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

Boiled dish of the day
RKHOEY

Wagyu steak rice bowl
AR T — I+
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
m4-80g AFREEED L DITh
MEH ABKE KIREW KTy KILE EoY

Grilled vegetables
BERP=

Miso soup
AR

Seasonal fruits
ZHi D H Yy

¥ 15,000



Appetize

Feft

KENN]JO GOZEN
Hk_EfEIRE

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

EYE BN BheE s R BHITE

~ Assorted Meal Box it F55 ~

Small dish

Nk

Sashimi

Bl 5

Grilled dish
B

Boiled food

=t/

Deep fries
1)

Rice

Soup

i

Dessert
By

Green peas soup, turnip, small rice crackers,
Simmered green vegetable and fish, firefly squid
HEEHOEVHREL #/hfg XX oh HEESIRL #HESHIZE

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

BMAZOZMETT ROHEEAL 225l L&A Z—7

Pork grilled with sweet miso, grilled avocado
Shrimp steamed with sake, Japanese rolled omelet, cucumber dressed with sesame
Boiled broad bean, konjac
EIEKIKERE T HI1E Cilbe
FITH EEWAL JEREEEF O SHINAGE DT
RS VLS E5R1 Y &

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

FAbAGTED fFEf 5% A KO

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

B 5o BRARHGGT 222 0 &R KEHE

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

EEE TDewign] ZEsrHE w0 RAME

Clear soup, sea lettuce, Enoki mushroom, wild chervil

HIHEZ T Hhed MU =o%

Crepe, banana mousse, canola blossom cream, strawberry

BEAN—3 NFFL—2 FEO{ErYV—2L4 B

¥ 6,500



Appetize
Feft

KENN]JO GOZEN MISAI
BAEMHEE HRE~H IV~

Mugwort tofu, Icefish,

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

Small dish
INgE

Sashimi

BIa

Grilled dish
Bed)

Boiled food
Y

Deep fries
)

Meal
RE

Dessert

BT

Dessert

HER

Green peas soup, turnip, small rice crackers,
Simmered green vegetable and fish, firefly squid
HFEOMY L #h XX oh HEFEHEL SEEEZE

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

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

FNMAT o727 C BOVHEEAL A2EL 5HE¥HZ—F
BEwMZ CFRZY FEY—X A Lk

Pork grilled with sweet miso, grilled avocado

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

Boiled broad bean, konjac
BIEKEETE T Hixr E e
Hils  EWAL B LT SRR
KESE TILHHATY &

Deep-fried and boiled vegetables, wakame seaweed, butterbur,
starchy sauce with bamboo shoot, leaf bud
FABAEGTED fEfA 5% A KRoOIF

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

B 251 BRAKHGET 32250 DEKET BE

Assortment of sashimion a bowl of rice, Bracken boiled in soy sauce
Eobo L bbb UTEED
Clear soup with vegetables, hard clam dumpling, black pepper
REWE IRESL B

Crepe, banana mousse, mango cream, strawberry
BEAN—3R NFFL—R FEofLr) -4 #
White chocolate jelly, green bean

AR 5 vl

¥9,000



YASAI GOZEN vegetable-based meal
BP A

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

“HHE TCOFHHICTRY £F

Appetizer Mugwort tofu, ostrich fern, vegetables, Dashi (bonito stock)
seft EUE A bl 5l

pE =1

~ Assorted Meal Box @k EF ~

Small dish Vegetables dressed with sesame, lavor
/NG BXRNAMZL  $hEE
Sashimi Yuba (soy-milk skin) and konjac salad, miso, butterbur miso sauce
HEDY KAGEL RIS #HEE IO T AZEL HEXAZT—F
Grilled dish Grilled Fu (Japanese dry wheat gluten) and colorful vegetables
By AR TR BB HPE 2
Boiled food Deep-fried and boiled turnip and bamboo shoot, grated radish, green vegetable, ginger
E-t7] BHELALTHL HEzaAL HW 4=E
Deep fries Vegetables tempura, cherry flavor salt
1Y) FORGER T EE
Rice Bamboo shoot rice, deep-fried tofu, green vegetable, Japanese pickles
TR Il #hT HE &Y
Soup Red miso soup, Japanese pepper powder
i ARE LI FFHEILH
Dessert Seasonal fruits
IKEEF

ZDRE

¥7,500



Appetizer

Jeft

Soup
i

Sashimi

=Y

Grilled dish
AN

Boiled food
E-X7]

Meat dish
WA

Rice

-
ZHR

Soup
B

Dessert

BT

Dessert

HBR

MIYABI
B ¥

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

EHE BNy HheE CIAa el §HITE

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

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

FNHGRG Y REXES PR Azl EY--L L% LfeEah

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
ELoMRDOIFREE HEEVRL fhf TdHon
HBATS  pEilzk L EREE B SIFIAGE T
WILHEERI D 2 KE R RO EYEA

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

NEE AW A 5% A Ko

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

MMEY —o A v BEBEE FomiE b iF i

Clay pot rice with small shrimp, green vegetable
g T TR X
Japanese pickles
HDPY)
Miso soup, Japanese pepper
ARE Bl

Crepe, banana mousse, mango cream, strawberry
BEuin—3 NFFL—R FEofbrV—L F
White chocolate jelly, green bean
H¥E S5 CnIy

¥ 18,000



Seafood rice bowl set

R

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

g ) KIGREERE

Appetizer

3%

Steamed dishes and seasoned of the day
AKHDEY)

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

Tempura and seasoned of the day
RKH D REE

Rice, pickles, Miso soup
Zik FoOY JRHH

Seasonal fruits
KT

¥ 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 ITWEEMR. F—v 2AEREITNTE Y £,



