HANA-KAISEKI
ERM
¥ 20,000~

TSUKI-KAISEKI
A2
¥ 25,000-



148" ANNIVERSARY KAISEKI
148 B2/

¥ 32,000—

VEGETABLE-KAISEKI
¥ 20,000-

THIIAA—D T,



HANA-KAISEKI
ERE

Appetizer Squash tofu, sesame bean paste, candied walnuts
Sefr Boiled edible chrysanthemums in soy-based broth, spinach, salmon roe pickled in soy sauce
PR EE  FIAR  EREIEE
FIGRL  RRE » o EE T
Soup Dobin-Mushi (earthen pot soup)
BHIEZY Matsutake mushroom, daggertooth pike conger, shrimp, mizuna greens, sudachi citrus
LHEL RE B BEE KBRS
Sashimi Striped jack, tuna, squid, vegetables assortment
BEY g i HAEE HLowv—i
Grilled dish Ceder-plank grilled cutlass fish
. Shimeji mushroom, steamed small taro glazed with egg yolk,
boiled taro, roasted chestnuts, Japanese ginger
KIT AL HBE %
REGH O ZELBEE Ko BESE WA BEELY
Boiled food Simmered duck breast in starch sauce
=Y Eggplant, turnip, leaf bud
o —2EFE Mo+ #E0&E HK Ko
Deep fried Deep-fried vegetables, fried Japanese butterfish, ginkgo nut, Fu (Japanese dry wheat gluten)
By comported sweet potato, lotus root cracker, fried maitake mushroom
WE AT BN A KR AFREOLT O EREEE BERET
Rice Rice, Japanese pickles, dried young sardine simmered with Japanese pepper
z KEZHEEEVDLEDITN FOY=F LU ZILHX
Soup Red miso soup, Japanese pepper
B ARE i
Dessert Seasonal fruit
KEF ZH O Ry
Black sesame ohagi (sweet rice ball)
iR B I E

¥ 20,000



Appetizer
GIES

Soup
BHEY

Sashimi

BEY

Grilled dish
BEY)

Boiled dish
Y

Small pot
TELE

Meal
o2
Soup

B

Dessert

KEF - HEE

TSUKI-KAISEKI
A&

Red-stem spinach and crab meat steeped in sesame-infused dashi, edible chrysanthemum

Squid and land seaweed dressed with grated radish with chili

Fried avocado and tomato with white vinegar dressing
TRRE LB DA L %1t
Kl & PR R AL TER 2
BT T RN &L F L oHET

Dobin-Mushi (earthen pot soup)

Matsutake mushroom, daggertooth pike conger, shrimp, mizuna greens, sudachi citrus

TR L WE 8 BE KX EEE

Striped jack, tuna, gnome fish, vegetables assortment
s i Boo HLHVv—HK

Ceder-plank grilled dish
Abalone, shimeji mushroom, lotus root chip, ginkgo nuts, sweet pickled Japanese ginger

EARBER i KBS ERNEE R I Caa

Grilled eggplant dumpling, starchy sauce, mustard, lily bulb, plum paste
BENFEEEH  #itkER AR HAR HEREE

Sukiyaki, wagyu beef (Hakone- seiroku beef)
Chinese cabbage, Shiitake mushroom, leek, crown daisy, enoki mushroom, grilled rofu, egg
Grated radish with ginger
HREEES A MEE A% B% BEARE REE

D73 E£EBAL

Clay pot rice, dried young sardines with Japanese pepper, Japanese pickles
TR AFRMEEE [OeDigh] U IR &FoY =KD
Red Miso soup, Japanese pepper

pita s ba gl Vgl ot

Seasonal fruits

ESIEYD)
Black sesame ohagi (sweet rice ball)
HiAiM sl ¥

¥ 25,000



Appetizer
Hij

Soup
BHIEDY

Sashimi

BEY

Gerilled dish
B

Boiled dish
Y

Meat dish
i)

Meal
BE
Soup

i

Dessert

KEF - HER

148 ANNIVERSARY KAISEKI
148 JAEH

Red-stem spinach and crab meat steeped in sesame-infused dashr
Steamed small taro glazed with egg yolk
Roasted chestnut, chestnuts burr, Fu (wheat gluten), comported sweet potato
FIBE L EBOMARL Lo ZELWEE Kpro¥
BEEE WASEE RLEERR  FREDLT

Dobin-Mushi (earthen pot soup)

Matsutake mushroom, daggertooth pike conger, shark fin, mizuna greens, sudachi citrus

AL IE S R KK BFE

Gnome fish, tuna, barracuda, vegetables assortment

Boo ff »F IR HLOLVW—K

Ceder-plank grilled dish

Spiny lobster, shimeji mushroom, ginkgo nuts, lotus root chip, sweet pickled Japanese ginger

EigEx  prvge KREGH RE HERIEE Eraa

Fig steamed in white wine with walnut miso

WA T 4 VKL L B H%KE

Wagyu beef sirloin steak, grilled colorful vegetables, ponzu
Mg —o A4 Rk ZOEX B OEE

Clay pot rice with matsutake mushroom, fried rofu, Japanese parsley
tHicT MEIHR EHY ZoK
Red Miso soup, Japanese pepper
PRETE Rl

Seasonal fruits

&SN

Black sesame ohagi (sweet rice ball)

BB L E

¥ 32,000



VEGETABLE-KAISEKI
BXF

Appetizer Squash rofu
et Dashi (vegetable stock), goji berry, wasabi
FREE  EWRHE fMfco%E L%k
Soup Clear soup, green soy beans dumpling, matsutake mushroom, yuzu
B FACASL T 7272k GEEE E IRV AT
Sashimi Yuba (soy-milk skin), konjac, vegetables assortment
BEYEY MRS WME#HEE HLowv—xR
Grilled dish Ceder-plank grilled eggplant, shimeji mushroom, steamed small taro, roasted chestnut
BE/\~F Chestnuts burr, Fu (wheat gluten), comported sweet potato, sweet pickled ginger
Maiftes KRELH KpoEF FEEIE WK
FLEERAE T AR BEEY 24
Steamed dish Fig steamed in white wine with walnut miso
= BIERAT A vEL < 2B
Sukiyaki [Sukiyaki]
TELE Chinese cabbage, Shiitake mushroom, green onion, enoki mushroom crown daisy
Sliced burdock, lotus root, crown daisy, grilled tofu, grated yam with ginger
FZk ME B2 EBAE 43 HER g YR EEBSL
Rice Clay pot rice, Japanese pickles, grated yam
) TR AFRAEEE [Oewign] o LoF
Soup Red Miso soup, Japanese pepper powder
B FREF LI L
Dessert Seasonal fruits
KEF - HER FHid D
Black sesame ohagi (sweet rice ball)
BB IXE

¥ 20,000



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 dXBICEAL L3 Wiz21F 2T d,

Appetizer
Vi (i}

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 AFREEEVLDITH
HEA MIAKEE KRB AMTF v T AILE BHow

Grilled vegetable
BERP=E

Miso soup
AR

Seasonal fruits
Zfi o 1Y)

¥ 15,000



Seafood rice bowl set
iy emamicl]i
S R -
¢ "‘*\"{- "N =7 %
| =N

=

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
BiE Y KIF R

e
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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
ZHi ORI

Assorted seasonal platters

AHD

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

[Steamed egg custard]
Small scallop, sliced lily bulb, yam bulbils, buckwheat grains, Mitsuba (Japanese parsley)
[HRZL] /ME 22BHAER 2T Rzid =20

Simmered Duck Breast with Kudzu sauce
e — 2 E&E

[Ceder-plank grilled dish]
[cutlass fish, shimeji mushroom, lotus root chip, ginkgo nuts, sweet pickled Japanese ginger ]

oMb x] Ao1f RELH HERNE |E s

Grilled abalone with butter and soy sauce
iR 7 —*

Seasonal vegetables tempura
LSS AOPN it

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 ~EPIME & ) i~

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

¥4,700

five kinds ﬂ*@/ ¥ 4,500

¥1,300

¥ 1,500

¥2,500

¥ 3,800

¥ 3,800

¥5,200

¥ 5,800

200 g / ¥ 14,000



Rice 8%

[Meal set] rice, miso soup, Japanese pickles

(fEHEty ] Jf SFERAEEE [Oeoigh] KT Fo ¥ 1,500

Assortment of eight kinds of vegetables sushs
Bxedgal <\E>» ¥ 3,200

Assortment of five kinds of sushr

Y Bbd <AE> ¥4,500

Clay pot rice with matsutake mushroom <for 2 people>

T3 8 (CNETD ANE 28R ¥ 6,800

Clay pot rice with mushroom and saury <for 2 people>

LIS (CAED Ko IR BEKIIR =0k ¥ 4,800

Dessert /KEEF - HBR

Seasonal fruits
F o RFE ¥ 1,500

Dessert and fruits set

IKEELF « HiEkx v b ¥ 2,100

The above amount includes service charge and consumption tax. IO EFEICIIHER, »—e2Rr&EIncs ) £3,



