tofuwith miso
Grilled yam with sea urchin, arrowhead crackers, Japanese ginger
ARAEGH PRI e B %
rEMIEEIR L b AiEE
B LONFERER IR EERIEE T
RTEPHAIRPER OGRS BEECY 200
Boile food Deep-fried and simmered taro, turnip, minced beef, ginger
E=%7) H¥ERT #E FXIEAE HWR EE
Deep fried Deep-fried Burdock rolled in conger eel
BY Deep-fried shrimp wrapped in yuba (tofu skin), seaweed salt
RFN\ES T ERFHT H% B
Rice Rice, Japanese pickles, Dried young sardine simmered with Japanese pepper
z REZHEFEVLDITN FOY=M U< JILHE
Soup Red miso soup, Japanese pepper
B AREG Bl
Dessert Seasonal fruits
IKET ZHib D
Dessert Sweet potato Yokan (paste)
HEk T

¥ 19,000



Appetizer
Feft

Appetizer
=%

Soup
B
Sashimi
BEY
Grilled dish
537

Boiled dish
Y

Small pot

TERLE

Meal

RE

Soup
B

Dessert

KEF
Dessert

HER

TSUKI-KAISEKI
A&

Boiled turnip, miso, yuzu

JR R E SRR BT

Squash tofu, bell pepper, dashi (bonito stock), wasabi
Persimmon dressed with sesame sauce, spinach, radish, carrot
FNEE X020 EHRHL Lk
FEHREER 2 e KR A

Dobin-mushi (Mushroom and Japanese broth steamed in a teapot)
Three varieties of mushrooms, sea bream, potherb mustard, sudachr

Ho bzl HEE »2o0KE 23EH Hft KX BFHE

Cornet fish, tuna, gnome fish, vegetables assortment

K Bbo Lo

Salmon grilled with salt, salmon roe with grated radish, dried stem lettuce,
Japanese ginger

ELoN—¥ WwoHL EHSY B B

Steamed egg with sea bream, lily bulb, ginkgo nut, starchy sauce, Japanese Shiso leaf

HEPH—EZAL AR A JHE 2B

Sukiyaki, wagyu beef (Hakone- seiroku beef)
Chinese cabbage, Shiitake mushroom, green onion, grilled rofu

Enoki mushroom, crown daisy, egg

TELE OMIREET A ME BAZ REE EARE Y ERokxd

Clay pot rice, Grated yam, Japanese pickles

Tk HFREEE [ oiEgh]
D% FHoY)=IERE Y

Red miso soup, Japanese pepper

it EEILR

Seasonal fruits
Zffid D

Sweet potato Yokan (paste)

S

¥ 25,000



Appetizer
Feft

Appetizer
=5

Sashimi

BEY

Gerilled dish
By

Boiled dish
=Y

Small pot

INER

Deep fried

wY

Meal
BH

Dessert
KEF

ANNIVERSARY KAISEKI
Voa—TNA—7V 5 BESRE

It is a reservation product until the three day before.

“HETE TCOTPHNCTHEY £

Jellied Pufferfish
MK B3R D

Vegetable and pufferfish salad, onion dressing
WIRY 7 X< ERFLy v v s

Pufferfish Sashimi, grated daikon radish with chili pepper, green onion, ponzu sauce

PR ek P ISARE

Grilled pufterfish, seaweed salt, sudachi
WIEHREE S R BERG

Steamed egg with pufterfish, starchy sauce, ginger
WIBCH —EZA L RER A

Boiled pufferfish, Chinese cabbage, green onion,
Shiitake mushroom, crown daisy, arrowroot starch noodles, tofu

Green onion, ponzu sauce, grated dazkon radish with chili pepper
WKLY HE B ME EAE FH BUY AREE
ik NOZE TAKE RE

Deep-fried pufferfish, Japanese green pepper
PSS TR

Zosui (rice porridge) , Japanese pickles

MR DY) =FERE Y

Seasonal fruits

ESIEND)

¥ 32,000



Appetizer

Sashimi

BELVEY

Gerilled dish

BE/\~F

Boiled dish
Y

Small pot

TELE

Rice

-
—

Soup
P

Dessert
KEF
Dessert

HER

VEGETARIAN-KAISEKI
X

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

Squash tofu, bell pepper, dashi (kombu seaweed stock), wasabi
FNEE 202 EWRE L2

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

Three varieties of mushrooms, Fu (Japanese dry wheat gluten), potherb mustard, sudachi

HotHfzEL HEE 2»20KE 720FH S KX WG

Yuba (soy-milk skin), konjac, avocado, vegetables assortment

MRGTE WEHZE THEAEF HLboz—KRK

Grilled taro dressed with miso paste
Dried gourd shavings sushr with sesame, chrysanthemum, zofu boiled with miso
Water dropwort and Udo (wild vegetable) grilled and boiled in fish stock, laver

Konjac, arrowhead crackers, ginkgo nuts, Mukago yam
LB & BRI AR D C
HAEHEE TG @€ mFeiytEiRL b AEE  SREREE D

Boiled turnip, miso, yuzu

JE X B AR BT

[ Sukiyaki] Chinese cabbage, Shiitake mushroom, green onion, burdock root, tomato,
Chrysanthemum, lotus root, Enoki mushroom, grilled tofu, grated yam"

M OME BA R B 4% ER RS BOE Lo

Clay pot rice, Japanese pickles
TR ATFRMEE [OLolgh] HoY =Ky
Miso soup, Japanese pepper powder

R LI Bl

Seasonal fruits
ESIEND)
Sweet potato Yokan (paste)
FFIE
¥ 19,000



Seafood rice bowl set

RIS
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Appetizer
QS

Food boiled and seasoned of the day
AHDOEY

Seafood rice bowl
NS S n

Miso soup

IR

Seasonal fruits

TKEEF

¥ 13,000



Assorted Sashimi (3kinds) and Tempura set

Bl ) RIREERE

Appetizer
3K

Steamed dishes and seasoned of the day
AKHDEY)

Sashimi (3kinds) and seasoned of the day
AKHOBEY (ZHEY)

Tempura and seasoned of the day

AH DKL

Rice, pickles, Miso soup
o oM bt

Seasonal fruits

KB+

¥11,000



Seasonal dish ( 4 la carte )
FHio—”
Appetizer i3

Assorted seasonal platters

AiliZE @ J\~f ¥4,700
Assorted sashimi
ZIK Ho %’J‘ﬁ h E:l!-‘cl n {ﬁ\b’ﬂ‘ three kinds E%E/ ¥ 3,000 five kinds ﬂ*ﬁ/ ¥ 4,500
Main dish F3&
[Deep fried buckwheat flour dumpling] , turnip, miso, turnip green
(BoziEss] ke ¥ 1,000

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

TRz L ¥2,100

Seasonal vegetables tempura

SN SAOPN 7t ¥ 3,800

[Salmon trout grilled with salt] grated radish with salmon roe, dried stem lettuce, Japanese ginger

[EtoNn—¥] W HEIL LEHAEF BEELY 2 ¥ 3,800

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

FHIEFR & N ORI~ & g R~ ¥ 5,800

Grilled Japanese ‘ Wagyu' beef sirloin, colorful vegetables
MfERAT—F YR 100 g / ¥ 7,800 200 g / ¥ 14,000

Rice B %

Assortment of eight kinds of vegetables sushs

W </\H> ¥ 3,200
Assortment of five kinds of sushi

HrEEY b <IHE>» ¥ 4,500
Clay pot rice with chicken and taro, wild chervil

TE TR (AR EWRE L B SR =0k ¥ 3,800
Clay pot rice with salmon and salmon roe, wild chervil

T8k (AR BT8R —oE ¥ 6,000
Dessert /KEF - HBE

Seasonal fruits

iR FE ¥ 1,500

Dessert and fruits set

IKEA - Hike v b ¥2,100

The above amount includes service charge and consumption tax. FFROSHEICIZHER. ¥ — e 2EREThTE D £73,



