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Wagyu steak rice bowl set
MR 7 — % FHAfE

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
e B

Boiled dish of the day
KHDEY

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 mFREEED LITh
QR B HEW ATy T K Fop

Grilled vegetables
BERP=E

Miso soup
TR

Seasonal fruits
DRy

¥ 15,000



Appetizer

Jeft

~ Assorted Meal Box @k EF ~

Small dish
INgk

Sashimi

BELY

Grilled dish
BV

Boiled food
E-X7]

Deep fries
)

Rice

Soup
B

Dessert

KEF

KENNJO GOZEN
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Squash tofu
Steamed octopus flavored with plum, lotus root, dashi (bonito stock)

FNEE MWEERTY NP EER BRER et

Wakame seaweed noodle, grated yam with wasabi and Japanese gulfweed, sliced radish

iR WSS #HTLy

Bonito with colorful vegetables, Ponzu-jelly

By EOITHR FABRFY 2L

Japanese sea bass grilled with soy beans
Japanese rolled omelet flavored with seaweed, kamaboko (fish cake), smoked cheese

Zucchini, sweet pickled Japanese ginger

BEATRE %X
WEEDO EREE 0L ALE LW 2ol —X
ARy ¥ —= WFEFEEIY

Simmered Fuji-no-Kuni pork in soy sauce
Boiled white melon, yuba (soy-milk skin), sliced carrot, porridge soup
BELoEK-78E&
ZIMNA—-T7% BHEGOR RS lifE

=

[ Tempura)] conger eel, eggplant, small sweet pepper

Kakiage (deep-fried corn and shrimp) with Macha-salt or Tempura sauce
K& Ry iy HEFT EERLEE»EHT
WRIE L F BIFART

Rice [From Hanamaki in Iwate] , Japanese pickles

fE&E Tv0edlgh] FHoY

Miso soup [From Odawara in Kanagawa] , freshwater clam, green onion

W T2 DR Twnwb sz

Milk pudding, white peach, lemonade, goji berry
mEiEE Atk b ih—L Ml

¥ 6,500



Appetizer
Jeft

~ Assorted Meal Box

R ~
Small dish

INgk

Sashimi

BELY

Grilled dish
BV

Boiled food
E-X7]

Deep fries

Meal
BRE

Dessert
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Squash tofu

Steamed octopus flavored with plum, lotus root, dashi (bonito stock)

rNEE A RTY  NFERER BEER  SERIT

Wakame seaweed noodle, grated yam with wasabi and Japanese gulfweed, sliced radish

LR (IR I A5 HILY

Bonito with colorful vegetables, Ponzu-jelly
By 0T ITAREY 2L
Gurnard, squid, shaved miso, vegetable assortment, wasabi, soy sauce

B51E5 2 E 8 AZEL WHEM BUEL WE LI

Japanese sea bass grilled with soy beans
Japanese rolled omelet flavored with seaweed, kamaboko (fish cake), smoked cheese

Zucchini, sweet pickled Japanese ginger

BRI ATRE =
FEEDO T FREE Y ALE LW BolF—X
ARy ¥ —= WETEELY

Simmered Fuji-no-Kunipork in soy sauce
Boiled white melon, yuba (soy-milk skin), sliced carrot, porridge soup
BLoEF-7BX
AMA =7 BHEGDE KNS WE

[ Tempura) pike conger, eggplant, small sweet pepper
Kakiage (deep-fried corn and shrimp) with Macha-salt or Tempura sauce
RKEb 8 i FEEFT EBEFLEE»EHT
R LT BHATREL I LA

Udon-noodle, seasonings, dashi (bonito stock)
MES LA IR 2L
Conger ell sushi, sweet pickled Japanese ginger

RyHefis HY

Milk pudding, white peach, lemonade, goji berry
e Ak hdh—r Mid
Comported plum [from Odawara in Kanagawa]

/NS Bk EhEE

¥9,000



YASAI GOZEN vegetable-based meal
il

It is a reservation product until the three day before.

—“HAETE TCOTPHNCTHEY £F

Appetizer Squash tofu, okra, goji berry, wasabi. dashi (kelp stock), yuzu (Japanese-citrus)

Jeft R BESER  Mfd s SRRk AEMT

~ Assorted Meal Box @k EF ~

Small dish Wakame seaweed noodle, water shield, grated yam, sliced radish
NG FAEA EE LoF TLrv
Sashimi Konjac salad, avocado, colorful vegetables
EZbY flgshsg TARAY FHEE
Grilled dish Grilled Fu (Japanese dry wheat gluten) and colorful vegetables with soy sauce
BV FER L F DR Y BFEHBE 2
Boiled food Deep-fried and boiled eggplant and yuba (soy-milk skin)
Y Green seasoning, grated white radish, ginger
GELMTFOBTHL HW HEixAL AE
Deep fries Vegetables tempura with matcha salt
w9 ZOREHER T R
Rice Mixed corn rice, green soy beans, Japanese pickles
ZHk EEHRTHR HE HoOY
Soup Red miso soup, Japanese pepper
Bhi PR E L
Dessert Seasonal fruits
IKEEF

ZpHRHE

¥7,500



MIYABI
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Appetizer Squash tofu, steamed octopus flavored with plum

e Simmered taro, okra, dashi (bonito stock), yuzu (Japanese-citrus)

FNEE MWHEERTY N FEEE BRER et FEAhT

Soup Clear soup with grunt, oriental pickling melon, water shield, leaf bud
i PEARKEY AN EX Ko

Sashimi Bonito with colorful vegetables, ponzu-jelly
&Y Gurnard, shaved miso, squid, vegetable assortment, wasabi, soy sauce

Y RYITHE IFARFY 2L
351892 &H Azl HAEM ZR4 L3k e

Grilled dish Japanese sea bass grilled with soy beans paste
BE/\~F IR ATRE %
Burdock rolled in eel, Japanese rolled omelet with laver, roasted duck with Japanese mustard
fg/\iEEE WlET e —2KL LE¥ET
Zucchini, comported bay berry sweet pickled Japanese ginger

Wakame seaweed noodle, grated yam with wasabi and Japanese gulfweed

ARy ¥ —= [LIPRER DETFHRY HHRd Xz s5

Boiled food Simmered herring fish and egg plant
INATBE Yuba (soy-milk skin), green seasoning, ginger,

o BHEADE HWR SHEE

Meat dish Japanese beef sirloin steak, grilled colorful vegetables, sea salt, yuzu-pepper
aE Mo —w A4 BEREE FoRERE BE i
Meal Udon-noodle, Kakiage (deep-fried corn and shrimp)
HEE WS LA EERLFEDH,»ZHT

Seasonings, dashi (bonito stock)

R 23t

Dessert Milk pudding, white peach, lemonade, goji berry
KET - HER fEfEE APk uba—L K

Comported plum [from Odawara in Kanagawa]

/NG Btk EEE A
¥ 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 )

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>

T i (CART B TR AR

Dessert 7K+ - HBk

Seasonal fruits
Zfii o Bz

Dessert and fruits set

KT - Hkx v b

¥ 1,500

¥ 3,200

¥ 4,500

¥2,000

¥ 2,800

¥ 1,500

¥2,100

The above amount includes service charge and consumption tax. bEEOE4AIC IZWEEB. F—Lv AR EITNTE Y £,



