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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
5 B

Boiled dish of the day
RKHOEY

Wagyu steak rice bowl
ERAT —F
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
4= 80g AFREEED L DITh
FEA ABKE KEEE ARF T ALE FoW

Grilled vegetables
BERP=

Miso soup
AR

Seasonal fruits
ZHi D H Yy

¥ 13,000



Appetize

Feft

KENNJO GOZEN
Lt

Pickled vegetables, herring roe pickled in bonito stock,
bamboo shoot simmered with dried bonito

Wakame seaweed, vinegar

helg BorviiEEg BhEE FHEAA ek

~ Assorted Meal Box FtEf ~

Small dish
INgk

Sashimi

Bl 5

Grilled dish
BEY)

Steamed food

/NFEBE

Deep fries

wY

Rice

Soup

i

Dessert

T

Octopus dressed with spicy cod roe, potherb mustard

LTI TR A K

Seared Spanish mackerel, Chinese cabbage simmered with oil, vegetables assortment,

yuzu pepper and soy sauce

REEVERIEY  BXRA AL R A i

Grilled yellowtail and radish, canola blossoms, red pepper
Sandwiched persimmon and butter, deep-fried black soybean with fried rice crackers
Eggplant and apple grilled with miso, stem lettuce pickled in sweet miso
R Foft RIED
THilkES REHonid
KO A THE THEKRED

Steamed egg with chicken and porridge, lily bulb, Fu (Japanese dry wheat gluten),
wild chervil, starchy sauce

WAL B HAR BLE =o% BHItEE
Anglerfish, Konjac, Potato with seaweed,
grated radish and chili, tempura dipping sauce

B HgE 0 FEKHY 2sh» g ALk Azt

Rice, minced beef with ginger, Japanese pickles, kelp simmered in soy sauce

fe&E Toeolgn] ZIEs4ER Fo¥ EAx

Miso soup, tofu, deep-fried tofu, green onion

N TenbRIG  FEiREE ] 58 50 T2

Candied sweet potatoes, sesame and custard sauce

KEF WD A C—F

¥ 5,500



Appetize
Jeft

KENNJO GOZEN MISAI
WA LR R~ 3w~

Pickled vegetables, herring roe pickled in bonito stock,
bamboo shoot simmered with dried bonito
Wakame seaweed, vinegar

htflg BorvhERG BhEE TMEA HEnE

~ Assorted Meal Box @ EF ~

Small dish
INgE

Sashimi

Bl 5

Gerilled dish
By

Steamed food

Y-

Deep fries
HY

Meal
=22

Dessert
Bt
Dessert

HBR

Octopus dressed with spicy cod roe, potherb mustard

TR TH 5 AE

Seared Spanish mackerel, Chinese cabbage dressed with oil, tuna, grated yam

vegetables assortment, yuzu pepper and soy sauce

FEMRPERRIE Y BRAAAZ BHYIER NFL 2525 EYR L A

Grilled yellowtail and radish, canola blossoms, red pepper
Sandwiched persimmon and butter, deep-fried black soybean with fried rice crackers
Eggplant and apple grilled with miso, stem lettuce pickled in sweet miso
iR oft RIEDN
TS BT H o i
Kifif 0 A ZTHE THERET

Steamed egg with chicken and porridge, lily bulb, Fu (Japanese dry wheat gluten),

wild chervil, starchy sauce

B EHAL EKRE AAR BELE =o% Bt

Anglerfish, Konjac, Potato with seaweed,
grated radish and chili, tempura dipping sauce

iy 7 350 EEKET 252 05T ALE BX it

Grilled miso rice ball in hot soup, brown seaweed
INRAR T KE
Japanese pickles, kelp simmered in soy sauce

HOY) RAME

Candied sweet potatoes, sesame and custard sauce
KEF KA S —F
Rice cake stuffed with strawberry and white bean paste
E L=

¥7,500



YASAI GOZEN vegetable-based meal
BPSRAHIRE

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

“HHE TOFHHNICTRY £F

Appetizer Shrimp-shaped taro tofu, carrot, leek, miso
st HEFTE WMAS HEA kg

~ Assorted Meal Box #REFE ~

Small dish Pickled vegetables, vinegar
/NG TENg iR
Sashimi Yuba (soy-milk skin), konjac, Chinese cabbage, vegetables assortment, onion soy sauce
EEDY MRl RkAGE WA AX TR L EZE
Grilled dish Grilled Fu (Japanese dry wheat gluten) and colorful vegetables
BEY) R ZFOR Y B BTHBER
Boiled food Deep-fried and simmered potato and bamboo shoot, grated radish, green vegetable, ginger
F-X7)| Xboh EHTHL BEExAL HW 4=
Deep fries Vegetables tempura, seaweed salt
B ZORGES T I
Rice Sweet potato rice, sesame, Japanese pickles
z IOV I RO EIK FoOY
Soup Red miso soup, Japanese pepper powder
i ARE L FF IR
Dessert Seasonal fruits
IKET

FORHE

¥7,500



MIYABI
B

Pickled vegetables, herring roe pickled in bonito stock,

Appetizer . i ) i
bamboo shoot simmered with dried bonito
Feft Wakame seaweed, vinegar
ntfg BovihteEg BLER TG Eenk
Soup Clear soup, crab dumpling, turnip leaf, carrot, yuzu
B BEE S 0w WA MiT
Sashimi Tuna, seared Spanish mackerel, gnome fish, vegetables assortment, wasabi, soy sauce
b fFU)E R EEEREREY BUox¥H TR AL L%k LR
Grilled dish Grilled yellowtail and radish, canola blossoms, red pepper
BEY) Sandwiched persimmon and butter, simmered konjac, Eggplant and apple with miso,
Stem lettuce pickled in sweet miso, black soybean
iR ¥oft REDN
THilEES £330 £ 8 KiiF 0 A ZH%E
THAEKRET BT RETS
Steamed food Steamed egg with sea bream and turnip, starchy sauce, wasabi
INGRTB HiRgEzc L Silies sk
Meat dish Soshu beef sirloin steak, grilled colorful vegetables, Ponzu soy sauce
=y NS — a4 VR E o 5 O EE
Rice Clay pot rice
z fE&E [0 eoign] HiRE
Japanese pickles, dried young sardine simmered with Japanese pepper
H#oY U= ZIE
Soup Miso soup, tofu, deep-fried tofu, green onion
i N Tewesikig FEReg | 58 @50 T4
Dessert Candied sweet potatoes, sesame and custard sauce
BY KEF HARBA S —F
Dessert Rice cake stuffed with strawberry and white bean paste
HER ERil=

¥ 18,000



Seafood rice bowl set

HERE A

Appetizer

3%

Food boiled and seasoned of the day
RKHDEY

Seafood rice bowl
LT

Miso soup

ZiNaetan

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
RKH D REEF

Rice, pickles, Miso soup
Zik FoY JRHH

Seasonal fruits
KT

¥ 11,000



Seasonal dish ( 4 la carte )

Z/HO—
Appetizer i3
Assorted seasonal platters

e H o/ \~F ¥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

[Steamed egg custard with soft roe]

[EP—EAEL] ¥ 1,800
[Steamed tilefish]
(H e L] ¥2,500
[Yellowtail grilled with soy sauce]
(hii e = ] ¥ 2,500
Spanish mackerel grilled with butterbur miso
CURISE ¥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
TSR L N OKImE ~BRAE L AN A~ ¥ 5,800
Grilled Japanese ‘ Wagyu' beef sirloin, colorful vegetables
MERT—F KX 100 g / ¥ 7,800 200 g / ¥ 14,000
Rice &%
Assortment of eight kinds of vegetables sushs
WxFkn </\H> ¥ 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., »—e2Rr&EIncs ) £3,



