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Wagyu Steak rice bowl set
M2k R 7 — & FHRE

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).

WL F 2 BIUCHICLE L7, 2 XD dXABICEAL L3 ) Wiz 20 24T,

Appetizer
e B

Food boiled and seasoned of the day
AKHDEY

Wagyu steak rice bowl
MR T —F I
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
m4-80g AFREEED LDITh
QR AR EW ATy 7 K Eop

Grilled vegetable
BERP=E

Miso soup
AR

Seasonal fruits
D2y

¥ 15,000



HANA-KAISEKI
EXTE

Appetizer White asparagus tofu
PP Snap pea, Fu (Japanese dry wheat gluten), dashi (bonito stock) jelly

Jeft A7 ANTHE AFy7HiE bo i ERETFY 2L
Soup Clear soup, steamed clam dumpling, ostrich fern, Wakame seaweed, carrot, leaf bud
B Btz WmEL A B kAZ Ko
Sashimi Parrot bass, Spanish mackerel, squid, vegetables assortment
BEY A EERERE Y BHAEE HLown—i
Grilled dish Salmon trout grilled with soy sauce and leaf bud
e\~ Fu (Japanese wheat gluten) and dried stem lettuce dressed with rofu, pine nuts
Seabream sushi, egg castella, broad bean, konjac, Japanese ginger
ELoNROIFREE Uk Il OBHMAZ Ro%E
INFFEER BT KA RT7T 7 KRG RIS BEEY Zf
Boiled food Simmered wild vegetables with starchy sauce, potato dumpling
EY Udo (wild vegetable), bamboo shoot, bracken, butterbur, ginger
HEEA NEE I Myt & O #k SBAEE
Deep fried Deep-fried icefish, Kakiage (mixed shrimp and broccoli tempura)
B Bell pepper, seaweed salt
HfEa =@ e ey aVEEHT HF &l
Rice Rice, Japanese pickles, dried young sardine simmered with Japanese pepper
z KEHEBEV DTN FOY=F U IUflE
Soup Red miso soup, Japanese pepper
B TR B
Dessert Seasonal fruits
KEF FHib o
Dessert Sakura-mochi (a rice cake stuffed with sweet bean paste and coated with cherry leaves)
Hik Pt

¥ 20,000



Appetizer
GIE2

Soup
i

Sashimi
BEY

Grilled dish
B

Boiled dish

E8 )

Small pot

TELE

Meal

RE

Soup
i

Dessert

KET
Dessert

HBR

TSUKI-KAISEKI
A&
Grilled bamboo shoot, bonito flakes,

konjac, Fu (Japanese dry wheat gluten), Udo (wild vegetable), butterbur miso

Firefly squid and rocamble, seaweed flavored sauce
YRR HIDED TiIEEE RUEE MR RO IFURMG T
HOGIHE FR  BUEE

Green peas soup, abalone, yuba (soy-milk skin) tofu, crispy rice balls

MEHERE ML BEREElETY  SEEE Ldhoh

Parrot bass, grunt, horse clam, vegetables assortment

A pHER BIVE HLbw—K

Greenling grilled with leaf bud, butterbur sprout simmered in soy sauce, Japanese ginger
MR DOITFEREE  BEOZYPEE BEELY 1

Conger eel simmered with Chinese yam, lily bulb, cloud ear mushroom, carrot,

starchy sauce, wasabi

RTEHAL AAR KE ¥OAZ EHE 1%

Sukiyaki, wagyu beef ( Hakone- seiroku beef)
Chinese cabbage, Shiitake mushroom, leek, crown daisy, Enoki mushroom, grilled tofu, egg
Grated radish with ginger
HRVEEES AR ME A2 % EARH KEE MkozId AxREsL

Clay pot rice, Japanese pickles
TR EFRAEEE [0 i3] FHOY=MEEDY

Red miso soup, Japanese pepper

it by v {TL S

Seasonal fruits
ESIEND)

Sakura-mochi (a rice cake stuffed with sweet bean paste and coated with cherry leaves)

et

¥ 25,000



Appetizer
[HE:2

Soup
B

Sashimi

BEY

Grilled dish
B

Small pot
NS

Meat dish
WA

Meal
rH

Dessert
KEF
Dessert

HER

ANNIVERSARY KAISEKI
)=a—TAA—Tv5RERE

Konjac, Fu (Japanese dry wheat gluten), Udo (wild vegetable), butterbur miso

Seabream sushi, squid, egg castella, boiled broad bean, firefly squid, lily bulb
UILHEE R HE RO ZFURIG R
NEFERER S EF AT 7 ®EMA HEHMZE [EAEER

Green peas soup, spiny lobster, yuba (soy-milk skin) tofu, crispy rice balls

MEFERE D AL PN GEEE kdboh

Sea bass, grunt, seared pen shell, vegetables assortment

B MeER SFAKY HLowv—FK

Flatfish grilled with salted and fermented bonito guts, Chinese yam, Japanese ginger
RmmEEE ZRT a0 BEIY 26

Greenling dish served in a pot, bracken, baboo shoot, fatsia sprouts, butterbur, leaf bud

HILEXN R A o0 & Ko

Wagyu beef sirloin steak, grilled colorful vegetables, seaweed salt, wasabi
MAEy—mfy EOEE BE ALz

Clay pot rice with ginger, Kakiage (mixed shrimp and vegetable tempura)
TEicT BEERIHR REENEHT

Seasonal fruits
FHid D
Sakura-mochi (a rice cake stuffed with sweet bean paste and coated with cherry leaves)

30

¥ 32,000



Appetizer
Jeft

Soup
i

Sashimi

BEIEY

Grilled dish

Bt/ \~F

Steamed dish

Small pot

TELE

Rice

>
-

Soup
b

Dessert
KEF
Dessert

HER

VEGETARIAN-KAISEKI
BRI

Xt is a reservation product until 5pm on that day. 24 H 17 R TO T FMICTHED T 5

White asparagus tofu
Snap pea, Fu (Japanese dry wheat gluten), dashi (kombu seaweed stock) jelly

HT7 23708 ZAFy7Hied b6 LEE EWRHEHTYaL

Green peas soup, turnip, ostrich fern, crispy rice balls

MHTEVRL HHENG A Edbon

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

FMGTE WESH#H3E HlErr dLown—K

Fu (Japanese wheat gluten) dressed with leaf bud,
Zenmai (wild vegetable) dressed with tofu, canola blossoms dressed with miso
Broad bean, lily bulb, Japanese ginger
RoFMz mE g TATVEMZ  AH%E
UILHZEM Y 2 RoelintiEd KESEE EHREalR BEIY 2

Chinese yam, broccoli, burdock root, lotus root, carrot
Starchy sauce, wasabi

FHAL Twmyval— BFE GER BYOAS EWE L%

Sukiyaki, Chinese cabbage, Shiitake mushroom, green onion, potato, crown daisy, Enoki
mushroom, bracken, butterbur, grilled tofu, grated yam with ginger
HX ME A2 KHE 9 R K & HEE £Xs5L
Clay pot rice, Japanese pickles
TR ATFREEE [OLdlgh] oY
Red Miso soup, Japanese pepper powder
R L Bl

Seasonal fruits

ESRND)

Sakura-mochi (a rice cake stuffed with sweet bean paste and coated with cherry leaves)

30

¥ 20,000



Seafood rice bowl set

R

e
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Appetizer
QS

Food boiled and seasoned of the day
AHDOEY)

Seafood rice bowl
TR

Miso soup

IR

Seasonal fruits

TKEEF

¥ 13,000



Assorted Sashimi (3kinds) and Tempura set

g ) KIGREERE

L

Appetizer

3%

Steamed dishes and seasoned of the day
AKH DY)

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

Tempura and seasoned of the day

AH D KB

Rice, pickles, Miso soup
o ot bt

Seasonal fruits

KB+

¥ 13,000



Seasonal dish ( 4 la carte )
i D—f
Appetizer Hii3¢

Assorted seasonal platters

gnA o\ F

Assorted sashimi
ZIKH@Q‘E?JE b Euk‘l h {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]
[(EtLoNKoIFsEX]
[Flatfish grilled with salted and fermented bonito guts] Chinese yam, Japanese ginger
(BENEEE 2] ZERTFED B &6
Seasonal vegetables tempura
ESHLIESAPPN T
[Greenling dish served in a pot] bracken, baboo shoot, fatsia sprouts, butterbur, leaf bud
UHIGEEH] B8 & 7Zo03F B KoIf
Grilled spiny lobster
AL e 2
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
MERT—F KX 100 g / ¥ 7,800

Rice BH
Assortment of eight kinds of vegetables sushi

WxFn </\H>

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

Clay pot rice with icefish and canola blossom
TR (AR BfRE KO IR

Clay pot rice with small shrimp and bamboo shoot, green bean
TE TR (AT BB LB SR fEFE

Dessert /KEF - HEK

Seasonal fruits

i DR

Dessert and fruits set

KET - Hkt v b

¥4,700

five kinds FLfH/ ¥ 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. RO EHAIC ITEEMR. F—v AEBEITNTE Y £,



