HANA-KAISEKI
ERR
¥ 20,000~

TSUKI-KAISEKI
A2
¥ 25,000-



148" ANNIVERSARY KAISEKI
148 Bl F2F%

¥ 32,000-

VEGETABLE-KAISEKI
¥ 20,000-
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Appetizer
Jeft

Soup
BHE Y

Sashimi

BiED
Grilled dish

BE/\NF

Boiled food
Y

Deep fried
2L7]

Rice
TR
Soup
B

Dessert

KETF

HANA-KAISEKI
ERNE

Squash tofu, sesame bean paste, candied walnuts
Boiled edible chrysanthemums in soy-based broth, spinach, salmon roe pickled in soy sauce
FREE FIAR  EREIEE
IR L RRE »w{ S EHE T

Dobin-Mushi (earthen pot soup)
Matsutake mushroom, daggertooth pike conger, shrimp, mizuna greens, sudachi citrus

L IE 8 E KX B

Striped jack, tuna, squid, vegetables assortment

wafs B HFAHEE HLowv—RK

Ceder-plank grilled cutlass fish
Shimeji mushroom, steamed small taro glazed with egg yolk,
boiled taro, roasted chestnuts, Japanese ginger

KITBAHRBE &
KELH 2B EE KH>2roF FEE W2SEE FEEY
Simmered duck breast in starch sauce

Eggplant, turnip, leaf bud
e -8R Moy #EESOE FR KOF

Deep-fried vegetables, fried Japanese butterfish, ginkgo nut, Fu (Japanese dry wheat gluten)
comported sweet potato, lotus root cracker, fried maitake mushroom

WSS BHE RA KLIEER iDL ERREE BERE T

Rice, Japanese pickles, dried young sardine simmered with Japanese pepper

RETAHIEEBEVDLDITN FOY=FE U L&
Red miso soup, Japanese pepper

s x b v RRRL 5t

Seasonal fruit

ESHRERY)
Black sesame ohagi (sweet rice ball)

BB L E

¥ 20,000



Appetizer
GBS

Soup
BHED

Sashimi

BEY

Grilled dish
5V

Boiled dish
Y

Small pot
TERLE

Meal
BH
Soup

B

Dessert

KEF - HEE

TSUKI-KAISEKI
H&E

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

Squid and land seaweed dressed with grated radish with chili

Fried avocado and tomato with white vinegar dressing
TRREL L DHIAR L %At
Kl & R R SRALTE AN 2
BT TEA R F e OARFENT

Dobin-Mushi (earthen pot soup)

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

THEEL WE B E KK B

Striped jack, tuna, gnome fish, vegetables assortment

frRiz f B> HLoLWv—I

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

EABEE B KRS GH ERNEE RE I LA

Grilled eggplant dumpling, starchy sauce, mustard, lily bulb, plum paste
BentirE25E  SNEkER A E T AAR MR

Sukiyaki, wagyu beef (Hakone-seiroku beef)

Chinese cabbage, Shiitake mushroom, leek, crown daisy, enoki mushroom, grilled tofu, egg
Grated radish with ginger

HE BZ &% #HEARE EE WkoLfl

FRPEEES AR £EBHL

Clay pot rice, dried young sardines with Japanese pepper, Japanese pickles
TR ETFRAEEE [Oeign] U ZlilE FoY=HKY
Red Miso soup, Japanese pepper

Ziax b e 71N

Seasonal fruits

FHid D
Black sesame ohagi (sweet rice ball)
LA B 1 ¥

¥ 25,000



Appetizer
HiI3E

Soup
BHEFY

Sashimi

BEY

Grilled dish
BEY)

Boiled dish
Y

Meat dish
WA

Meal
BEH
Soup

b

Dessert

KEF - HIR

148 ANNIVERSARY KAISEKI
148 FELE

Red-stem spinach and crab meat steeped in sesame-infused dashr
Steamed small taro glazed with egg yolk

Roasted chestnut, chestnuts burr, Fuz (wheat gluten), comported sweet potato
FRIBEEEBOFAFEL o ZELMEX Koo
BEXTE  WAEE KTEERE AR

Dobin-Mushi (earthen pot soup)

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

AL RE 8 @ K FEE

Gnome fish, tuna, barracuda, vegetables assortment

Byo ff 2EIXY HLOLW—K

Ceder-plank grilled dish
Spiny lobster, shAimeji mushroom, ginkgo nuts, lotus root chip, sweet pickled Japanese ginger

e e RESH RAE ERTEE A

Fig steamed in white wine with walnut miso

WIERE T 4 VKL & B R

Wagyu beef sirloin steak, grilled colorful vegetables, ponzu
My —m g vEalBEZ EOEE b YHEE

Clay pot rice with matsutake mushroom, fried tofu, Japanese parsley
ticT WmEIHR T
Red Miso soup, Japanese pepper

AR B

=DO%E

Seasonal fruits
ESHIE YD)
Black sesame ohagi (sweet rice ball)

BB E

¥ 32,000



Appetizer
St

Soup
B

Sashimi

BEVEDY

Grilled dish
BE/\~F

Steamed dish
&)

Sukiyaki
TELE

Rice
—

Soup
b

Dessert

KET - HIR

VEGETABLE-KAISEKI
BPR R

Squash tofu
Dashi (vegetable stock), goji berry, wasabi

ot

R EE  EWHT Mo Lk

Clear soup, green soy beans dumpling, matsutake mushroom, yuzu

FAEHsL T 2R EEE IE RO T

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

flRESE RS HLov—K

Ceder-plank grilled eggplant, shimeji mushroom, steamed small taro, roasted chestnut
Chestnuts burr, Fu (wheat gluten), comported sweet potato, sweet pickled ginger
MotiFmbex KELHM KpoF B2 w3
RLEERRIE S T DNFREIALT BEER D Zfi

Fig steamed in white wine with walnut miso

EARATY A V&AL K 3H2KG

[Sukiyaki]

Chinese cabbage, Shiitake mushroom, green onion, enoki mushroom crown daisy

Sliced burdock, lotus root, crown daisy, grilled zofu, grated yam with ginger

H¥ ME B2 BEARE II»z4F #iR HX ROE ExssL

Clay pot rice, Japanese pickles, grated yam
TR BFRAEEE [0eoigh] Hoy ILoF
Red Miso soup, Japanese pepper powder
ARES LI Bl

Seasonal fruits

b D
Black sesame ohagi (sweet rice ball)

BB L E

¥ 20,000



Wagyu Steak rice bowl set
4R T — % FERE

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).

Mot F 2B IUCHICLE L, 2 XV d5RICEAL LAY W0 2HlE T,

Appetizer
5 B

Food boiled and seasoned of the day
KHODEY)

Wagyu steak rice bowl
27— F
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
fi4- 80g A FRILEED L DITh
MRE GBAEE KB KTFv 7 Rl o

Grilled vegetable
eBF

Miso soup
HRHH

Seasonal fruits
ZHi o 1Y)

¥ 15,000



Seafood rice bowl set
TR

1- _ : z b *>~\
N @

Food boiled and seasoned of the day
AHDEY)

Seafood rice bowl

i

Miso soup

IR

Seasonal fruits

KB+

¥ 13,000



Assorted Sashimi (3kinds) and Tempura set

Big ) K S
& ™~

Appetizer
CIP2

Steamed dishes and seasoned of the day
AH DY)

Sashimi (3kinds) and seasoned of the day
AHDOBEY (ZHKY)

Tempura and seasoned of the day

ENEISPN 58

Rice, pickles, Miso soup
ik FoOVY RHH

Seasonal fruits

KT

¥ 13,000



Seasonal dish ( a la carte )

i D — 5

Appetizer
ZMDATH

Assorted seasonal platters

AHD )\t

Assorted sashimi
ZIKEIODQE’;‘L% ) % ) él\j’)‘ﬂ' three kinds E$§/¥3,000

[Steamed egg custard]
Small scallop, sliced lily bulb, yam bulbils, buckwheat grains, Mitsuba (Japanese parsley)
(ARZL] /ME 2&EAIR U2 RziE =2k

[Deep-fried and simmered eggplant] minced beef, starchy sauce

(RtirIpareR] 42152 SRfkes

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

(ZlpEZ] 6 RELH SERNEE BE ZLara

Grilled abalone with butter and soy sauce
iz 7—*

Seasonal vegetables tempura
7= fBP3E D K 7

Grilled spiny lobster
T EAEE WBE %

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

FHIER & A ORI ~BPEIAE L i i~

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

¥4,700

five kinds ﬂ*ﬁ/ ¥ 4,500

¥ 1,300

¥ 1,800

¥ 2,500

¥ 3,800

¥ 3,800

¥ 5,200

¥ 5,800

200 g / ¥ 14,000



Rice B=H

[Meal set] rice, miso soup, Japanese pickles

[HEFE Ly b] R STFEMEEE [0ewigh] KREH Fo ¥ 1,500

Assortment of eight kinds of vegetables sushr
BdE </NE> ¥ 3,200

Assortment of five kinds of sushr
Hallk ) Hbd <AEH> ¥4,500

Clay pot rice with matsutake mushroom <for 2 people>

8 8 (CAHT) INE ZK ¥ 6,800

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

LT (CARD RoF I8 BRI =o% ¥ 4,800

Dessert /KEF « HBE

Seasonal fruits
ES L ¥ 1,500

Dessert and fruits set

IKEF - HikE > b ¥2,100

The above amount includes service charge and consumption tax. _EFLOEAHIC IFWER. F—v 2R EITATE Y £ 3,



