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Appetizer
Jeft

KENNJO GOZEN
MA_L s

Slow-cooked Fugaku-chikin, simmered turnip
Mizuna (Japanese-mustard greens), chrysanthemum flavored dashz (bonito stock)
Yuzu (Japanese-citrus)-pepper

ERBSERAC #EEeE K wiEE M

~ Assorted Meal Box @R EF ~

Small dish
INgk

Sashimi

BELY

Grilled dish
BEY)

Boiled food
INER

Deep fries
L)

Rice

-

Soup
B

Dessert

KEF

Persimmon mixed with tofu, Kyo-fu (Japanese wheat gluten), pomegranate
Assorted wild mushrooms, spaghetti squash, wild vegetable
FiHMZ 5 L5
WER L. FAEEN A3XK

Young amberjack with edible chrysanthemum, colorful vegetables, olive vinegar

VFEHRL X boTH EBOIVEHX 4V -7

Miso-marinated grilled tuna
Chestnut sticky rice, braised burdock root and carrot, grilled maitake-mushroom
Sweet pickled Japanese ginger, gingko nuts
S PE UBE %
HbZb V43 FEE B 26 FRE

Steamed egg custard

Small scallop, sliced lily bulb, yam bulbils, buckwheat grains, Mitsuba (Japanese parsley)

HRZL /ME 2Z2HAER UhrT Kzid =23

Deep-fried pacific saury with seaweed
Deep-fried mixed mozuku seaweed and shrimp, sweet bell pepper, lemon, salt
MO faids g KEBEEEE HE LEv
B e A D4

Rice, Japanese pickles

E&E [OeDigh] FoOY

Miso soup [From Odawarain Kanagawa)

/NHE GG B BRIG TR |

Pear, Koshu-grapes, lemonade jelly, goji berry
AoE HINERES hdh—ryal Mido%k

¥ 6,500



Appetizer
Jeft

KENNJO GOZEN MISAI
BR R BRE~H & v~

Slow-cooked Fugaku-chikin, simmered turnip

Mizuna (Japanese-mustard greens), chrysanthemum flavored dashi (bonito stock)

Yuzu (Japanese-citrus)-pepper

EREEEmL T e K HAtEE T

~ Assorted Meal Box ®tEF ~

Small dish
INgE

Sashimi

BELY

Grilled dish
Vi)

Boiled food
/N

Deep fries
Y

Meal

Soup
i

Dessert

KET - HEE

Persimmon mixed with tofu, Kyo-Fu (Japanese wheat gluten), pomegranate
Assorted wild mushrooms, spaghetti squash, wild vegetable
MiEMzZ 5E <3
fMEr~x FAEN A2Fx

Young amberjack with edible chrysanthemum, colorful vegetables, olive vineger
VTERRL %% doTH ELVIX FV-—T7H
Yellowtail, squid, vegetable assortment, wasabi, soy sauce

RMA»EIHEREY HAEMK EWEL 1% HEEm

Miso-marinated grilled tuna
Chestnut sticky rice, braised burdock root and carrot, grilled maitake-mushroom
Sweet pickled Japanese ginger, gingko nuts
EPEROBE
Erslh VA4S PR WED H6T HTIRA
Steamed egg custard
Small scallop, sliced lily bulb, yam bulbils, buckwheat grains, Mitsuba (Japanese parsley)
ARZEL /ME 22HEAR 2 Kzl =5

Deep-fried pacific saury with seaweed
Deep-fried mixed mozuku seaweed and shrimp, sweet bell pepper, lemon, salt
MOIfakldin g KEBEHEEE HE LV
Bt G H DA

Craypot grain rice with saury, lotus root, green seasonings, Japanese pickles
Befpiisx CbEiI R ER BXR BFoY
Miso soup [From Odawarain Kanagawa)

AN WD B BRI [REAR K

Pear, Koshu-grapes, lemonade jelly, goji berry
HoFE HFINEES hdh—Ltyal fidoE

Yokan (sweet red bean and sesame jelly), shaved miso, Macha crackers, dried sweet potato

FIAFE AZSRL #HExdHon TLLAT

¥9,000



Appetizer

seft

YASAI GOZEN vegetable-based meal
By AE i

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

“HETE TOFHHENC TR 5

Squash rofu, goji berry, wasabi. dashi (kelp stock)
MAGE MfcoE Lg%k BRI

~ Assorted Meal Box ®kEF ~

Small dish
INgE

Sashimi

GX=Yoll)

Grilled dish
BEY)

Boiled food
Y

Deep fries
Y

Dessert

KETF

Boiled chrysanthemum greens in soy sauce, grilled mastake-mushroom

iR L BESEE

Yuba (soy-milk skin), konjac salad, colorful vegetables, onion soy sauce

Rl oBE RSy FEE 4 KA

Grilled mushrooms and Fu (Japanese dry wheat gluten) with soy sauce

HARMBEEx B EX

Deep-fried and boiled turnip, eggplant, grated white radish, ginger, green seasoning
BBIHL T BzaL HWR A%

Vegetables tempura, kakiage (deep-fried mozuku seaweed), lemon, salt

FORER T KEPEHT vEY BREE TEH 04

Mixed chesnut and lotus root rice, Japanese pickles
WLEERRZ AR TR HOY

Miso soup, Japanese pepper

INHEFEVWE B Z TR ]

Pear, Koshu grapes
Ao HMNELES

¥7,500



Appetizer
Feft

Soup
BH

Sashimi
BiED

Grilled dish
Be/\~F

Boiled food
Y

Meat dish
WA

Meal
BRE

Soup

M

Dessert

KETF - HER

MIYABI
B M

Slow-cooked Fugaku-chikin, simmered turnip
Mizuna (Japanese-mustard greens), chrysanthemum flavored dashz (bonito stock)

Yuzu (Japanese-citrus)-pepper
ER BRI T fEheE K HIEE M-I

Clear soup with abalone, matsutake mushroom, land seaweed, yuzu

BT WE PEEER AEAT

Young amberjack with edible chrysanthemum, colorful vegetables, olive vineger

Yellowtail, squid, vegetable assortment, wasabi, soy sauce

VFERRL %X boTH EBOVEHX 4V -7
AP EIHERE Y FAGK 2R L I3k HiEEm

Miso-marinated grilled tuna
fifivE UG %
Grilled shiitake mushroom, braised burdock root and carrot
Grilled chestnut and yam, pickled sweet Japanese ginger
REEHAIY @ FF3E B KproEF FEIRY #%
Persimmon mixed with tofu, Kyo-Fu (Japanese wheat gluten), pomegranate
Assorted wild mushrooms, spaghetti squash, wild vegetable

fipfz w5 <5 fE¥L s FEREN A9x

Steamed egg custard
Small scallop, sliced lily bulb, yam bulbils, buckwheat grains, Mitsuba (Japanese parsley)

HRZL /M 22HER UhrI Kzid =-o%

Japanese beef sirloin steak, Japanese steak sauce, grilled colorful vegetables

My —u 4 CHBEARE Ry — 2 B0

Craypot grain rice with saury, lotus root, green seasonings, Japanese pickles
MO Ciib i R =2 FoP
Miso soup [From Odawarain Kanagawa)

INHE D B RS TRGAR R

Pear, Koshu-grapes, lemonade jelly, goji berry
HoFE HFINEES hdh—tyal MfoE
Yokan (sweet red bean and sesame jelly), shaved miso, Macha crackers, dried sweet potato

FIA$ZE AZEL Hrxdoh FTLEWT

¥ 18,000



Wagyu steak rice bowl set

MR 7 — F FHHE

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).

Mot F 2 BIUCHICLE L, 2F XV d5RICEAL LAY W0 3 HlE T,

Appetizer
5 B

Boiled dish of the day
AKHDEY)

Wagyu steak rice bowl
MR T —F
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
A 80g A TFRIEBED L DITh
MM AAKE KRl KRF T AILE FOW

Grilled vegetables
BERT

Miso soup
TR

Seasonal fruits
i D Yy

¥ 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% ) % ) él\j’)‘ﬂ' three kinds E$§/¥3,000

[Steamed egg custard]
Small scallop, sliced lily bulb, yam bulbils, buckwheat grains, Mitsuba (Japanese parsley)
(ARZL] /ME 2&EAIR U2 RziE =2k

[Deep-fried and simmered eggplant] minced beef, starchy sauce

(RtirIpareR] 42152 SRfkes

[Ceder-plank grilled dish]
[shimeji mushroom, lotus root chip, ginkgo nuts, sweet pickled Japanese ginger ]

(ZlpEZ] 6 RELH SERNEE BE ZLara

Grilled abalone with butter and soy sauce
iz 7—*

Seasonal vegetables tempura
7= fBP3E D K 7

Grilled spiny lobster
T EAEE WBE %

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

FHIER & A ORI ~BPEIAE L i i~

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

¥4,700

five kinds ﬂ*ﬁ/ ¥ 4,500

¥ 1,300

¥ 1,800

¥ 2,500

¥ 3,800

¥ 3,800

¥ 5,200

¥ 5,800

200 g / ¥ 14,000



Rice B=H

[Meal set] rice, miso soup, Japanese pickles

(HffEry ] T8k AFRAEEE [OLdlgh] KR Fo

Assortment of eight kinds of vegetables sushr

Wxda] <J\E>

Assortment of five kinds of sushr
FrEZ ) &b <KHE>

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

5 8 (CARD Bt RRER SR TR

Clay pot rice with hard clam and ginger <for 2 people>
T8 T CCNETD G FH SRR

Dessert /KEF « HBE

Seasonal fruits
ESok =

Dessert and fruits set

KEF - HiRE v b

¥1,500

¥ 3,200

¥4,500

¥4,500

¥5,000

¥1,500

¥2,100

The above amount includes service charge and consumption tax. FEROEEEICIZHER. F— v 2EAEEThTE Y £33,



