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KENNJO GOZEN
MA_L s

Appetizer Monkfish liver tofu
et Simmered whelk shell and Chinese cabbage, land caviar, grated chili flavor radish

Ciboulette, citrus soy sauce dressing
s KHZE BAXRNE SARD RE v7rvy b ENFEARE

~ Assorted Meal Box ®BREFH ~

Sashimi Tuna, octopus, colorful vegetables salad, sesame dressing
BEY fif oy RO WEHFEY I XML T HREN S LAS
Grilled dish Grilled Fugaku-chikin with miso paste
BEY) Grilled Maitake-mushroom, taro, chestnut Fu (Japanese wheat gluten), konjac

Ginko nuts, green beans, sweet miso paste
Japanese omelet sandwich, sweet-simmered sweet fish, baked apple
R E AN IERE 2
mE BT B ORI RE ZEE Fkg
FETOETHRIALY BHER BEOIAZ

Boiled food Buckwheat dumping
B Nameko mushroom, Japanese spinach, minced beef thick sauce, green onion
N
Yuzu citrus pepper
ZiEE WTE FRE ZIE28E weZE M
Deep fries Deep-fried conger eel rolled with ginger
B Deep-fried lotus root in egg yolk batter, bell pepper, salt
RFAEZEE ERERKET F&
JgsirsE [ H D%
Meal Rice, Japanese pickles
=% 4 HEFRCEE [OLvigh] FHoY
Soup Egg drop soup, Mitsuba (Japanese wild parsley)
2T pEEL =V
Dessert Pear, pomegranate jelly, fresh herbs
IKEETF HH <AL h FH

¥ 6,500



KENNJO GOZEN MISAI
BR R BRE~H & v~

Appetizer Monkfish liver tofu
Seft Simmered whelk shell and Chinese cabbage, land caviar, grated chili flavor radish

Ciboulette, citrus soy sauce dressing

R RMEZE BXERE AR RE 7Ly ENFARE

~ Assorted Meal Box ®kEF ~

Sashimi Tuna, sea bream, colorful vegetables salad, sesame dressing
BEDY fifi B VB WR2HFLEY I XML T HAMENLS LAS

Kelp-cured barracuda, Mizuna greens, edible chrysanthemum, wasabi, sake sauce

»ETERANR S KK H{e 1% BTV

Grilled dish Grilled Fugaku-chikin with miso paste
BEY) Grilled maitake-mushroom, taro, chestnut Fu (Japanese wheat gluten), konjac
Ginko nuts, green beans, sweet miso paste
Japanese omelet sandwich, sweet-simmered sweet fish, baked apple
Bk AN ERE 2
BE O OHT K R RE ZEY Bk
FHELOERETHIALY BHEER BEOAZC

Boiled food Buckwheat dumping, Nameko mushroom, Japanese spinach, minced beef thick sauce
INFRTR Green onion, Yuzu citrus pepper

ZIEAE WTE FRE I8 e MR

Deep fries Deep-fried conger eel rolled with ginger
5 Deep-fried lotus root in egg yolk batter, bell pepper, salt
RFAEZRE ERERKGT &
s T H o 41

Meal Craypot Ishikari-style rice (salmon rice), Japanese pickles
BH TR AR GFRACEE [Oewigh] HoV)
Soup Egg drop soup, Mitsuba (Japanese wild parsley)
B »EEL ZVEE
Dessert Pear, pomegranate jelly, fresh herbs
IKEF - HIR R KA FH

Roasted sweet potato creme brulee, custard sauce, shaved miso, Macha crackers

PEET R HACHh—F AZEL KEdHoH

¥9,000



Appetizer
Jeft

YASAI GOZEN vegetable-based meal
By AE i

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

“HETE TOFHHENC TR 5

Sesame tofu, paprika, land caviar, wasabi, dashi (kelp stock)
HRER <7 Uh LAY L2 ERHL

~ Assorted Meal Box HBALE ~

Small dish
INgE

Sashimi

GX=oll)

Grilled dish
BEY)

Boiled food
Y

Deep fries
By

Meal
BH

Soup
B

Dessert

KETF

Japanese parsley and Daikoku-shimeji mushrooms in sesame-soy broth

& R BRI L

Yuba (soy-milk skin), konjac salad, colorful vegetables, onion soy sauce
FRILDOGEE RISy WMEFHEI L RAEM

Grilled seasonal vegetables and Fu (Japanese dry wheat gluten) with soy sauce
FIRL R I BEEOVAC

Buckwheat dumping, Nameko mushroom, Japanese spinach

Green onion, Yuzu citrus pepper

ZIXE WTH SRE O T

Vegetables tempura, salt

FoRER T B A o4

Mixed vegetables rice, Japanese pickles

HHERRE AL FOWY)

Miso soup, Japanese pepper
R Ui F IR

Seasonal fruits

FZORRE

¥7,500



Appetizer
Jeft

Soup

Sashimi

BEY

Grilled dish

B

Boiled food

=Y

Meat dish

A

Meal

RE
Soup

B

Dessert

KETF - HER

MIYABI
B M

Monkfish liver tofu

Simmered whelk shell and Chinese cabbage, land caviar, grated chili flavor radish
Ciboulette, citrus soy sauce dressing

T EE RMHEZE BERNE LARY RE yTrv b HNTARE

Grated white radish soup
Deep-fried black throat seaperch, Maitake mushroom, baby bok choy, yuzu citrus peel
ST BoomikE KREBEEH WEREX HohmhT

Tuna, sea bream, colorful vegetables salad, sesame dressing
Kelp-cured barracuda, Mizuna greens, edible chrysanthemum, wasabi, sake sauce
i B ROEE MERHFEY I ML T HMENRo LA
ETEAKS KK L IuZE RILH

Grilled golden threadfin bream with citrus flavor

Sweet-simmered sweet fish, baked apple, konjac, lotus root crackers, ginkgo nuts

REED ARENES  GEHERE MEZ VA RIEE ERNEE SR

Buckwheat dumping, steamed Fugaku-chikin, Nameko-mushroom

Japanese spinach, minced beef thick sauce, onion,
Yuzu citrus pepper, dashi (bonito broth)

mZ X0 E ERAKRALEE WTrE ARE ReZ Ml BHLE

Japanese wagyu beef sirloin steak with black pepper, grilled colorful vegetable
Salt, wasabr

A —u A4 v BEREE FolREr B DA o%] ik

Craypot Ishikari-style rice (salmon rice), Japanese pickles
TR E AR KREZAIEEE [HiRkO e DiEn] FoY)
Egg drop soup, Mitsuba (Japanese wild parsley)
»EEH =o%

Pear, pomegranate jelly, fresh herbs
HE X ALwh HHE
Roasted sweet potato créeme brulee, custard sauce, shaved miso, Macha crackers

BEEFERV HACH—F AZEL HKEdHON

¥ 18,000



Wagyu steak rice bowl set

MR 7 — F FHHE

This is Wagyu prepared as a steak rice bowl.

It's served as gozen style (contains small appetizer, simmered dish, soup and fruits).

MAEZHERICHICLE Lz, 2F X0 bRABEICHAL L) wWiZd 2ilEcs,

Appetizer
5 B

Boiled dish of the day
AKHDEY)

Wagyu steak rice bowl

M2 7 —F 3
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
M4 80g EFRAEEEDLDITN
HEZ ZAHRE Kl Keis v 7 KlZE HFop)

Grilled vegetables
o732

Miso soup
viNaiten
Seasonal fruits
Zfi D 1Y)

¥ 15,000



Seafood rice bowl set

\""-*"‘4/ "N £\

42 ,\/ Lo

Appetizer
3%

Food boiled and seasoned of the day
AHDEY)

Seafood rice bowl

T EE

Miso soup

IR

Seasonal fruits

IKE T

¥ 13,000



Assorted Sashimi (3kinds) and Tempura set

Appetizer
3K

Steamed dishes and seasoned of the day
ARHDEY)

Sashimi (3kinds) and seasoned of the day
AHOEBED (Z5HEKD)

Tempura and seasoned of the day

AH D KEEHE

Rice, pickles, Miso soup
Zik FoY SR

Seasonal fruits
IKEF

¥ 13,000



Seasonal dish ( a la carte )

i D — 5

Appetizer
ZMDATH

Assorted seasonal platters

AHD )\t

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

[Grilled Fugaku-chikin with miso paste]

¥4,700

five kinds ﬂ*ﬁ/ ¥ 4,500

Grilled Maitake-mushroom, taro, chestnut Fu (Japanese wheat gluten), konjac, ginkgo nuts, green beans, sweet miso paste

[(ERBmAEER]  BE WY S Rwgg RS —EE MRy

[Steamed egg custard with threadfin fish and yuba (soy-milk skin)]

Dashi (bonito broth) sauce, wasabi

[rie b SR L] WA (i

[Steamed egg custard with cod roe]

Ginkgo nuts, wood ear mushroom, lily bulb, dashs (bonito broth) sauce flavored yuzu pepper

(ZTH_mEL] e KH EAl MTHIRE

Seasonal vegetables tempura
2 BT D K

Grilled spiny lobster
HEAE WSE %

[Grilled abalone with cream sauce]  Potato, baby onion, zucchini

(GreEhpex] Mg HEE XvF—=

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

FHIEFR & BN OKRIGE ~HPEIM & ) i~

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

¥1,500

¥ 1,800

¥2,000

¥ 3,800

¥5,200

¥ 6,000

¥ 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 root vegetables<for 2 people>
T B (AR REOR XA TR ¥ 3,500

Cray pot Ishikari-style rice (salmon rice) <for 2 people>

LB (AR AR ¥ 5,000

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. FEROEEEICIZHER. F— 2R EEThTE Y £7°,



