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Wagyu Steak rice bowl set
M2 7 — * S

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).

WICEOMAFZERICHICL X L7z, KLY DRBICEAL LD Y W22 T 2HfE T3,

Appetizer
Vil i}

Food boiled and seasoned of the day
KHDEY)

Wagyu Steak rice bowl
AT —F
Wagyubeef 80 g, Rice

Leek, Japanese shiso leaf, Garlic sauce, garlic chips, Wasabi, Japanese pickles
M4-80g AFRLEEDLDITH
HEH AakE SRS AT 7 ALE Fow

Grilled vegetable

HERFR

Miso Soup
TRET

Seasonal fruits
ZHi D H Yy

¥ 13,000



Appetizer
Jeft

Soup
B

Sashimi

BIEY

Grilled dish
$e/\~F

Boiled food
Y

Deep Fries

Y

Rice

Soup

i

Dessert

KET - HER

il

HANA-KAISEKI
ERR

[Mugwort tofu) , Udo (wild vegetables), Dashi (bonito stock), wasabi
ETE  MAEMHGE EHRE L bz

[Green peas soup] , icefish, bracken, radish, carrot

[(Bfz<] #HSHEOVRL AAEITL |’ AR AS

Sea bream, white horse clam, squid, Vegetables assortment

il AAxzH BHHGE »Loz2—K

Salmon grilled with leaf bud, Japanese rolled egg, shrimp boiled with salt

Stir-fried and simmered konjac, boiled broad bean, Canola blossoms marinated with kelp,

Lily bulb

TofMKRoFREE EREE T ElEdic EHHENVE TUME EofERAm <

#*

(k=i

Boiled bamboo shoot, soft roe of sea bream simmered with ginger, butterbur, leaf bud

=T RETEERE B KoIF
Firefly squid fried with crushed fried rice cake, fatsia sprouts, alpine leek,
Nobiru (wild garlic), salt with cherry blossoms

HHMEB2 25T Zo0F TEKRKW B RIOE

Rice, dried young sardine simmered with Japanese pepper sauce, Japanese pickles
AFREEED DTN U IUE FoP=fEKy

Miso soup, Japanese pepper

RG] Bl

Seasonal fruits, Rice cake with red bean paste wrapped in a preserved cherry leaf

=fih D B

¥ 19,000



TSUKI-KAISEKI
A&

Appetizer [Mugwort tofu) , Udo (wild vegetables), Dashi (bonito stock), wasabr
Feft EEE OBAUE SERIE L %
Boiled seasoned spring vegetables, Salmon trout marinated with kelp,

Plantain lily, ostrich fern, fatsia sprouts, Nobiru (wild garlic),

Appetizer
Squid dressed with salted and fermented bonito, horsetail
ExrL BronEfic 220w A 7zooiF Py BEBEHET LFE

=¥
Soup [Green peas soup] , abalone, bracken, radish, carrot
B (Efz<] WMEHGREYWL MEsTy ik KR AS
Sashimi Sea bream, white horse clam, grunt, vegetables assortment
BiEY SHE BAA22H PHER HLHVw—RHK
Grilled dish [Greenling grilled with leaf bud]
BEY) Alpine leek dressed with vinegar miso, Japanese ginger
(AR DHRER ] f7ERarai A BEHLY 2 fi
Boiled food [Steamed egg custard with milt] , starchy sauce, ginger
Y (AP L]  #Res WEE
Meat dish Soshu beef sirloin, grilled vegetables, seaweed salt, wasabr
BE M —m 4 ] RO &R A%k
Rice Clay pot rice, dried young sardine simmered with Japanese pepper sauce, Japanese pickles
z THicc BFREEEOLDITN U IUE FoP=fEEKY
Soup Miso soup, Japanese pepper
i @iastan RV
Dessert Seasonal fruits, Rice cake with red bean paste wrapped in a preserved cherry leaf
KEEF - HER b D

¥ 23,000



Appetizer
[E:2

Soup
B

Sashimi

BEY

Grilled dish
BEY)

Steamed dish
X))

Meat dish
WA

Rice

Z R
Soup
L

Dessert

KEF - HER

KIKU-KAISEKI
R

[Mugwort tofu] , Udo (wild vegetables), Dashi (bonito stock), wasabi
Sea bream Sushiwith leaf bud, Chinese yam, boiled broad bean, canola blossoms, lily bulb
Japanese rolled egg, shrimp boiled with salt, Stir-fried and simmered konjac, cucumber
Burdock rolled in eel, salmon trout marinated with kelp
ETE ORI BRI L sk
AR oFHER] WA RY —ITHHE Xoft {EAEeR
(HRiTH] JEREE £+ Eidic EHRFHDE AN 8\%E ELofBAas

[Green peas soup] , spiny lobster, bracken, radish, carrot

(Wiz<]  wEHEmEOmL OBy | R AS

Sea bream, pen shell, gnomefish, vegetables assortment

wH FH BEo HLoz—A

[Tilefish grilled with leaf bud]
Alpine leek dressed with vinegar miso, Japanese ginger

(H@E b 2] TE Rz WEHLY 2

[Bamboo shoot dumpling] Starchy sauce with wakame seaweed, ginger

(RjeoH] =1 3CE%x

[ Soshu beef tenderloin] grilled vegetables, seaweed salt

(HHMNAe L] RO BRIl

Clay pot rice with small shrimp, deep-fried tofu
Japanese pickles

e iR T EOY =R Y

Miso soup, Japanese pepper

R HEH] Bl

+#icC

Seasonal fruits, Rice cake with red bean paste wrapped in a preserved cherry leaf
eI

¥ 27,000



Appetizer
IE:3

Soup
B

Sashimi

BEY

Grilled dish
Bevn

Steamed dish

=Y

Meat dish
A

Small dish
1I-&
Rice

THR B

Dessert

KEF - HEE

ANNIVERSARY KAISEKI
146 RELRE

[Mugwort tofu)] , Udo (wild vegetables), Dashi (bonito stock), wasabi
Sea bream Sushiwith leaf bud, Chinese yam, boiled broad bean, canola blossoms, lily bulb
Japanese rolled egg, shrimp boiled with salt, Stir-fried and simmered konjac, cucumber
Burdock rolled in eel, salmon trout marinated with kelp
ETE O RACMIE ERRHIL sk
fARDIFHFE] WA RYT —TEHIEE Xoft LRHal
(B4TH]) Ehex L1 Eiic EHFHDE BN 8A\%E SLonBEm~

[Green peas soup] , spiny lobster, bracken, radish, carrot

(Bz<]  MFEfiomL  PBElmy i KR A S

Sea bream, pen shell, gnomefish, vegetables assortment

SHEH PR O Eo HLoz—K

[Tilefish grilled with leaf bud]
Alpine leek dressed with vinegar miso, Japanese ginger

(HEE b 2] THE KR A BEHY 21

[Bamboo shoot dumpling] Starchy sauce with wakame seaweed, ginger
(RiegoE] #mes MR

[ Soshu beef tenderloin] grilled vegetables, seaweed salt

(M L] B oirse SR Al

Dish pickled with sweet vinegar, Ingredients: burdock, lotus root, butterbur

bbb FFsE GHER K
Clay pot rice with small shrimp, deep-fried rofu
Japanese pickles, Miso soup, Japanese pepper

TiicT BapECER LY Ao =REY URE] Bl

Seasonal fruits, Rice cake with red bean paste wrapped in a preserved cherry leaf

FHib o Rt

¥ 32,000



Appetizer
Feft

Appetizer

=%

Soup
Bhi

Sashimi

BEEEY

Grilled dish
Bed)

Steamed food

£t/

Deep Fries

Y

Rice

Y
=5

Soup
i

Dessert

KEF - HEE

VEGETARIAN-KAISEKI
B

It is a reservation product until 5pm on that day. M H 17 KE TO T FHICTHED 5

Mugwort tofu, Udo (wild vegetables), Dashi (kombu seaweed stock), wasabi
ETE O MAEMGE EBRHE L LSk

Boiled seasoned spring vegetables, Plantain lily, ostrich fern,
Fatsia sprouts, Nobiru (wild garlic)

Kinome-ae (dish with leaf bud dressing), Ingredients: spring onion, lotus root, asparagus
(BRL] 55w 224 2603 M KoMz HEZ ER 7257

[Green peas soup] Fu (Japanese dry wheat gluten), bracken, radish, carrot
[BH7r<] MHSREVRL EEEITS W KR AS
Yuba (soy-milk skin), konjac, avocado, vegetables assortment

MG WEHZE T7HRA2F HLoz—K

Grilled bamboo shoot with butterbur miso, grilled potato, boiled broad bean, Japanese ginger

BITHZE ERRME BEEEPHbEE - TEEER BFEIY B

Boiled food with grated radish, turnip, Shiitake mushroom, brussels sprouts, green onion, ginger

HEILEG HEE B FHE DR EE

Kakiage (lotus root and green peas), Fatsia sprouts, Nobiru (wild onion), alpine leek, seaweed
Salt with cherry blossoms
R E Ry THEOEEET 200%F 00U Eoft EiE
Clay pot rice with burdock and fried Chinese yam, wild chervil, Japanese pickles

tHhicT FFELHBITRESHR =0 HoY MK

Miso soup, Japanese pepper

AR HEHT Bt

Seasonal fruits, Rice cake with red bean paste wrapped in a preserved cherry leaf

FHib o Rt

¥ 19,000



Seasonal dish
ZHiD—h

Appetizer Hii3¢
Assorted seasonal platters

UNH @ J\~F ¥4,700
Assorted sashimi

ZIK HD 3‘5’7‘\% b Euk‘l h {ﬁ\b’ﬂ‘ three kinds E*i/ ¥ 3,000 five kinds ﬂ*i/ ¥ 4,500
Main dish =3
Greenling grilled with leaf bud

FHA A 0 e % ¥ 1,800
Boiled pork, spring onion soup, noodles made from konjac starch

[(EKREE] HEZEIT—5F HE EHIAZ 52020 EREH ¥ 1,800
Boiled bamboo shoot, soft roe of sea bream simmered with ginger, butterbur, leaf bud
CAr&]  SREFAEER ¥ Kok ¥ 2,500

Seasonal vegetables tempura

=BT D Kl ¥ 3,800
Seasonal vegetables and seafood tempura Vegetable's assortment of five kinds Seafood's assortment of two kinds

FEIRR & AN O K IeFE  ~BR AR L ) i~ ¥ 5,800
Grilled spiny lobster

THEAEE RTBE % ¥ 6,500
Grilled Japanese soshu “Wagyu’ beef sirloin, colorful vegetables

MR T =% E 0 Ex 100g/¥7,800 200g/¥ 14,000
Rice B&F
Assortment of eight kinds of vegetables sushs

WxFn </\H> ¥ 2,000
Assortment of five kinds of sushr

FalEkyabd <HE> ¥ 3,000
Clay pot rice with clam and green onion

T8 T8 (AR A & BERE D TR ¥ 4,500
Clay pot rice with small shrimp

T8 TR (AR REE TR ¥ 5,000
Dessert /KET + HEK
Seasonal fruits

o RE ¥ 1,500
Dessert and fruits set

KEEF - Hik2 v b ¥2,100

The above amount includes service charge and consumption tax. EEEDOEEEICITHER., F— 2R EEINTEY 7,



