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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).

HTEDOM 2B IUCFICLE L7z, 2L dXABICEA L E2s ) Wiz2F 2k C 3,

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

¥ 15,000



KENNJO GOZEN
Lt

. Simmered wild vegetable and fish
Appetizer ) . . .
Jellyfish, steamed Fugaku chicken with green onion, fried burdock root

Feft MR L #BH EREEERAL B

~ Assorted Meal Box BREFE ~

Small dish Broad bean rofu, bamboo shoot, sliced radish, Dashr (bonito stock)
Nk RKEEE L= #ovy ERldt
Sashimi Yellowtail amberjack with vegetables
BELE Grated white radish flavored with plum, colorful vegetables, onion soy sauce

bo3x ¥y tMesL EYVERX TEEM

Grilled dish Cutlass fish grilled with avocado sauce
BtV Japanese rolled omelet Sushi, lily bulb rolled salmon
Rosted lotus root, sweet celery pickles
K] FECHTRRBE %

o ETixls HETEY
PodER el dbbeb

Boiled food Yuba (soy-milk skin), boiled potato, white cloud ear mushroom
INZRT Asparagus, sliced carrot, ginger, Dashi (bonito stock) with minced beef
FERRIL D IR A i T

AvhodXw HAKRKH TAAITHZR (A FHAE ZITAH5

Deep fried Japanese seabass, wild vegetable 7empura

Deep fries i
Rice crackers, lemon, Matcha salt

LY BTEDLYHT FLUEREG Y WEEEE R RARE
Rice Rice, dried young sardine seasoned with ginger, Japanese pickles
TR fE&E [Dewign] Lo IlHEERE FoP
Soup Miso soup [From Odawara in Kanagawa] , sea lettuce, rofu
BH IHFEWGBE AZ [FHHRE] 2 BHEE

Dessert White sesame pudding, shaved Miso, red bean, Matcha flake
Hk HiAE b wit AZ5L /NE HEXPON

¥ 6,500



KENNJO GOZEN MISAI
WA LR R~ 3w~

Appetize Simmered wild vegetable and fish
ellyfish, steamed Fugaku chicken with green onion, fried burdock root
y £ g

Feft R L A B EREAL B

~ Assorted Meal Box @R EF ~
Broad bean rofu, bamboo shoot, sliced radish, DashAi (bonito stock)

Small dish
/Ngk RKEEE L= $#ovy LRI
Sashimi Yellowtail amberjack with vegetables, onion soy sauce
BELY boxx¥yH trsL EILIFE KAEMH
Grunt, squid, vegetable assortment, ginger, soy sauce
FEARBERE Y FHABEEM R L B L
Grilled dish Cutlass fish grilled with avocado sauce
BEY) Japanese rolled omelet Sushi, lily bulb rolled salmon
Rosted lotus root, sweet celery pickles
K] ST ibE %
FEAEO TR s WEFEY
BEER m bbb
Boiled food Yuba (soy-milk skin), boiled potato, white cloud ear mushroom
INZEHE Asparagus, sliced carrot, ginger, Dashi (bonito stock) with minced beef, ginger

FERR L D I A 55 5
AVHIDDHID HRE TARNITHR RAS FHRAE ZIZHH

Deep fries Deep fried ].apanese seabass, wild vegetable 7empura
Rice crackers, lemon, Matcha salt

WAL VT FILERE T WEEE e KRR

k)]
Meal Clay pot rice with clam and ginger, Japanese pickles
BE EA LT E R iR EIRE oY
Clear soup with sea lettuce, rice cake, water shield, leaf bud
HrIEL HELEE EE Kof
Dessert Watermelon, mango, black tea jelly, chervil
KET - HEE I ~va— XYL er74—2

White sesame pudding, shaved Miso, red bean, Matcha flake
HElfRE b wih 2250 /hE FExHDON

¥9,000



YASAI GOZEN vegetable-based meal
BPSRAHIRE

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

“HHE TOFHHNICTRY £F

Appetizer
Feft

Broad bean tofu, bamboo shoot, sliced radish, Wasabr

—

KEEgE A= #ovy Lk

~ Assorted Meal Box #REFE ~

Small dish Simmered wild vegetable, fried burdock root
/NG WILEMRL 543
o Yuba (soy-milk skin) and konjac salad, colorful vegetables
Sashimi ] _ ) )
Grated white radish flavored with plum, onion soy sauce
EEDY oG LRI TG BOExR Msas L EZEE
Grilled dish Grilled Fu (Japanese dry wheat gluten) and colorful vegetables
BEY) HEREF DR B BY B
Boiled food Deep-fried and boiled potato, asparagus, carrot, Dashi (vegetable stock), ginger
=Y AVHIDDIDEITHL TAANTHR KR AS EHOItE HRAEE
Deep fries Vegetables rempura, lemon, Matcha salt
w5y ZORGES T nd A HKERE
Rice Ginger rice, deep-fried tofu, Japanese pickles
z HARIHR T Fop
Soup Miso soup [From Odawara in Kanagawa] , sea lettuce, rofu
BHE MHEFEWWD A2 [FiREk] »zd @EE
Dessert Seasonal fruits
IKET

FORHE

¥7,500



Appetizer

Feft

Soup

Sashimi

i Y

Grilled dish
Be\~

Boiled food
INFTR

Meat dish
ME

Rice

>
-

Soup
i

Dessert

KEF - HEE

MIYABI
B

Simmered wild vegetable and fish
Jellyfish, steamed Fugaku chicken with green onion, fried burdock root

ILRL #BH ERABEWREL HFFE

Clear soup with greenling, water shield, Udo (wild vegetable), leaf bud
IS e #HuE KoZF

Yellowtail amberjack with vegetables, grunt, squid
Vegetable assortment, grated white radish flavored with plum, Wasabi, soy sauce
Lo IRFEY PHERBEREY TG
ZY)—X Mz sL Lk LEE

Cutlass fish grilled with avocado sauce, Japanese rolled omelet Sushi
KIIFEHRRBE S FIHEH: O E1BefR
Lily bulb rolled salmon, roasted lotus root, sweet celery pickles, grilled shrimp
REFEY FHER xoVdbeo WEE
Broad bean rofu, bamboo shoot, sliced radish, Dashz (bonito stock)

RKEEE h=11 71 SRt

Boiled Japanese seabass with Yuba (soy-milk skin), boiled potato

White cloud ear mushroom, sliced carrot, asparagus, ginger, Dashi (bonito stock)

[(ERRCE T2 30

Avhowdw HARKE XAS TAA772 HFEAZ BWHITE
Japanese beef sirloin steak, grilled colorful vegetables, rice crackers

MAEy—uf vHIERT—F ZFToRFE  fEiie

Clay pot rice with ginger, Japanese pickles
WAL LEKE HoY
Miso soup [From Odawara in Kanagawa] , sea lettuce, tofu

GG B IRIG THEREE ] 2T HEE

Watermelon, mango, black tea jelly, chervil

P ~va— fLAY2L A7 4—2

White sesame pudding, shaved Miso, red bean, Matcha flake

HifRS D v INE 225l HKExdHoN

¥ 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

¥ 13,000



Seasonal dish ( 4 la carte )

ZF{io—h

Appetizer
ZHi ORI

Assorted seasonal platters

BEHD /A

Assorted sashimi
ZIKEI@j'O’iﬂE‘_: h E.E n él\b“‘i' three kinds E*E/¥3,000

teamed egg and soy milk custar Chicken, broad bean, Dashi (bonito stock), grated ginger
[S d egg and soy milk d] chicken, broad bean, Dashi (b k) d
(FEfiSFZA L] SEREE T i Sgs

[Grilled Japanese sea bass] grated white radish and smartweed

(BEmpE=] 2B 2L

[Deep-fried young sweet fish] bell pepper, Maccha flavored salt
[(REfERIERRE] AT Eeats s B WERE

[Young sweet fish grilled with leaf bud] bayberry comport, pickled Japanese ginger
CEAiARDIFHEZ] ILBKEE 1T U4

Grilled abalone with butter and soy sauce
fifo i e o =

Seasonal vegetables tempura
=BT D Kl 7

Grilled spiny lobster
HELEE RIBDE %

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

FHIE & A ORImE  ~BPE A L i i~

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

¥4,700

five kinds ﬂ*@/ ¥ 4,500

¥ 800

¥ 1,800

¥ 2,250

¥ 2,500

¥ 3,800

¥ 3,800

¥5,200

¥ 5,800

200 g / ¥ 14,000



Rice 8%

[Meal set] rice, miso soup, Japanese pickles

[HEFEey F] O HTERIEEE [Oewigh] KRt FoP

Assortment of eight kinds of vegetables sushs

BdrE] <\EH>

Assortment of five kinds of sushr

FHEEY Abd <IHE>

Clay pot rice with sweet potato, lotus root and broad bean <for 2 people>

T8 (CCANED Bl e FmER SR =

Clay pot rice with hard clam and ginger <for 2 people>
T TR CCNETD B & B AR

Dessert /KEEF - HBR

Seasonal fruits
Fi D RFE

Dessert and fruits set

KETF - Hke v b

¥1,500

¥ 3,200

¥ 4,500

¥ 4,400

¥5,000

¥ 1,500

¥2,100

The above amount includes service charge and consumption tax. FEOEFEIC ITWEERL,. F— L 2BREETATE D T,



