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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

¥ 13,000



HANA-KAISEKI
EIH

Appetizer Steamed egg with soft roe, starchy sauce, Japanese ginger
Feft EPIHEAL R KRR
Soup Clear soup, shrimp dumpling, turnip leaf, carrot, yuzu
BHi I T EEE S <CwIk HBAS T
Sashimi Sea bream, tuna, squid, Vegetables assortment
BEY G Y 8 HARE HLowv—i
Grilled dish [Pickled vegetables] Salmon gristle, radish, carrot, cucumber, yuzu
BE/\~F Spanish mackerel grilled with butterbur miso, Bamboo shoot grilled with leaf bud miso
Kombu seaweed with herring roe, black soybean, stem lettuce pickled in sweet miso
Japanese ginger
htfg KB KR AZ #IL AT
SREEKIRIGPE R AR DOIFPE =
MEETS FHRHEM BY THENET  BEIE
Boiled food Codfish simmered with soy sauce, simmered shrimp-shaped taro,
W Fu (Japanese dry wheat gluten), green vegetable, yuzu
EER WmEFED MK BN T
Deep fried Icefish with seaweed, Pond smelt with rice cracker
By Bell pepper, seaweed salt
HEEIS T Sfabar 25T MTE R
Rice Rice, Japanese pickles, dried young sardine simmered with Japanese pepper
z KETAIEEEVDLDITN HOY=F U L&
Soup Red miso soup, Japanese pepper
i FRETE Bl
Dessert Seasonal fruits
KEF FHid D
Dessert Tsubaki-mochi (a rice cake stuffed with sweet bean paste and coated with camellia leaves)
Hok HEE

¥ 19,000



TSUKI-KAISEKI
A&

Appetizer Shrimp-shaped taro tofu, meat miso, leek, red chili
Seft BEFEE WK BZ REDMN
Appetizer [Abalone boiled with soy bean] leaf bud, canola blossoms pickled in mustard,
=3k Salted and dried mullet roe
i kfinas Ko XoftrrEd £ ESE
Soup Clear soup, crab dumpling, turnip leaf, carrot, yuzu
BB HiHEZ T BEE S CwI¥ WBAZ thT
Sashimi Red bream, tuna, gnome fish, vegetables assortment
BEY SHE O Hoo HLown—K
Grilled dish Grilled yellowtail dressed with soy and citrus based sauce, cumquat, Japanese ginger
i kg hhEbE x  SHER BEECY B
Boiled dish Simmered tilefish and turnip, ginkgo nut, lily bulb, starchy sauce, wasabi
E=tY] Hig#AL A KRB HAR REs b3
Semall Sukiyaki, wagyu beef (Hakone- seiroku beef)
mall pot
P Chinese cabbage, Shiitake mushroom, leek, crown daisy, Enoki mushroom, grilled tofu, egg
Grated yam
TEPE MRS Ax ME A% &% BEARE MEE mKkoZzixl Lo
Meal Clay pot rice, Japanese pickles
BE TR AFREEE [OeDigh] HOY=HEDY
Soup Red miso soup, Japanese pepper
Gl AR LR
Dessert Seasonal fruits
IKEF i D
Dessert Tsubaki-mochi (a rice cake stuffed with sweet bean paste and coated with camellia leaves)
Hok i

¥ 25,000



Appetizer
Feft

Appetizer
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Sashimi

By

Gerilled dish
By
Boiled dish
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Small pot

INER

Deep fried

wY

Meal
BE

Dessert

KETF

ANNIVERSARY KAISEKI
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It is a reservation product until the three day before.
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Jellied Pufferfish
C)E SR

Vegetable and pufferfish salad, onion dressing
WKy 7 2 C EAFLy v s

Pufferfish Sashimi, grated daikon radish with chili pepper, green onion, ponzu sauce

PR EER SR ISARE

Grilled pufterfish, seaweed salt, sudachi
mIRKEREE B BERE

Steamed egg with pufterfish, starchy sauce, ginger

WACH —HEZR L e EE

Simmered pufferfish, Chinese cabbage, green onion,
Shiitake mushroom, crown daisy, arrowroot starch noodles, tofu

Green onion, ponzu sauce, grated dazkon radish with chili pepper
WKLY B AZA ME BEARE A¥ \SYY KREE
Ik NOZ IFARE SRR

Deep-fried pufferfish, Japanese green pepper
WIRES G WA

Zosui (rice porridge) , Japanese pickles

MR BV =R

Seasonal fruits

ESTRND)

¥ 32,000



VEGETARIAN-KAISEKI
BRI

Xt is a reservation product until 5pm on that day. 4 H 17 FfE TO T FHICTE Y 5

Appetizer Shrimp-shaped taro tofu, miso, leek, red chili
Seft BEFEE MR BZ REDMN
Soup Clear soup with grated turnip, rice cake, carrot, turnip leaf, yuzu
BB T T A CARET HBAZ 5w M1
Sashimi Yuba (soy-milk skin), konjac, avocado, vegetables assortment
BEYVEY MRGE RMEH5E HiErE HLown—K
Grilled dish [Pickled vegetables] Persimmon, radish, carrot, cucumber, yuzu, grilled green onion
e\~ Stem lettuce pickled in sweet miso, black soybean, Chinese artichokes
Sandwiched plum jam and butter, lily bulb dumpling, goji berry
(@] A KRR AZ B v TEHZ-SUHER
(MMEEFTS) THEERUEG BE TREK
o LS Halam Mo %
Boiled dish Simmered radish, Fu (Japanese dry wheat gluten), gingko nut, cloud ear mushroom
e/ Wild chervil, starchy sauce, wasabi
FIAL OB OBA KRH =-o% Rég Lk
Deep fried Deep-fried Chinese yam with seaweed, deep-fried small cabbage with rice cracker
w5 R T FHES»2HT
Deep-fried butterbur sprout, seaweed salt
FROEHRG T B
Rice Clay pot rice, Japanese leaf mustard, carrot, sesame, Japanese pickles
Z TR AFRAEEE [Oewigh] PIUEE AS K HoP
Soup Miso soup, Japanese pepper powder
B FREF LI L
Dessert Seasonal fruits
KET Z=HiDH D
Dessert Tsubaki-mochi (a rice cake stuffed with sweet bean paste and coated with camellia leaves)
Hek G

¥ 19,000



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+

¥11,000



Seasonal dish ( 4 la carte )
FHio—”
Appetizer i3

Assorted seasonal platters
e H o)\~ ¥4,700
Assorted sashimi
ZIK Ho %’J‘ﬁ h E:l!-‘cl n {ﬁ\b’ﬂ‘ three kinds E%E/ ¥ 3,000 five kinds ﬂ*ﬁ/ ¥ 4,500
Main dish F3&
[Steamed egg custard with soft roe]
[EP—mEAEL] ¥ 1,800

[Steamed tilefish]
[HfsR L] ¥ 2,500

[Yellowtail grilled with soy sauce]
(himiae ]

Spanish mackerel grilled with butterbur miso

(i RIERE % ] ¥2,500

Seasonal vegetables tempura
Z=Hli B S D Kl e ¥ 3,800

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

TR & BN ORIGE ~EEIME & g i~ ¥ 5,800

Grilled Japanese ‘ Wagyu' beef sirloin, colorful vegetables
MERT—F KX 100 g / ¥ 7,800 200 g / ¥ 14,000

Rice 8%
Assortment of eight kinds of vegetables sushs

Wxdn] </\E>» ¥ 3,200

Assortment of five kinds of sushr
Falko Hbd <HE>» ¥ 4,500

Clay pot rice with, yellowtail boiled with soy sauce, radish, leek

T# i (AT MilRBER T KR BA ¥ 3,800
Clay pot rice with abalone, salmon roe boiled with soy sauce, leaf bud

TE TR (AR #1ZHR w< SEET Ko ¥ 7,800
Dessert JKET + HIK

Seasonal fruits

ZHfip R ¥ 1,500

Dessert and fruits set

IKEA - Hike v b ¥2,100

The above amount includes service charge and consumption tax. FZEOEHEICIIEER., »—e2EradEIncs ) £3,



