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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).
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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

Sashimi

BEY

Grilled dish
e\~

Boiled food
W

Deep fried
HY

Rice
Soup
B

Dessert

KEF

HANA-KAISEKI
ERE

Corn tofu, goji berry, dashi (bonito stock), wasabi

THFLDE MICoE ERINE L2

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

FaEp AMExE WiE ME #AE AZ =25 il

Grunt, bonito, squid, vegetables assortment

ek B FAGHK »Lown—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
fhEkex  ZIEE
fg\EE We—2E S FILRM
BOEsp IpRE R BEEY Zf

Simmered herring fish and egg plant

Green vegetables, Japanese ginger

o HUWR BFEM BRAE

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

Bell pepper, sea salt
NIRRT EFIAR T & sl

Rice, Japanese pickles, dried young sardine simmered with Japanese pepper
KEZHIEEHED LDITh HOY= U+ JIIHE
Red miso soup, Japanese pepper

pita s ba gl Vgl ot

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

¥ 20,000



Appetizer
GIES

Soup
BH

Sashimi

BEY

Grilled dish
By

Boiled dish
Y

Small pot
RE

Meal

o2
Soup

B

Dessert

KEF - HEE

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
e LA WNZEE A
B b LA 26 b
e IR E MM A Er oy 3T

Clear soup, abalone, sesame tofu
Oriental pickling melon, carrot, leaf bud

LT RIS IKEE BN AZ KRof

Red sea bream, bonito, grunt, vegetables assortment

SHIE B gHER HLowv—RK

Grilled cutlass fish with green onion
Grilled eggplant with ginger, pickled Japanese ginger
NTJREERBEE  JUiiFAEEREE B LA

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

B L E&HF TA7 HAR WHARA

Wagyu beef sirloin steak, grilled colorful vegetables, seaweed salt, wasabi
MEr—mf vy EOEE EE ALk

Clay pot rice, Japanese pickles
TR AFREEE [OeDIigh] HOY=HEDY
Red Miso soup, Japanese pepper
AR LR

Comported plum [from Odawara in Kanagawa}
L

Mizu-Yokan (a sweet red bean jelly)
IKFZE

¥ 25,000



Appetizer
Hij 3¢

Soup

Sashimi

BEY

Grilled dish
Bev)
Small pot

E8 7

Meat dish
WA

Meal
BE

Dessert

KEF - HEE

148 ANNIVERSARY KAISEKI
148 RERH

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 #8/\HE Ko —2xE i1
FTFLAM BE¥E bkER EEES T

Clear soup, spiny lobster, sesame tofu

Oriental pickling melon, carotte, leaf bud

itttz HEEEEITS HIKER BN AZ KRoif

Gnome fish, bonito, red sea bream, vegetables assortment

o B SHHE HLow—3

Grilled tilefish, grilled eggplant with ginger, pickled Japanese ginger
HEEBE R AFAEZEPEE T2k

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

Scallop soup, yuzu (Japanese citrus) pepper

SRR AME T HAZ B WZES M

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

MEF—udy OB S AL

Clay pot rice with sweet fish, smartweed, Kakiage (deep-fried corn tempura)
T#icT BiCH RNAEE EEROEEGT
Japanese pickles, red Miso soup, Japanese pepper

ZHRERE Y ARHEE Bl

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

¥ 32,000



Appetizer
Feft

Soup
i

Sashimi

BEYEY

Grilled dish
e\~

Boiled dish
Y

Deep fried

Y

Rice
—

Soup
B

Dessert

KEF - HEE

VEGETARIAN-KAISEKI

BXF

Squash tofu, okra, dashi (vegetable stock),

[EepINSAE

PEHEAR  SERRHATE

Clear soup with vegetables, boiled white melon, lotus root,

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

R ZNaxe ER ME BEAE AS

=OLE

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

GELRSE S

fEEE HiEre HLowv—K

Boiled green soybeans, comported bay berry, pickled Japanese ginger

R FEEREE BEEEMNZ oy afic

RS Tl MK BEER IUPkEE BEERYD ZAT

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

HEILET SR DY NEA

& Ko

Deep-fried young corn, fried asparagus with laver

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

T EEFEE IR

Mizu-Yokan (a sweet red bean jelly)

Seasonal fruits

ESTRND)

KF5E

¥ 20,000

YU ra-vEVRT TAATEIHT Ry x—=FIABT HE

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

mEA HoW)

Red Miso soup, Japanese pepper powder
R L Bl



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 )

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 OE4HIC IZWEH. F— v 2ARBE T TE D £ T,



