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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 (contains small appetizer, simmered dish, soup and fruits).

HTEDOM 2B IUCFICLE L7z, 2L dXABICEA L E2s ) Wiz2F 2k C 3,

Appetizer
5 B

Boiled dish of the day
RKHOEY

Wagyu steak rice bowl
ERAT —F
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
4= 80g AFREEED L DITh
FEA ABKE KEEE ARF T ALE FoW

Grilled vegetables
BERP=

Miso soup
AR

Seasonal fruits
ZHi D H Yy

¥ 13,000



Appetize

Feft

KENNJO GOZEN
Lt

Mugwort tofu, Icefish,
bamboo shoot simmered with dried bonito, ostrich fern, vegetables, Dash: (bonito stock)

EEE HAfONNY HLEE s EABR BHiE

~ Assorted Meal Box BREFE ~

Small dish

INgk

Sashimi
BmE S

Grilled dish
By

Boiled food

Y

Deep fries
wY

Rice

Soup

i

Dessert

By

Green peas soup, turnip, small rice crackers,
Simmered green vegetable and fish, firefly squid
HOOEOVML /Ml SRdbon HHSRL @#EEHZA

Young sea bream salad, green vegetables, miso, butterbur with miso sauce

FNMRAE O T BOVTREAL AZEL LE¥RZXL—TF

Pork grilled with sweet miso, grilled avocado
Shrimp steamed with sake, Japanese rolled omelet, cucumber dressed with sesame
Boiled broad bean, konjac
HINEOKKE SR T HIEH Lilke X
IS EEPRL ERE LT SIAAEDT
KREBR ILHZEND &

Deep-fried and boiled vegetables, wakame seaweed, butterbur
starchy sauce with bamboo shoot, leaf bud

FABAGTED fEEN % HE OROHF

Small shrimp croquette, swordfish with Shiso leaf, broccoli, cherry flavor salt

e Z Ao HEARHXHT 22oC h#EKREG T KEE

Rice, minced beef with green vegetable, Japanese pickles, kelp simmered in soy sauce

L&E [OLdign] ZIE52EX FOY BEAME

Clear soup, sea lettuce, Enoki mushroom, wild chervil

LT e MU =o%

Crepe, banana mousse, canola blossom cream, strawberry

BEAN—% NFFL—R FEofEr) -2 F

¥ 6,500



Appetize
At

KENNJO GOZEN MISAI
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Mugwort tofu, Icefish,

bamboo shoot simmered with dried bonito, ostrich fern, vegetables, Dash: (bonito stock)
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~ Assorted Meal Box #REFE ~

Small dish
INgE

Sashimi

B

Grilled dish
By

Boiled food
Y

Deep fries
w5y

Meal
=22

Dessert
Bt
Dessert

HER

Green peas soup, turnip, small rice crackers,
Simmered green vegetable and fish, firefly squid
HEOEYVML #HMA SRbon BXMHRL #HEBZE

Young sea bream salad, green vegetables, miso, butterbur with miso sauce

Horse mackerel with Shiso leaf, Grilled pen shellvegetables assortment, ginger, soy sauce

BNMRAZ ST BOHREL AZEL RZFHRE—F
BERWMZ FEHZY ) Ax hEEm

Pork grilled with sweet miso, grilled avocado

Shrimp steamed with sake, Japanese rolled omelet, cucumber dressed with sesame

Boiled broad bean, konjac
BIEKEKERE T B30 EHbE &
HBITH  EWA L Bk LT HIIRIRE
KRG HEE ITHZERTY &

Deep-fried and boiled vegetables, wakame seaweed, butterbur,
starchy sauce with bamboo shoot, leaf bud

FABALTED fitih % K Ko

Small shrimp croquette, swordfish with Shisoleaf, broccoli, cherry flavor salt

BamEC 5o BRADEEY 555 ) EEET A

Assortment of sashimion a bowl of rice, Bracken boiled in soy sauce
Eobo L bbb UEMET
Clear soup with vegetables, hard clam dumpling, black pepper
REBE IaESL HA

Crepe, banana mousse, mango cream, strawberry
BEAN—X NFFL—R FEor ) —n #H
White chocolate jelly, green bean
H¥E S5 Cniy

¥9,000



YASAI GOZEN vegetable-based meal
BPSRAHIRE

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

“HHE TOFHHNICTRY £F

Appetizer Mugwort fofu, ostrich fern, vegetables, Dashi (bonito stock)

Seft ETE

EHE T4 LRI BHUHE

~ Assorted Meal Box #REFE ~

Small dish Vegetables dressed with sesame, lavor
/NG BXRAMRL  SREE
Sashimi Yuba (soy-milk skin) and konjac salad, miso, butterbur miso sauce
X oll) RAGELRIFHTE o7 T AZEL HEFHhZ—F
Grilled dish Grilled Fu (Japanese dry wheat gluten) and colorful vegetables
BEY) HEREF DR B BY B
Boiled food Deep-fried and boiled turnip and bamboo shoot, grated radish, green vegetable, ginger
F-X7)| BELEHIHL &AL FHWR AEE
Deep fries Vegetables tempura, cherry flavor salt
B ZORGES T I
Rice Bamboo shoot rice, deep-fried tofu, green vegetable, Japanese pickles
z Bl T HE OHOY
Soup Red miso soup, Japanese pepper powder
i ARE L FF IR
Dessert Seasonal fruits
KET

FORHE

¥7,500



Appetizer

Feft

Soup
Bhi

Sashimi

i Y

Grilled dish
Be\~

Boiled food
W

Meat dish
A

Rice

>
-

Soup
B

Dessert

BT

Dessert

HER

MIYABI
B

Mugwort tofu, Icefish,
bamboo shoot simmered with dried bonito, ostrich fern, vegetables, Dash: (bonito stock)

EHE Bl AheE CIa el §HITE

Clear soup with vegetables, hard clam dumpling, black pepper
REHE SRESC IR

Young sea bream, gnome fish, pen shell, miso, vegetables assortment, wasabi, soy sauce

BNRSEGEY Bz Es TH azxL R L g

Salmon trout grilled with leaf bud, Green peas soup, turnip, small rice crackers,
Shrimp steamed with sake, Japanese rolled omelet, cucumber dressed with sesame
Boiled broad bean, konjac, butterbur sprout simmered in soy sauce
ELONMKRDIFFEE HEHEVRHL A Edboh
HBATS  Eilizk L ERER B SRR D
ILHRERTY 3 KOUBhE FROZEYER

Potato dumpling, wakame seaweed, butterbur, starchy sauce with bamboo shoot, leaf bud

NEE A A 5% B Ko

Soshu beef sirloin steak, grilled colorful vegetables, Ponzu soy sauce, cherry flavor salt

MMAEY —o 4 v BEBEE FomiE b EF i

Clay pot rice with small shrimp, green vegetable
gD LI HX
Japanese pickles
HDPY)
Miso soup, Japanese pepper
ARE Bl

Crepe, banana mousse, mango cream, strawberry
BEAN—X NFFL—R FEofLr) -2 K
White chocolate jelly, green bean
HGFEE S5 0wl

¥ 18,000



Seafood rice bowl set

HERE A

Appetizer

3%

Food boiled and seasoned of the day
RKHDEY

Seafood rice bowl
LT

Miso soup

ZiNaetan

Seasonal fruits

IKEF

¥ 13,000



Assorted Sashimi (3kinds) and Tempura set

BiE ) RIFEHRE

Appetizer

3%

Steamed dishes and seasoned of the day
AHDEY)

Sashimi (3kinds) and seasoned of the day
AHDOBEY (ZEEKD)

Tempura and seasoned of the day
RKH D REEF

Rice, pickles, Miso soup
Zik FoY JRHH

Seasonal fruits
KT

¥ 11,000



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

Assorted seasonal platters

A D J\F

Assorted sashimi
ZIKHOD%:@ h E:l!-‘cl n {ﬁ\b’ﬂ‘ three kinds 3%@/%43,000

[Conger eel simmered with Chinese yam]
lily bulb, cloud ear mushroom, carrot, starchy sauce, wasabi
[RrEFHEZAL] BAR KRE B A BHE L

[Salmon trout grilled with soy sauce and leaf bud]
[ELonKoIFpER]
[Flatfish grilled with salted and fermented bonito guts] Chinese yam, Japanese ginger
(BFEpex] ZERFED  BEY 26
Seasonal vegetables tempura
2T D Kl A
[Greenling dish served in a pot] bracken, baboo shoot, fatsia sprouts, butterbur, leaf bud
UHIEESE] % & o0 i KoF
Grilled spiny lobster
FENIGE RTBE %
Seasonal Vegetables and seafood tempura Vegetable's assortment of five kinds Seafood's assortment of two kinds

TR & BN OKRImFE  ~ BT & g R~

Grilled Japanese ‘ Wagyu' beef sirloin, colorful vegetables
MERT—F EOEX 100 g / ¥ 7,800

Rice BF
Assortment of eight kinds of vegetables sushi

WxFn </\H>

Assortment of five kinds of sushr
HalkoHbeg <HE>

Clay pot rice with icefish and canola blossom
T TR (AR BfREZOTE IR

Clay pot rice with small shrimp and bamboo shoot, green bean
T8 TR (AT BB L E SR fEHFE

Dessert JKEF « HER

Seasonal fruits

i DR

Dessert and fruits set

KT - Hike v b

¥4,700

five kinds ﬂ*ﬁ/ ¥ 4,500

¥ 1,500

¥ 1,800

¥ 2,300

¥ 3,800

¥4,200

¥5,200

¥ 5,800

200 g / ¥ 14,000

¥ 3,200

¥4,500

¥ 3,000

¥ 4,400

¥ 1,500

¥2,100

The above amount includes service charge and consumption tax. DO EFHIC IZWER. F—v ARBEEThTE D £,



