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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 (contains small appetizer, simmered dish, soup and fruits).
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Appetizer
Vil i}

Boiled dish of the day
RKHOEY

Wagyu steak rice bowl
427 — %3
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
14 80g & FRILEED & »ITh
FEA ABKE KN ARF T ALE FoW

Grilled vegetables
BERP=

Miso soup
AR

Seasonal fruits
ESHIOL XY

¥ 13,000



Appetizer
Feft

KENNJO GOZEN

o icl)i

Liver tofu, deep-fried and boiled Chinese cabbage, boiled squid, field caviar

=

~ Assorted Meal Box BREFE ~

Small dish

Nk

Sashimi

BEY

Grilled dish
HEY

Boiled food
Y

Deep fries
INFRE

Rice
TR

Soup
B

Dessert
Bt

Chive, grated radish with grated daikon and chili, ponzu sauce

IR BMER AR

7Ly F ORE

&0 IEARBE

Vegetables dressed with mushed ¢ofu, edible chrysanthemum,

Fu (Japanese dry wheat gluten), pine nuts

ABPEAM A HX

5V IR INDES

Tuna, octopus, vegetables assortment, soy sauce

B doitn Y0 L3 SEE

Japanese rolled omelet sandwich

Minced beef, boiled walnuts, boiled konjac

Grated yam, dried Japanese leafy vegetable, ginkgo nut and Mukago yam
LD EFREE S AL
WRBEE  EIRREEE LIEEk 0 X
o Wwhbh &L & TRESTS

FEIRFE & B

Boiled chicken and taro, green bean, Fu (Japanese dry wheat gluten), yuzu

THERE AE BV FEAT

Deep fried buckwheat flour dumpling, turnip, miso, turnip green

BTz IEn & gk

PRI

e
3

Rice, boiled salmon, Japanese pickles

KETAHIEEE [V diTn]

WY E B0V

Clear soup, mushroom, shavings of kelp, wild chervil

WML T #RE L 52RMm

=D

Sesame pudding, sesame sauce, matcha crackers, raspberry

BROWMSEY A #IRS Y -8 HxdHoh FAXY —

¥ 5,500



Appetizer
At

KENNJOGOZEN MISAI
WA LR R~ 3w~

Liver tofu, deep-fried and boiled Chinese cabbage, boiled squid, field caviar
Chive, grated radish with grated daikon and chili, ponzu sauce

BITEE HAXRNE BHZE LARY 7Ly RE BHIVIEAEE

~ Assorted Meal Box @ EF ~

Small dish

INgk

Sashimi
BRIZ )

Grilled dish
(mh: )

Boiled food
Y

Deep fries
INFRTE

Meal
BrE

Dessert
Bt
Dessert

HER

Vegetables dressed with mushed tofu, edible chrysanthemum,

Fu (Japanese dry wheat gluten), pine nuts
AMREAMZ XK 5 RoR

Tuna, barracuda, octopus, vegetables assortment, soy sauce

B fpERaS v dtims EHX i R

Japanese rolled omelet sandwich
Minced beef, boiled walnuts, boiled konjac
Grated yam, dried Japanese leafy vegetable, ginkgo nut and Mukago yam
HEALO EFHEEIAY
mJEBEE  SARKEEE BN A
D Wwhbh AL T TIRET S

Boiled chicken and taro, green bean, Fu (Japanese dry wheat gluten), yuzu

FEWRIEB L BT THEKE ANE BV FHEMT

Deep fried buckwheat flour dumpling, turnip, miso, turnip green

Wz E # Ok

Udon with sweet fried tofu, mushroom, green onion
¥ond LA AERE R
Dried gourd shavings Sushr
TElE AR

Sesame pudding, sesame sauce, matcha crackers, raspberry
BROMKSEYD A AR Y -8 HEREOLNL TARY —
Two small pancakes with bean jam, chestnuts and mascarpone in between

—OEseE Mg HE XA ALFE—F

¥7,500



Appetizer

Feft

YASAI GOZEN vegetable-based meal
BPSRAHIRE

2]t is a reservation product until the three day before.

“HHE TOFHHNICTRY £F

Persimmon and chrysanthemum dressed with rofu, Fu (Japanese dry wheat gluten), pine nut

(IRE A I ATV S INOES

~ Assorted Meal Box #REF ~

Small dish
INgk

Sashimi

Gt 5ol

Grilled dish
By

Boiled food
W

Deep fries
Y

Rice

-

Soup
Hhi

Dessert

KEF

Water dropwort and grilled mushroom boiled in kombu seaweed stock, laver

reBERERL S

Yuba (soy-milk skin), konjac, wasabi, vegetables assortment, onion soy sauce

ROk &R fSkEE (L3 )X L2

Grilled Fu (Japanese dry wheat gluten) and colorful vegetables
FEREFDR D B kBE R

Deep-fried and boiled taro and turnip, grated radish, green vegetable, ginger
HEFELELIML HExzasL BW 4%

Vegetables tempura, seaweed salt
FORES T EE

Mushroom rice, vegetable green, Japanese pickles

YIRE R BX HoOY)

Miso soup

TR L

Seasonal fruits

FORHE

¥7,500



Appetizer
Feft

Soup
B

Sashimi

&Y

Grilled dish
BER)

Boiled dish
W

Meat dish
EE

Rice
TR

Soup
i

Dessert

BT

Dessert

HOR

MIYABI
B&RE M

Liver tofu, deep-fried and boiled Chinese cabbage, boiled squid, field caviar
Chive, grated radish with grated daikon and chili, ponzu sauce

TG E AR BEZE ALY v—T7Lvy RE HIVIFARE

Soft-shelled turtle dumpling, leek, yuzu, clear soup with grated radish
HEE BA fHhT EMSZT

Tuna, barracuda, gnome fish, vegetables assortment, wasabi, soy sauce

i GEERETEY  Boo T LZE Lk

Sea bream grilled with soy sauce and citrus
Minced beef, walnuts, arrowhead cracker

Konjac, Grated yam, dried Japanese leafy vegetable, ginkgo nut and Mukago yam

Persimmon and chrysanthemum dressed with rofu, Fu (Japanese dry wheat gluten), pine nut

ARbEfIMEREE  ANEBEE  BIBKERE  RATRIEE EHEL LV E LoF Wb

R LT ITESTS MiAMA 4% 5 hoXE

Deep fried buckwheat flour dumpling, turnip, miso, turnip green
B M fEnkeg I

INAS

Soshu beef sirloin steak, grilled colorful vegetables, yuzu pepper

HMA—o A VAR T —F%  FOmEre A

Mushroom rice, vegetable green
PERECHR HX
Japanese pickles

HoOY

Clear soup, mushroom, shavings of kelp, wild chervil

LT ARE L 522RM =o%

Sesame pudding, sesame sauce, matcha crackers, raspberry
BROTAMKS D A RS Y —8 Hxdboh FARY —

Two small pancakes with bean jam, chestnuts and mascarpone in between

—OEseE Mg HE XA ALFE—F

¥ 18,000



Seafood rice bowl set

HERE A

Appetizer
QS

Food boiled and seasoned of the day
AHDOEY)

Seafood rice bowl
LT

Miso soup

IRHTT

Seasonal fruits

IKEF

¥ 13,000



Assorted Sashimi (3kinds) and Tempura set

BiE ) RIFEHRE

Appetizer

3%

Steamed dishes and seasoned of the day
AHDEY)

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

Tempura and seasoned of the day

AH D KEL

Rice, pickles, Miso soup
Zik FoY JRHH

Seasonal fruits

KL

¥ 11,000



Seasonal dish ( 4 la carte )

ZF{io—h

Appetizer i3
Assorted seasonal platters
FHD/F ¥4,700
Assorted sashimi
ZIK HD 3‘5’7‘\% h E:l!-‘cl n {ﬁ\b’ﬂ‘ three kinds E%E/ ¥ 3,000 five kinds ﬂ*i/ ¥ 4,500
Main dish F3&
[Deep fried buckwheat flour dumpling] , turnip, miso, turnip green
[(HiFziEas&]  #E fokng 32 ¥ 1,000
Dobin-mushi (Mushroom and Japanese broth steamed in a teapot)
TRz L ¥2,100
[Steamed egg with soft roe] , ginkgo nut, ginger
GrfxE Rz L] Ry Ak ¥2,200
Seasonal vegetables tempura
2T D Kl A ¥ 3,800
[Salmon trout grilled with salt] grated radish with salmon roe, dried stem lettuce, Japanese ginger
[ELoi—¥] WwIo#EL [EAET BEHY 26 ¥ 3,800
Grilled pufferfish soft roe, seaweed salt, sudachi
CrIRE FREx ] sl e ¥ 4,800
Seasonal Vegetables and seafood tempura Vegetable's assortment of five kinds Seafood's assortment of two kinds
FHIE & AN ORIGHE  ~PE I & o T~ ¥ 5,800

Grilled Japanese ‘ Wagyu' beef sirloin, colorful vegetables
MFERT—% IR 100 g / ¥ 7,800

Rice BF
Assortment of eight kinds of vegetables sushi

WxFn </\H>

Assortment of five kinds of sushr
HalkoHbeg <HE>

Clay pot rice with chicken and taro, wild chervil
TE TR (AR BRI B IR =0k
Clay pot rice with egg, wild chervil
TE T8 (AR BT IR =08
Dessert JKEF « HER

Seasonal fruits

i DR

Dessert and fruits set

IKET - Hike v b

200 g / ¥ 14,000

¥ 2,000

¥ 3,000

¥ 3,800

¥ 6,000

¥ 1,500

¥2,100

The above amount includes service charge and consumption tax. FFEOSEHICITHERL, - RRREEINTED 7,



