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Wagyu Steak rice bowl set
M2k R 7 — & FHHRE

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).
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Appetizer
5 B

Food boiled and seasoned of the day
AHOEY

Wagyu Steak rice bowl
AR T — I+
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
M4 80g mFREEED L0ITh
MEE ABKE KIREW KTy KLE EoY

Grilled vegetable

HERFR

Miso soup
AR

Seasonal fruits
=S ERY)

¥ 13,000



Appetizer
Jeft

Soup
B

Sashimi

BIEY

Grilled dish
BE/\~F

Boiled food
Y

Deep Fries

Y

Rice
—

Soup
B

Dessert
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Sesame tofu with beans, water shield, dasAi(bonito stock), wasabi

KRR HIERE SRR s

Ground asparagus soup, burdock root fried with rice cracker, black pepper

HTTLHEVIRL FEBrEHT BN

Grunt, bonito, squid, vegetables assortment

R 8 HFHGH Lo z2—3

Grilled Japanese sea bass seasoned with ginger and sake
Sweet potato cooked in sugar syrup, yolk pickled in miso, black sesame
Fried and boiled freshwater shrimp,

L x o 25BEE ALFER BRI EL T B JIEEHE
Young corn grilled with sea urchin sauce, konjac, Japanese ginger
HEEREFIEE B e
Deep-fried and boiled greenling, bell pepper, cucumber, green beans, leaf bud
FHACRIRERERE. $Ho37" Y 77 INEKRHN €y wafion KoF

Deep-fried swordfish with tandoori chicken powder
Deep-fried young sweetfish with Japanese shiso leaf, small sweet pepper, lemon salt

HEARERS T MRS v FF b A%

Rice, dried young sardine simmered with Japanese pepper sauce, Japanese pickles
AFREEEDEDITN L IUE HoV=fEKY

Miso soup, Japanese pepper
AR Bl
Seasonal fruits, white bean paste and agar
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¥ 19,000



Appetizer
Feft

Appetizer
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Soup

B

Sashimi

BEY

Grilled dish
By

Small pot

NGB

Rice
TR
Soup
B

Dessert
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TSUKI-KAISEKI
A&

Sesame rofu with beans, sea urchin, water shield, dashi(bonito stock), wasabi

KEAEE AEEFT BERE B s

Brown seaweed, grilled eggplant, vinegar with ginger, ginger
Boiled white taro stem dressed with sesame, goji berry

AKE BEEaiT Al KX AFEMANZ ffdo %k

Ground asparagus soup
Abalone fried with crushed fried rice cake, black pepper
HTIELHEVML b onT B

Grunt, bonito, striped jack, vegetable assortment

HER B #EE HL oz

Greenling grilled with miso paste
Smoked pickled radish dressed with wasabi, Japanese ginger
PRI 72 VBEE WA D 28 o TRIEFTZ X LA

[ Sukiyaki] Beef, crown daisy, shiitake mushroom, green onion, enoki mushroom

Noodles made from konjac starch, grilled zofu, Chinese cabbage, egg

(&%) FEREEST % HE RZ 20% HAmE MHERE BX Hikokxd

Clay pot rice, grated yam, Japanese pickles
+Hicc AFREEEO LT LoF FoOY =KD
Miso soup, Japanese pepper

IR Bl

Seasonal fruits, white bean paste and agar
iy o G

¥ 25,000



Appetizer
IE:3

Soup
B

Sashimi

BEY

Grilled dish

Bevn

Small dish
HEE

Small pot

NG

Rice

>
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Soup
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Dessert
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Grilled conger eel with crushed cucumber and sauce of sake and soy and vinegar
Oriental pickling melon, lotus root, bamboo shoot pickled in sweet miso
Sweet potato cooked in sugar syrup, yolk pickled in miso, black sesame
Fried and boiled freshwater shrimp, young corn grilled with kmeaded sea urchin, konjack
BEXFRBEEE BN FmER AR OTPERET HTL T ER
PEI T BRI EE N HERREIEE HiRg

Ground asparagus soup, spiny lobster fried with rice cracker, black pepper

HETEOEVIRML PBBEED oG T B

Red bream, bonito, striped jack, vegetables assortment

eHE | W HLoz—-K

Grilled and roasted scallop, leaf bud,
Smoked pickled radish dressed with wasabi, Japanese ginger
W2 HAERK VBER 72722 KDIF WEY o KMz Z LA

Shredded crabmeat salad, avocado, tomato jelly

BEOEEY 7 T Blghy tEilewh

[ Sukiyaki] Beef, crown daisy, shiitake mushroom, green onion, enoki mushroom
Noodles made from konjac starch, grilled tofu, Chinese cabbage, egg
[rxox] ERNES: &% HE RZAZ z2o0r HM YR BAX EfozEd
Clay pot rice, grated yam, Japanese pickles
Tiicc AFRAEEEVLDITN LOF FOY=FEEY
Miso soup, Japanese pepper
ARE Bl

Seasonal fruits, white bean paste and agar
b D KL

¥ 32,000
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Soup
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Sashimi
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Grilled dish
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Deep Fries
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Small pot
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Rice
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Dessert

KET - HEE

VEGETARIAN-KAISEKI
B

It is a reservation product until 5pm on that day. M H 17 KE TO T FHICTHED 5

Brown seaweed and Chinese yam tofu, okra, dashi (kombu seaweed stock), wasabi

HokEHELEZTE MEE o ELRIEL L2

Chinese yam and bracken, soy sauce, wild vegetables dressed with cheese and tofu
Wild vegetables, Fu (Japanese dry wheat gluten), pasta, goji berry
¥R & AA80T  EEwm LAz el g§+H8%8 £$97-2 MidosE

Clear soup with arrowroot powder mugwort dumpling, bamboo shoot
Nobiru (wild onion), fatsia sprouts, plantain lily, leaf bud
WA T EEE LS BRR 2003 55w KoF

Yuba (soy-milk skin), konjac, vegetable assortment, mixed avocado and tomato, onion
dressing
FRGE HEHE Loz X 7RAAFEI=b~bAEYEY FEAFLyv v

Eggplant grilled with ginger, grilled lotus root, burdock root, carrot, Japanese ginger

K FA b x GERMBEE 435 AZ ZLra

Deep-fried broad bean, deep-fried Udo (wild vegetable) with small rice cracker

Deep-fried brussels sprouts, matcha salt
EGEWTHT LGB 250 FHERKE T KER

Sukiyakifresh onion, shidoke (wild vegetable)

Ostrich fern, asparagus, young corn, yam

TERE WEAE LET A HTEL HEHZER ILHOF

Clay pot rice, Japanese pickles
Tihic T BFRERED L0ITN FOY=HEREY
Miso soup, Japanese pepper

AR B

Seasonal fruits, rice cake wrapped in oak leaf

=ffih o M

¥ 19,000



Seasonal dish
i D—f

Appetizer Hii3¢
Assorted seasonal platters

KAEH D J\~F

Assorted sashimi

¥4,700

ZIK HD 3‘5’7‘\% b Euk‘l h {ﬁ\b’ﬂ‘ three kinds Eﬁi/ ¥ 3,000 five kinds ﬂ*i/ ¥ 4,500

Main dish =3

Boiled white melon starchy sauce
ZMA— T

Salt-grilled Japanese seabass
i f-HEPE %

Deep-fried and boiled greenling
RSz o ol

Seasonal vegetables tempura
=R D K

Seasonal vegetables and seafood tempura Vegetable's assortment of five kinds Seafood's assortment of two kinds
FHIER & AN O RIGHE  ~PR I & o T~

Grilled spiny lobster
D EAIEE RBHE %

Grilled Japanese ‘Wagyu’ beef sirloin, colorful vegetables

¥ 1,200

¥ 1,800

¥2,500

¥ 3,800

¥ 5,800

¥ 6,500

AT —% BIE 100g/¥7,800 200g /¥ 14,000

Rice &%
Assortment of eight kinds of vegetables sushs

WxFn </\H>

Assortment of five kinds of sushr
FHalky) Hbd <AE>

Clay pot rice with ginger
T8 S8R (AR BT CER
Clay pot rice with small shrimp and bamboo shoot

TR (AR &AL 5 IR
Dessert 7KEF « HBE

Seasonal fruits
i RE
Dessert and fruits set
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The above amount includes service charge and consumption tax. EEEDOEEEICITHER., F— 2R EEINTEY 7,

¥ 2,000

¥ 3,000

¥ 2,800

¥ 4,000

¥ 1,500

¥2,100



