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Wagyu Steak rice bowl set
42 7 — & FHHkE

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).

HTEDOM 2B IUCHICLE L7z, 2 XD dXABICEA L L3 Wiz 210 2k C 3,

Appetizer
Vil i}

Food boiled and seasoned of the day
AHOEY

‘Wagyu’Steak rice bowl
427 — %3
‘Wagyu’'beet 80 g, Rice
Leek, Japanese shiso leaf, Garlic sauce, Garlic chips, Wasabi, Japanese pickles
4 80g EFRILEED L DITH
HEZ WHKRE KBl Keid vy 7 KLk &0

Grilled vegetables
BERP=E

Miso Soup
viNiiten

Seasonal fruits
ZHi D R1Y)

¥ 13,000



Appetizer
Feft

KENNJO GOZEN
Lt

Asparagus rofu, prosciutto wrapped asparagus, bamboo shoot, laver, radish

TARNTGHAGE LT ANTEE D= oFoilEE Ly

~ Assorted Meal Box BREFE ~

Small dish
Nk

Grilled dish

HEY

Sashimi

BEDY
Boiled food

Y

Deep fries
w5

Rice

Soup
B

Dessert
KEF

Wild vegetables dressed with cheese and tofu, Wild vegetables, whelk, pasta
Brown seaweed pickled in dashs (bonito stock), okra, yam

A2 il FH 37 KKEREE 2722856 LI

Chicken dumpling grilled with Japanese pepper, Japanese rolled omelet
rolled cucumber, salmon, egg and radish
Dried gourd shavings sushi roll, lily bulb with sweet potato paste, Boiled broad bean
EWRIEO Rt x  fEto L rpEE #oHRHE
TEEERE HeoEHAR

Seared bonito, vegetables assortment, Yuzu pepper soy sauce

B Y FTEFER 4 th-EAEE

Japanese sea bass grilled with salt, eggplant, green bean, Fu (Japanese dried wheat gluten)
Ginger, starchy sauce
f§— KT ANE B AE BHIHEE
Deep-fried shrimp with Japanese shiso leaf and kadaif
Deep-fried wild vegetables, lemon, Seaweed salt

BEED YT IIXKGT hd A Bl

Rice, Minced beef with Hijiki seaweed, Japanese pickles, kelp
KREZAEEE [DedIigh] OVL2ZIES HFoY EBffE

Clear soup, Shavings of kelp, deep-fried tofu, wild chervil
HiHL L AARM AR =03

Black tea jelly, mango mousse, water melon, kiwi fruits

ARELY =) ~va—2r—x BN FvA

¥ 5,500



Appetizer
Feft

KENNJOGOZEN MISAI
WA LIRS BRE

Asparagus rofu, prosciutto wrapped asparagus, bamboo shoot, laver, radish

TANRTGHAGE LT ANTEE D= oFoilEE Ly

~ Assorted Meal Box @ EF ~

Small dish
INgk

Grilled dish

HELY

Sashimi

Boiled food
W

Deep fries
Y

Meal
BE

Soup
B

Dessert

KEF

Dessert

HER

Wild vegetables dressed with cheese and rofu, wild vegetables, whelk, pasta

Brown seaweed pickled in dashs (bonito stock), okra, yam

A2 bz FH 37 KKEREE 2722856 LI

Chicken dumpling grilled with Japanese pepper, Japanese rolled omelet
rolled cucumber, salmon, egg and radish
Dried gourd shavings sushi roll, lily bulb with sweet potato paste, Boiled broad bean
FEEo ke FEEo LR o HRHS
Tk H»CoHEAR

Seared bonito, vegetables assortment, horse mackerel, laver,

Yuzu pepper soy sauce, soy sauce
By TEER 4 HEE FWRA LA R i e
Japanese sea bass grilled with salt, eggplant, green bean, Fu (Japanese dried wheat gluten)

Ginger, starchy sauce

fig—% Kitir PNE EEHEE Ax BHIHEE

Deep-fried shrimp with Japanese shiso leaf and kadaif
Deep-fried wild vegetables, lemon, Seaweed salt

BEEDY G KRGS hd A Bl

Clay pot rice with bracken and whitebait, deep-fried fish paste, Japanese pickles, kelp
Lot Lodo#iIiik SHESLT &0 BEMME

Clear soup (burdock root, carrot, radish, Shiitake mushroom)

JAB A

Black tea jelly, mango mousse, water melon, kiwi fruits
L) ) ~va—2—2 PELK FvA4
Miso pudding
MHE Twebaz ] {h—T&Ebhwh

¥7,500



YASAI GOZEN vegetable-based meal
BPSRAHIRE

It is a reservation product until the three day before.

“HETE TCOFHNCTHEY £F

Appetizer
Feft

Wild vegetables, bamboo shoot, laver
WL A=A s

~ Assorted Meal Box #REF ~

Small dish Brown seaweed, okra, yam, ginger, dashi (kombu seaweed stock)
INgE FKIKE 7272280 [HOF HFE ERHT
Sashimi Konjac, avocado, wakame seaweed, vegetables assortment, Yuzu pepper soy sauce
£EFDY fEHEE TAAE fEEA fTHERE A A
Grilled dish Grilled Fu (Japanese dry wheat gluten) and colorful vegetables
e HEREF DR Y B BY HBE
Boiled food Deep-fried rofu and eggplant
W Soy meat (Textured soy protein products), grated radish, green onion
KAFHITHL KEW EzasL 14
Deep fries Vegetables tempura, Seasonal vegetables, matcha salt
w5y it O 4 AR
Rice Bracken rice, deep-fried tofu, Japanese pickles
z (bbb ZiR] #5T FHoW
Soup Miso soup, Japanese pepper powder
B AL FHILR
Dessert Black tea jelly on fruits
IKET

RERLRE ) — T

¥ 7,500



Appetizer
kM

Appetizer
B\ X

Tempura

KIKRE

Soba
& £

Sushi

R’ =

Dessert

KETF

Soba KAISEKI
BESE

¥t is a reservation product until the day before.§ijH £ TO F#HIC THE Y £ 5

Appetizer of the day
ENEP ]

Small dish of the day, Japanese rolled omelet, Food boiled and seasoned of the day
AH D/
FEELE D PIE X
AKHDEY

Assorted tempura
Two kinds of seafood tempura, Four kinds of vegetable tempura, Mixed-vegetable tempura
Grated Japanese white radish and ginger, Tempura dipping sauce
fafh T BPRURE R0
Hill Rt

Handmade soba noodles

EEZ

Sushi assortment of five kinds

BEEHEY FrlLHE

Seasonal fruits

ESOPRY)

¥7,500



Appetizer
GIES

Sashimi

el

Grilled dish
5EM

Boiled food

Y

Meat dish
R M

Deep Fries
Y

Rice

Y
=5

Soup
b

Dessert
KEF

Japanese “bento” lunch

Zfio BHFY

It is a reservation product until the day before.{ij H £ TOF#JHlIC TH& Y £ 3

Asparagus tofu, Prosciutto wrapped asparagus, bamboo shoot, laver, radish, dashi (bonito stock)
Wild vegetables dressed with cheese and rofu, Wild vegetables, whelk, pasta, goji berry
Brown seaweed pickled in dashz (bonito stock), okra, yam
TARGHAGEE LT ANTEE L= oFoisE 7y ERHET
Az file KE E97% fifidoE KKEREET 272&2s<56 [Lo%F

Seared bonito, horse mackerel, squid, vegetables assortment, wasabi, soy sauce

By Bleex HAEK EY—-X 1% RS

Swordfish grilled with sesame, Japanese rolled omelet, lily bulb with sweet potato paste

Boiled broad bean, Japanese ginger

HIEAFIAREE HIEEOETHEZ HPoHAAR KREME HRAEZEEY

Conger eel with dried gourd shavings, taro, grilled yuba (soy-milk-skin), carrot,
String beans, leaf bud

RYETEEE BY BHGE ¥AZ MBI KoHF

Japanese beef sirloin steak, grilled colorful vegetables

EEAF—n 4 YHIRA T —* FORFRY 4

Deep-fried shrimp with Japanese shiso leaf and kadaif, Deep-fried wild vegetables, lemon

Seaweed salt

BEED YT IIXKGT hd A Bl

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

L ZZfR HoY

Clear soup (burdock root, carrot, radish, Shiitake mushroom)

F A B A

Black tea jelly, Mango mousse, water melon, kiwi fruits

FAEXY) T ~vao—2—x PEHL FvA4

¥ 10,000



IRODORI
BRI ®

Appetizer Asparagus tofu, Prosciutto wrapped asparagus, bamboo shoot, laver, radish
GIES Wild vegetables dressed with cheese and rofu, wild vegetables, whelk, pasta, goji berry
Brown seaweed pickled in dashz (bonito stock), okra, yam
TANTHAGE HEALTANTEE H=oEF0E 710y
HEEMmA fElE fH E97e fiKoE RKERERET kg2 sds IoF
Soup Clear soup with arrowroot powder, mugwort dumpling, Nobiru (wild onion), fatsia sprouts
B HEMZT EHE OV bLof
Sashimi Seared bonito, vegetables assortment, Horse mackerel, sea bream, wasabi
&Y Yuzu pepper soy souse, soy souse
By FTHRE A4 BEWRMZ RBRAZzES FY—X L%k drdEdn  Lfeim
Grilled dish Swordfish grilled with sesame, cucumber, salmon and egg rolled in daikon radish,
Vegetables assortment ,boiled broad bean, Japanese ginger
ety HIEARFIASEE MoHMBEHE »HLoEAR RKUBE HAZREDY

. Japanese sea bass grilled with salt, grilled colorful vegetables, Seaweed salt, ponzu soy sauce with
Boiled food

citrus

Bt if—y Ky PNE EEEZER BHUTE

Meat dish Japanese beef sirloin grilled with black pepper, grilled colorful vegetables, Seaweed salt, ponzu soy
eat dis

sauce with citrus

BE EEAY—v 4 v BB o iR EEE b Nk
Rice Clay pot, dried young sardine, Japanese pickles, kelp
Z K KEZAEE [Deigh] Tz e UG &o¥ BiE
Soup Clear soup, shavings of kelp, deep-fried tofu, wild chervil
i HiHL L AAERMA AR =0k
Dessert Black tea jelly, Mango mousse, water melon, kiwi fruits
KEF ALY - ~va—2a—x WL F74
Dessert Miso pudding
HER M Tewbaz | Sh—T8h i

¥ 14,000



Appetizer
Jeft

Appetizer

Hif/\~F

Soup
BHE

Sashimi

el

Grilled dish
5V

Boiled dish
Y

Meat dish
WE

Rice
ZHR
Soup
b

Dessert

KEF

Dessert

HER

MIYABI
B

Asparagus tofu, Prosciutto wrapped asparagus, bamboo shoot, laver, radish

TANRTGHRAGEE A ALTANTEE L= o3ols 7y ERHEE

Chicken dumpling grilled with Japanese pepper, rolled cucumber, salmon, egg and radish,
lily bulb with sweet potato paste, shrimp and egg, boiled broad bean
Butterbur miso on tofu, lily bulb, scallop and seasonal vegetables dressed with wasabi, sea weed
Wild vegetables dressed with cheese and tofu, wild vegetables, whelk, pasta, goji berry
FEEo < ke x  TEWElE Mo HEHE HheoAaaR BELEY RIS
FROZRIGHSAE fEAAAWR W2 L BEXOIERL S
WEHM A L KE E397e fido%E

Clear soup with arrowroot powder, mugwort dumpling, Nobiru(wild onion), fatsia sprouts

HEETT EHHE o3 Lo

Seared bonito, vegetables assortment, horse mackerel, sea bream
Vegetables assortment, wasabi, yuzu pepper soy souse, soy souse

B0 T s BEWNz RRMzZH

e —30 Lk MR e
Scallop grilled with sweet miso paste, Lotus root, small sardine, Japanese ginger
Brown seaweed pickled in dashi(bonito stock), okra, yam
W7 e R JOPIGER Bl AR
KKELFE 77-&Bl0 [LHoFE

Conger eel with dried gourd shavings, taro, grilled yuba (soy-milk-skin), carrot,
RETEREEHRYT BEHLE EAZHIL® Ko

Soshu beef tenderloin grilled with black pepper, grilled colorful vegetables, seaweed salt, yuzu
M e LB o 0 RIS R AT

Clay pot rice with bracken and whitebait, deep-fried fish paste, Japanese pickles, kelp
boUE Lod oLk NHNEGT Fo¥ RAAME
Clear soup, shavings of kelp, deep-fried tofu, wild chervil
HiHL L AAERMA AR =0k

Black tea jelly, mango mousse, water melon, kiwi fruits
FREY) ) ~va—2—2 LK FvA
Miso-flavored créme brilée

MHE Twnb sz | -8 wh

¥ 18,000



Seasonal dish
o —

Appetizer HE
Assorted seasonal platters

2HD/\SF

Assorted sashimi

¥4,700

ZIK H» 33‘\% n @ h {ﬁ\b“@‘ three kinds E%E/ ¥ 3,000 five kinds ﬂ*ﬁ/ ¥ 4,500

Main dish F3&

[Japanese sea bass boiled and grilled with salt] , ginger, starchy sauce

(E—»] 4% B LA

Seasonal vegetables tempura
Z= BT D Kb

kichijirockfish grilled with salt koji and lemon
HXEN D ABEE

¥ 1,500

¥ 3,800

¥4,200

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

FHIEPR & A ORI ~PPE I & g i~

Grilled spiny lobster
8L WSE ¥

Grilled Japanese ‘Wagyu’ beef sirloin, colorful vegetables
MERAT—% IR

Rice BRE
Assortment of eight kinds of vegetables sushi

WHEE < J\HE>

Assortment of five kinds of sushr
HFrlKo by <HE>

Clay pot rice with green pea and bamboo shoot
TE T (AR MEHE L AT SRR
Clay pot rice with small shrimp and bamboo shoot

T8 S (N BiBE & TR E AR T
Dessert KE+F - HEE

Seasonal fruits
FHiD R FE

Dessert and fruits set

IKEF - HkE » b

¥ 5,800

¥ 6,500

100g/¥7,800 200g/¥ 14,000

¥2,000

¥ 3,000

¥ 3,500

¥ 6,000

¥ 1,500

¥2,100

The above amount includes service charge and consumption tax. FFLOBEHICITHER., - 2ARREEINTED 5,



