HANA-KAISEKI
ERM
¥ 20,000~

TSUKI-KAISEKI
A2
¥ 25,000-



148" ANNIVERSARY KAISEKI
148 B2/

¥ 32,000—

VEGETABLE-KAISEKI
¥ 20,000-
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Appetizer
At

Appetizer
=%

Soup
Bhi

Sashimi

BEY

Grilled dish
58 \~F

Boiled food
W

Deep fried
w5y

Meal

o2
Soup

B

Dessert

KEF - HEE

HANA-KAISEKI
ERE

Sesame tofu, urchin, paprika, wasabi, soy sauce
M ZE EER 7Y A LE EIE

Pine nut dressing with shrimp, Mizuna greens, Shiitake mushrooms

MOEMA e KE HE

Grated white radish soup

Deep-fried red sea bream, Maitake mushroom, baby bok choy, yuzu citrus peel

TLVZ T SHEESEHT HE O REREX HohiT

Spanish mackerel, tuna, squid, vegetables assortment

REMEREY B BN HLowv—3

Grilled threadfin fish with miso and yuzu citrus
Salmon sushi, crab meet wrapped in white radish, edible chrysanthemum
Dried mullet roe, thinly pickled white radish, arrowhead cracker, pickled ginger
itk O DRI ERE %
WA B B EHEEEE Wy ER MERIR BRI B B

Steamed egg custard with cod roe

Ginkgo nuts, wood ear mushroom, lily bulb, dasAi (bonito broth) sauce flavored yuzu pepper

BYFEEL WA RE EAR M

Deep-fried flatfish wrapped in crispy potato

Deep-fried conger eel wrapped in yuba (soy-milk skin), bell pepper, sea salt, Sudachi citrus

REEERT RPRSHET BE OBE TS

Rice, Japanese pickles, dried young sardine simmered with Japanese pepper
HFRMAEE [Oeoigh] HOV=F LU X
Red miso soup, Japanese pepper

pintaxba gl VgLt

Seasonal fruit
ZHio 1Y)

Sweet white and Macha been paste

ki A rh

¥ 20,000



Appetizer
GIE2

Soup

Sashimi

Bi&Y

Grilled dish
By

Boiled dish
Y

Sukiyaki
TELE

Meal
RE
Soup

B

Dessert

KEF - HEE

TSUKI-KAISEKI
A&

Sesame tofu, urchin, paprika, wasabi, soy sauce
Simmered water dropwort and burdock root in dashi (bonito broth), sesame
Gingko nuts and Shrmeji mushrooms, tossed with salted fish offal, pepper leaves
G E AEM 70 Ah L EE
redFEoFE L K
BFRA & KRB G 2 Ko

Grated white radish soup
Deep-fried spiny lobster, Maitake mushroom, baby bok choy, yuzu citrus peel
Tz C PEFEEEWKE T HE EEHEX HonfhTr

Red cornet fish, tuna, black throat seaperch, vegetables assortment

KWW B B> HLowv—RK

Grilled abalone with cream sauce
Potato, baby onion, zucchini

fafEiapE s HBE BEE Xy F-—=

Steamed egg custard with threadfin fish and yuba (soy-milk skin)
Dashi (bonito broth) sauce, wasabi

AREEDHRSFAL  BEWEE L%

Sukiyaki, wagyubeef

Chinese cabbage, Shiitake mushroom, leek, grilled rofu, Enoki mushroom, crown daisy, egg

BEMNF B ME B2 KEE BEARE FH

Clay pot rice, Japanese pickles
BFREEE O ign] FoY=FEEY
Red miso soup, Japanese pepper

Ziax b a7 JTE S

-8 ik

Seasonal fruits
FHid D
Sweet white and Macha been paste

TR A T

¥ 25,000



Appetizer
;B2

Appetizer
=%

Sashimi

BEY

Gerilled dish
Bey

Boiled dish

Fried dish
5y

Pot dish
NG

Meal
BE

Dessert

KEF - HER

148 ANNIVERSARY KAISEKI
148 JAEH

It is a reservation product until the three day before.

PUH AT E COFRIHNICTRY £

Jellied pufferfish skin
KB A Y

Pufferfish salad with endive, Mizuna greens, onion dressing

WY 7 ZfaiC TvT a4 =7 KE FEAFLvv S

Thinly sliced pufferfish with vegetables assortment

Chopped green onions, grated white radish with chill pepper, Ponzu (citrus soy sauce)

PRl PR OHEBR ISARE

Grilled pufferfish milt, sea salt, sudachi citrus

TIRE TR EIE BEE

Steamed egg custard with cod roe, dashi (bonito broth) sauce, wasabi

HP @& L Reg R

Deep fried pufferfish, bell pepper
WIS T W7

Pufferfish hot pot
Chinese cabbage, leek, Shiitake and Enoki mushroom

Crown daisy, tofu, clear arrowroot noodles

Chopped green onions, Ponzu (citrus soy sauce) grated white radish with chill pepper
MRS D
H¥ HZE ME #RE &% AMEE BUY ik h~OZ AR RE

Rice porridge made with pufterfish broth
HMEIR
Japanese pickles

#HoY)

Seasonal fruits
ESHIIE XY

Sweet white and Machabeen paste

AR I

¥ 32,000



Appetizer
At

Soup
Bhi

Sashimi

BEYEY

Grilled dish
e\~

Boiled dish
W

Sukiyaki
TELE

Meal

RE
Soup
B

Dessert

KEF - HEE

VEGETABLE-KAISEKI
BRI

Sesame tofu, pine nut dressing, paprika
HAREE WoFEMz <70 7h

Clear soup with a light kudzu-thickened broth
Simmered radish, Maitake mushroom, bok choy, yuzu

LT KIRFIEEE H2% #|E WEMX Honihr

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

FMRGE W5 7R2F HLown—RK

Grilled taro with sweet miso glaze, simmered Japanese parsley and burdock root

Gingko nuts and Shimeji mushrooms tossed with miso, vegetable sushr

Deep-fried squash wrapped in yuba (soy-milk skin), arrowhead cracker, pickled ginger

HA¥EHZE fFeiFomiEL
BFRT & KRB G LISF A 491L5% A
PR\ A NEE WA D i

Steamed turnip, Fu (chestnut wheat gluten), wood ear mushroom, carrot
Mitsuba (Japanese parsley), dashi (kelp broth) sauce, wasabi
#mOL & KHE Az =0 g Lk

Sukiyaki
Chinese cabbage, Shiitake mushroom, green onion, Enoki mushroom, eggplant
Sliced burdock, crown daisy, grilled rofu, grated radish with ginger
H MEEH A2 BARE iir #ER %% KREE AxssL

Clay pot rice, Japanese pickles, grated yam
TR AFRAEEE [Oewign] oY LoF
Red miso soup, Japanese pepper powder

AL Bl

Seasonal fruits
FHid D
Sweet white and Macha been paste

ki A rh

¥ 20,000



Wagyu Steak rice bowl set
MR 7 — % FHEE

This is Wagyu prepared as a steak rice bowl.

It's served as gozen style (with small appetizer, simmered dish, soup and fruits).

MEEZERICHICLELE, 2FL0 dRBICEG L B3 Wi=72 10 3 fHkE T3,

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
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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
BiE Y KIF R
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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

AKHD\F ¥4,700

Assorted sashimi

7—I§ Ho jﬁjﬁ ] ﬂ)ﬂﬁ U] l/El\Zb"i' three kinds E%ﬁ/ ¥ 3,000 five kinds ﬂ*@/ ¥ 4,500

[Grilled Fugaku-chikin with miso paste]

Grilled Maitake-mushroom, taro, chestnut Fu (Japanese wheat gluten), konjac, ginkgo nuts, green beans, sweet miso paste

(EdtpmAhiEbe ] 28 HY & Rmg S ZKE Hkg ¥ 1,500

[Steamed egg custard with threadfin fish and yuba (soy-milk skin)]

Dashi (bonito broth) sauce, wasabi

Chig b BisFZk L] WA Lk ¥ 1,800

[Steamed egg custard with cod roe)

Ginkgo nuts, wood ear mushroom, lily bulb, dashs (bonito broth) sauce flavored yuzu pepper

[BEH-EEL]  ME AE HAR MO ¥2,000

Seasonal vegetables tempura

Z=Hi 8 S D K i e ¥ 3,800
Grilled spiny lobster
HELEE RIBDE % ¥ 5,200

[Grilled abalone with cream sauce]  Potato, baby onion, zucchini

(Grepayex] SHE MWEE XvF-—= ¥ 6,000

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

FHIT & A ORImE  ~BPE A L i i~ ¥ 5,800

Grilled Japanese ‘ Wagyu' beef sirloin, colorful vegetables
MERT—F KX 100 g /¥ 7,800 200 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 root vegetables<for 2 people>
3 T8 (CCAETD RO E AL TR ¥ 3,500

Cray pot Ishikari-style rice (salmon rice) <for 2 people>

+8 T8 (AT AFFTR ¥ 5,000

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. FZEOEHEICIIEER., »—e2EradEIncs ) £3,



