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Wagyu steak rice bowl set
42 7 — & FHHkE

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 EFRLBED L DTN
HEA AIAKEE KRB AMTF v T AILE BHow

Grilled vegetables
BERP=E

Miso soup
TR

Seasonal fruits
D 2y

¥ 15,000



Appetizer

Feft

~ Assorted Meal Box #REFE ~

Small dish
INgE

Sashimi

BELY

Gerilled dish
Be)

Boiled food
Y

Deep fries
HY

Rice

-

Soup
Hhi

Dessert

KEF

KENNJO GOZEN
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Squash rofu
Steamed octopus flavored with plum, lotus root, dashs (bonito stock)

IR IEEARTY NP RER BRdER e

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

iRl LEFFT eSS E#HTry

Bonito with colorful vegetables, Ponzu-jelly

By BT IEABFY 2L

Japanese sea bass grilled with soy beans
Japanese rolled omelet flavored with seaweed, kamaboko (fish cake), smoked cheese
Zucchini, sweet pickled Japanese ginger
IR AThE %
HEALO ETREX L ALE TR 2o —X
PRy *—= #EFREALY

Simmered Fuji-no-Kunipork in soy sauce

Boiled white melon, yuba (soy-milk skin), sliced carrot, porridge soup

BEtoEF-275&

AMA—T7E BLEZOE KNS HiEE

[ 7empura)] conger eel, eggplant, small sweet pepper
Kakiage (deep-fried corn and shrimp) with Macha-salt or Tempura sauce
RES R Jfir HEYFT EaEFL@BEIEZHT
ot L Ht Bl AT

Rice [From Hanamaki in Iwate] , Japanese pickles

& v oisn] FoWY

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

Wi 12 DHE Twnb sz

Milk pudding, white peach, lemonade, goji berry
fmEE Ak b - i

¥ 6,500



Appetizer
Jeft

~ Assorted Meal Box

Bk A ~
Small dish

INgE

Sashimi

BELY

Grilled dish
BEY)

Boiled food
W

Deep fries
Y

Meal
BRE

Dessert

KETF - HEE
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Squash tofu

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

FNEE  MEERTY  NFERMER PEER SEIRIT

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

il LTSS vy

Bonito with colorful vegetables, Ponzu-jelly
B0 FOITHX ITAREY =L
Gurnard, squid, shaved miso, vegetable assortment, wasabi, soy sauce

13951822 &H AzxiL HAGM ZEWR 4 i3k e

Japanese sea bass grilled with soy beans
Japanese rolled omelet flavored with seaweed, kamaboko (fish cake), smoked cheese
Zucchini, sweet pickled Japanese ginger
RS AThE %2
HMEELOEFREEHL ALE S 22025 —X
Ry F—= WETFEEHLY

Simmered Fuji-no-Kunipork in soy sauce
Boiled white melon, yuba (soy-milk skin), sliced carrot, porridge soup
BLoEF-75X
AMA—-T7E BHEGDH KNS

[ 7empura) pike conger, eggplant, small sweet pepper
Kakiage (deep-fried corn and shrimp) with Macha-salt or Tempura sauce
REo i i HEETF EEFLBEH»EHT
ERE LT BHATREDL S EA

Udon-noodle, seasonings, dashi (bonito stock)
FREE S &A #2130
Conger ell sushi, sweet pickled Japanese ginger

Rrwefis HAY

Milk pudding, white peach, lemonade, goji berry
i Ak fubh—8 Hid
Comported plum [from Odawara in Kanagawa]

GNEED R0 Y [ P

¥9,000



YASAI GOZEN vegetable-based meal
BPSRAHIRE

It is a reservation product until the three day before.
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Appetizer Squash tofu, okra, goji berry, wasabi. dashi (kelp stock), yuzu (Japanese-citrus)

Feft FNEE BESER  Mld iZE ekt A EMT

~ Assorted Meal Box #REFE ~

Small dish Wakame seaweed noodle, water shield, grated yam, sliced radish
INgE AR JEE (hoF Tr
Sashimi Konjac salad, avocado, colorful vegetables
EEDY flgshigg TARAE BYIFE
Grilled dish Grilled Fu (Japanese dry wheat gluten) and colorful vegetables with soy sauce
BEY) K& TR ) BEHbE %
Boiled food Deep-fried and boiled eggplant and yuba (soy-milk skin)
W Green seasoning, grated white radish, ginger
mELITOBTHL HW®W ExasL 4AE
Deep fries Vegetables tempura with matcha salt
L) FOREIES T ARG
Rice Mixed corn rice, green soy beans, Japanese pickles
z EHRIW BE HOY
Soup Red miso soup, Japanese pepper
B R A ELR
Dessert Seasonal fruits
KET

ZDRKE

¥7,500



MIYABI
B

Appetizer Squash tofu, steamed octopus flavored with plum
et Simmered taro, okra, dashi (bonito stock), yuzu (Japanese-citrus)
FNEE IEMEERTY N BEER SEWRHET FHEAMT
Soup Clear soup with grunt, oriental pickling melon, water shield, leaf bud
B PRI AN JER Ko
Sashimi Bonito with colorful vegetables, ponzu-jelly
&Y Gurnard, shaved miso, squid, vegetable assortment, wasabi, soy sauce
B Y KOATEE IFAEFY 2L
13218528 Ax5L HARWK EMEL L% R
Grilled dish Japanese sea bass grilled with soy beans paste
Be/\~ IR AThE %
Burdock rolled in eel, Japanese rolled omelet with laver, roasted duck with Japanese mustard
B\EEE UET e —2ZKL LEET
Zucchini, comported bay berry sweet pickled Japanese ginger
Wakame seaweed noodle, grated yam with wasabi and Japanese gulfweed
ARy ¥ —= [LUBkEE WEFEY HhAFd XFxes5
Boiled food Simmered herring fish and egg plant
INFRTRR Yuba (soy-milk skin), green seasoning, ginger,
BihT BHESDE HW 4=
Meat dish Japanese beef sirloin steak, grilled colorful vegetables, sea salt, yuzu-pepper
RE A —o 4V EBREE FoREE SEhE M
Rice Udon-noodle, Kakiage (deep-fried corn and shrimp)
z WES LA EEHFLBBEDD»EHT
Soup Seasonings, dashi (bonito stock)
i ik 2
Dessert Milk pudding, white peach, lemonade, goji berry
KEF - HER

fEfEE Ak uba—L i
Comported plum [from Odawara in Kanagawa]

AN bk i
¥ 18,000



Seafood rice bowl set

HERE A

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

BiE ) RIFEHRE

Appetizer

3%

Steamed dishes and seasoned of the day
AHDEY)

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

Tempura and seasoned of the day
RKH D REEF

Rice, pickles, Miso soup
Zik FoY JRHH

Seasonal fruits
KT

¥ 13,000



Seasonal dish ( 4 la carte )

ZF{io—h

Appetizer
ORI - 3

Assorted seasonal platters

XH D\

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

Simmered Fuji-no-Kunipork in soy sauce

Boiled white melon, yuba (soy-milk skin), sliced carrot, porridge soup
BLOEFR—-7EE XNMRA—7E BLHEGDE KRAZS HE

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

iRk XMEEE HAS BEW% WZEE Al

Grilled spiny lobster
B TBE %

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

TR L BN ORIGE ~EPRIME & ) i~

Grilled Japanese ‘ Wagyu' beef sirloin, colorful vegetables
MFAT—F FoEx 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

[HEFEey F] O HTRIEEE [Oewigh] KRt FoP

Assortment of eight kinds of vegetables sushs

BdrE] <\EH>

Assortment of five kinds of sushr

FHEEY Abd <IHE>

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

TR (CAHD TEFEBE IR ERA

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

T TR (AR B TER A A2

Dessert /KEEF - HBR

Seasonal fruits
Zfii o B

Dessert and fruits set

KT - HEx 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. b OE4EIC IZWEEH. F— v 2ARBE TR TE D £ T,



