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¥ 25,000~
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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



Appetizer

Sashimi

BEY

Grilled dish
58\~

Boiled food
Y

Deep fried
4]

Rice
C?

Soup
b

Dessert

KEF

HANA-KAISEKI
EXT

Corn tofu, goji berry, dashi (bonito stock), wasabi
EBEECTE MicoF B L

Clear soup, steamed white melon, lard, shiitake and enoki-mushroom
Carrot, wild chervil, black pepper

Rapi AME&xe HlF #HE BEAE AZ =23 Wil

Grunt, bonito, squid, vegetables assortment

HeER B FAGHK »Lowv—xK

Grilled Japanese sweet fish, smartweed sauce
Burdock rolled in eel, roasted duck with Japanese mustard, potato dumpling
Boiled green soybeans, comported bay berry, sweet pickled Japanese ginger
Bz ZINE
fig/\EE Mo —2F JrF FILERM
Begp ILBkER WEHLY

Simmered herring fish and egg plant
Green vegetables, Japanese ginger

o HUWR BFRM BRAE

Deep-fried cutlass fish with green onion, fried sea bass flavored with sesame

Bell pepper, sea salt
NIRRT EFIAS T HE EE

Rice, Japanese pickles, dried young sardine simmered with Japanese pepper
KEZAHBEDLEDITN FOY=H LU JE
Red miso soup, Japanese pepper

winta by v {TL S

Comported plum [from Odawara in Kanagawa]
MR
Mizu-Yokan (a sweet red bean jelly)
K

¥ 20,000



Appetizer
CIES

Soup

Sashimi

BiEY

Grilled dish
59

Boiled dish
W

Small pot
mE

Meal
RE
Soup

i

Dessert

KEF - HER

TSUKI-KAISEKI
A&

Steamed white melon, scallop soup, yuzu (Japanese citrus)-pepper

Chopped water shield and okra, sliced squid

Marinated octopus and potato with shiso (Japanese basil), green beans

W LN WISZER  Alr-5Am
IHEXEL D5 26 b

e EEEERMA Eo v afkic

Clear soup, abalone, sesame tofu

Oriental pickling melon, carrot, leaf bud

LT METS IREE BN AZ Ko

Red sea bream, bonito, grunt, vegetables assortment

SHE B gHER HLowv—K

Grilled cutlass fish with green onion
Grilled eggplant with ginger, pickled Japanese ginger
KITSRHERREE  FuiTAEZLREE LA

Steamed egg custard, corn, asparagus, lily bulb, plum sauce

Bl L&F T2 HAEWR WEHEE

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

MAr—mfy OB EE KL%k

Clay pot rice, Japanese pickles
TR EFRAEEE [0 0ign] FHOY=MEED
Red Miso soup, Japanese pepper

s s ba gl Vgl ot

Comported plum [from Odawara in Kanagawa]
HEE &

Mizu-Yokan (a sweet red bean jelly)
KSR

¥ 25,000



Appetizer
Hi3E

Soup
Bhi

Sashimi

BEY

Grilled dish
BEY)
Small pot

=t/

Meat dish
BE

Meal
BH

Dessert

KET - HEE

148 ANNIVERSARY KAISEKI
148 R

Grilled fig with sweet miso, leaf bud, burdock rolled with eel
Roasted duck with Japanese mustard, potato dumpling, Boiled green soybeans

Comported bay berry, Fried Fu (Japanese wheat gluten)
WICRHEE Ko @B/\%E Ko —2E i1
TILAM BEER LkER S

Clear soup, spiny lobster, sesame tofu

Oriental pickling melon, carotte, leaf bud

itttz EEEREITS HIKER BN AZ KRoif

Gnome fish, bonito, red sea bream, vegetables assortment

Hypo 8 SHHA HLowv—K

Grilled tilefish, grilled eggplant with ginger, pickled Japanese ginger
HEEbEE A AEZpEE I sk

Shark fin soup, boiled white melon, carrot, green leaf

Scallop soup, yuzu (Japanese citrus) pepper

kR AMEEE HAS BW% WZEE  dhrii

Wagyu beef sirloin steak, grilled colorful vegetables, seaweed salt, wasabi
MApy—mAy EOERE BE ALz

Clay pot rice with sweet fish, smartweed, Kakiage (deep-fried corn tempura)
THicT BT RNATIE EHFROWEHT
Japanese pickles, red Miso soup, Japanese pepper

—RERE Y R B

Comported plum [from Odawara in Kanagawa]
R
Mizu-Yokan (a sweet red bean jelly)
KSR

¥ 32,000



Appetizer
Jeft

Soup

B

Sashimi

BEVEY

Grilled dish
58\~

Boiled dish
W

Deep fried

4]

Rice

-,
[

Soup
BB

Dessert

KEF - HER

VEGETARIAN-KAISEKI

BRI

Squash tofu, okra, dashi (vegetable stock)

GENEA

PEEAR  SERRHATH

Clear soup with vegetables, boiled white melon, lotus root

Shiitake and enoki-mushroom, carrot, wild chervil, pepper

REH XN&xe #ER HE BERE AZS

=01 A

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

MR 5

REHEE HIErE HLLw—R

Boiled green soybeans, comported bay berry, pickled Japanese ginger

R TEZREE BEEEMAL Tu v afRUc

KR T L MRCoFR BEEER IIBRER BFEYD B

Deep-fried and boiled fig, taro, onion, leaf bud

FEILENT SRR DY R

& Ko

Deep-fried young corn, fried asparagus with laver

Deep-fried zucchini with sesame seeds, bell pepper, seaweed salt

Mizu-Yokan (a sweet red bean jelly)

Seasonal fruits

ZHib D

IKFEE

¥ 20,000

Yy ra—vEVGT TARAZWLET Xy x-=fALT BF

EAT FHoW)

Grilled eggplant with ginger, potato with Shiso (Japanese basil), green beans

Deep-fried Fu (Japanese dry wheat gluten), potato dumpling, goji berry

B

Clay pot rice with corn and green soybeans, salted kelp, Japanese pickles
T TR EEEFEEE IR
Red Miso soup, Japanese pepper powder
R L Bl



Seafood rice bowl set

R

e
i o
§

R

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 )

D —

Appetizer
FHN ORI « E3

Assorted seasonal platters

XH D\

Assorted sashimi
2&5@3% ) ﬂmﬁ h él\j')“‘i' three kinds E*E/¥3,000

Simmered Fuji-no-Kuni pork in soy sauce
Boiled white melon, yuba (soy-milk skin), sliced carrot, porridge soup
BLOEKF—75& ANRA—T7EH BLEGDE KNS

Grilled Japanese sweet fish, smartweed sauce
BhifpEx  ZIEE

Grilled abalone with butter and soy sauce
fitix 7 —*

Seasonal vegetables tempura
Z= T D Kl

Shark fin soup,

Boiled white melon, carrot, green leaf, scallop soup, yuzu (Japanese citrus) pepper

figfsRkE XMEEE HAS BEW% WZe Al

Grilled spiny lobster
B TSE %

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

TR & BN ORIGE ~EEIME & ) i~

Grilled Japanese ‘ Wagyu' beef sirloin, colorful vegetables
MFRT7T—F YR 100 g/ ¥ 7,800

¥4,700

five kinds ﬂ*@/ ¥ 4,500

¥ 1,500

¥ 1,800

¥ 3,800

¥ 3,800

¥4,500

¥ 5,200

¥ 5,800

200 g / ¥ 14,000



Rice 8%

[Meal set] rice, miso soup, Japanese pickles

[afiey 1] O HFRIEEE [Oroigh] Kl &on

Assortment of eight kinds of vegetables sushs

BdrE] <\EH>

Assortment of five kinds of sushr

FEEY Abd <IHE>

Clay pot rice with corn and green soybeans, salted kelp <for 2 people>

TR (CAHD EEFERE IR ERA

Clay pot rice with sweet fish, smartweed <for 2 people>

TR (CARD B TR AR

Dessert 7K+ - HBk

Seasonal fruits
Zfii o Bz

Dessert and fruits set

KT - Hkx v b

The above amount includes service charge and consumption tax. &0 D& %EIC 137 EBL.

¥ 1,500

¥ 3,200

¥ 4,500

¥2,000

¥ 2,800

¥ 1,500

¥2,100
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