HANA-KAISEKI
ERM
¥ 20,000~

TSUKI-KAISEKI
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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).

HWITEDMI 2 BIUCHICLE L7z, 2 XY dXBICEA L L3 Wiz21F 2T d,

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
4= 80g AFREEED L DITh
HEA AIAKEE KRB ATy T AILE BHow

Grilled vegetable
BERP=E

Miso soup
AR

Seasonal fruits
D2y

¥ 15,000



Appetizer
Feft

Soup
Bhi

Sashimi

BEY

Grilled dish
e\~

Boiled food
W

Deep fried
5

Rice
—

Soup
b

Dessert

KEF - HEE

HANA-KAISEKI
EIH

Green peas tofu, red bean, Dashi (bonito stock), wasabi

WrtkE s NE SERRH Lk

White asparagus soup, steamed sea bream, black pepper

H7 Z5Z80m L HEEZAL B

Bonito, red sea bream, squid, vegetables assortment

BEeREY HH SAEEK HLowv—xX

Grilled Japanese sea bass, grated white radish and smartweed, crab Sushs
Fried and boiled freshwater shrimp, konjac, fried crispy small sardine
Sweet potato compote with lemon, sweet pickled lotus root
iigubEx ZpsH L AL
NS Eihgs BRI
Bt REEGE AmEARH IR O

Simmered conger eel
Udo (wild vegetable), bamboo shoot, squash, butterbur
INFIEMTE Mg T BEMIL &% KRoF

Deep-fried young sweet fish, fried and sandwich shrimp dumpling between eggplant
Bell pepper, Macchaflavored salt
MERGRIGFE irPkAay §F WRE

Rice, Japanese pickles, dried young sardine simmered with Japanese pepper
KEZAHEEEDLDIEN FOY=F U+ JIRE
Red Miso soup, Japanese pepper
FRETE B

Seasonal fruits

ZHib O

Kashiwa-mochi (a rice cake stuffed with sweet bean paste and wrapped with oak leaf)

GELS

2 You can’t eat the oak leaf, it’s just for flavoring. Please peel out it and enjoy.

¥ 20,000



Appetizer
GIES

Soup

Bhi

Sashimi
BiEY
Grilled dish
Be)

Boiled dish
W

Small pot

TERE

Meal
BE
Soup

B

Dessert

KEF - HEE

TSUKI-KAISEKI
A&

Boiled octopus, grated okra, Sake flavored
Frying fish roe mixed with scallop, shimeji mushroom, and broccoli

White taro stem toss with tofu, goji berry
ol &M MMEsdo FDE
ETHA WAz LM ey a)—

HYEZEMAMZ L ZoH

Clear soup, greenling, Fu (Japanese wheat gluten flavored mug wort)
Oriental pickling melon, Udo (wild vegetable), butterbur
HiHEya T HEETS EHE Bl #HHE KRoIF

Bonito, grunt, prawn, vegetables assortment

BERE Y pHER HEE HLowv—K

Grilled abalone with butter and soy sauce
Asparagus, young corn, zucchini, snap pea

fflzEfbEx H4IE> Yvrs/a—y Xy F—=

ATy TG

Steamed egg and soy milk custard, chicken, broad bean, Dashi (bonito stock), grated ginger

FARESEZA L B —TE IRE R

Sukiyaki, wagyu beef (Hakone- seiroku beef)
Chinese cabbage, Shiitake mushroom, leek, crown daisy, Enoki mushroom, grilled rofu, egg
Grated radish with ginger
MRS Bx ME A% F% BEARE MEE mKRoZzizl AEEBAL

Clay pot rice, Japanese pickles
TR ETFREEE [Oeigh] FHOY=MEEKY
Red Miso soup, Japanese pepper

pita s ba gl Vgl ot

Seasonal fruits

FHib D
Kashiwa-mochi (a rice cake stuffed with sweet bean paste and wrapped with oak leaf)
GEIEH

2¢You can’t eat the oak leaf, it’s just for flavoring. Please peel out it and enjoy.

¥ 25,000



Appetizer
Hij

Soup

Sashimi

BEY

Grilled dish
By

Boiled dish
Y

Meat dish
i)

Meal
BH

Dessert

KEF - HER

ANNIVERSARY KAISEKI
Voa—TAF—T7V 5 RBRESE

Marinated oriental pickling melon, scallop, pickled ginger with miso, club Sushs
Fried and boiled freshwater shrimp, konjac, fried crispy small sardine

Sweet potato compote with lemon, sweet pickled lotus root
EREEENT BN W2 g fEEE A
JFEstas EiEg BEBERAREE L HEEE nERTERE U

Green peas soup, abalone, Fu (Japanese wheat gluten flavored mug wort)

Oriental pickling melon, Udo (wild vegetable), butterbur

TSI C fEEATE & R B R OKo2F

Bonito, red sea bream, horse mackerel, vegetables assortment

BEEHFEY &HE 8 »Lowv—K

Young sweet fish grilled with leaf bud, bayberry comport, pickled Japanese ginger
HERDIFBEE  IIBRER I U A

Steamed spiny lobster, black squash, bamboo shoot, Yuzu

e B REE  BEELN BT FR RO T

Wagyu beef sirloin steak, grilled colorful vegetables, seaweed salt, wasabr

AFs—ndy BOEE M AL

Clay pot rice with hard clam and ginger, Kakiage (deep-fried burdock root tempura)

TiCT IR RE IR S oRELT

Seasonal fruits

&SN

Kashiwa-mochi (a rice cake stuffed with sweet bean paste and wrapped with oak leaf)
GEL

»¢You can’t eat the oak leaf, it’s just for flavoring. Please peel out it and enjoy.

¥ 32,000



Appetizer
Feft

Soup
B

Sashimi

BEYEY

Grilled dish

BE/\~F

Steamed dish

Small pot

TERLE

Rice
TR
Soup
B

Dessert

KEF - HEE

VEGETARIAN-KAISEKI
BXF

Green peas tofu
Red bean, Dashi (bonito stock), wasabi

HroekE e NE SRR s

White asparagus soup, Fu (Japanese wheat gluten flavored mug wort)

H7 A7 L &%

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

MRS WS#H5E HlErE HLown—K

Grilled onion seasoned with sweet soy sauce, white taro stem toss with rofu, goji berry
Oriental pickling melon, broad bean, baked konjac
Sweet potato compote with lemon, sweet pickled lotus root
LR HTFEMAMZ MK DFE
B & = Peddd &g Aol HEEE nERH RS o

Kakiage (deep-fried bamboo shoot and young corn tempura), bell pepper, grated ginger
HEH LT 25T BT vrra-—v HE O OEE

Sukiyaki, Chinese cabbage, Shiitake mushroom, green onion, potato, crown daisy

Enoki mushroom, eggplant, zucchini, grilled tofu, grated yam with ginger

H¥ #ME B2 BhE 4 B it Xv*—= BEHE £XB5L

Clay pot rice, Japanese pickles
TR BFRAEEE [Oevign] HopY
Red Miso soup, Japanese pepper powder
REFLIE LA

Seasonal fruits

Zi b D

Kashiwa-mochi (a rice cake stuffed with sweet bean paste and wrapped with oak leaf)

Ul

¥ 20,000



Seafood rice bowl set
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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
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Appetizer

3%

Steamed dishes and seasoned of the day
AHDEY)

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

Tempura and seasoned of the day

ENEIDPN 58 3

Rice, pickles, Miso soup
o oM bt

Seasonal fruits

KB+

¥ 13,000



Seasonal dish ( 4 la carte )
D —5

Appetizer
ZHDORTH

Assorted seasonal platters
BHO/

Assorted sashimi
ZIKEI@j'O’iﬂE‘_: h E.E n él\b“‘i' three kinds E*E/¥3,000

[Grilled Japanese sea bass] grated white radish and smartweed

(BEmpE=] 2B 2L

[Young sweet fish grilled with leaf bud] bayberry comport, pickled Japanese ginger
CEAiARDIFHEZ] ILBKEZE 1T U4

[Steamed egg and soy milk custard] chicken, broad bean, Dashi (bonito stock), grated ginger
(FfisFZA L] W —Fa i 30k

Seasonal vegetables tempura
=BT D Kl 7

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

TR & BN OKRImFE  ~ BT & g R~

[Deep-fried young sweet fish] bell pepper, Macchaflavored salt
(FEfGRImdE] MiFeaisnd HE KRR

Grilled spiny lobster
B TsE %

Grilled abalone with butter and soy sauce
fifu e I BE %

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

TR L BN ORIGHE ~EPREIME & g i~

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

¥4,700

five kinds ﬂ*@/ ¥ 4,500

¥ 1,800

¥ 2,500

¥ 800

¥ 3,800

¥ 5,800

¥ 2,250

¥5,200

¥ 5,800

200 g / ¥ 14,000



Rice BF
Assortment of eight kinds of vegetables sushi

PdrE] <J\EH>

Assortment of five kinds of sushi
FHAlE Y frbe <AHE>
Clay pot rice with hard clam and ginger <for 2 people>

T iR (AR B & R TR

Clay pot rice with sweet potato, lotus root and broad bean <for 2 people>

LT (CARD B ERDER SR —TE

(Meal set) rice, miso soup, Japanese pickles

(fHEFEry ) IR AFRIEEE [Oeoign] Kbt FoW

Dessert /KEET - HBR

Seasonal fruits
oo B
Dessert and fruits set

KEET- - HEkE v b

¥ 3,200

¥4,500

¥5,000

¥4,400

¥ 1,500

¥ 1,500

¥2,100

The above amount includes service charge and consumption tax. I OEFEIC ITEERL,. F— L 2BREEThTE D T,



