BT UNY—% BELOBEEN

To guests with food allergies

GklE, BT UVILVX -2 BHFELOBEAKY, TEKESCIRAYL I —%IC
WAL FR VAP ZVILBLWIBRFLBELAVELTLIT L)

Mo EE RIS TE) T2, TROAIIODEITFGEL L3,
TEXDOBRIE, RAY v 7ITTHFEL I W,

To ensure that our guests enjoy receptions and banquets held at our restaurants,

We exercise the utmost caution with food ingredients. For details on our policies,

Please read the points of notice below.

G EFA

Points of notice

L ERARMIZ W, REL,LOHRE S LIHEALTE) 27,
We verity ingredients based on information received from the manufacturer.

2. MDA a0 —VYE—DREIZBEWTHEHEL TWb -, el F /-3
FLBAZISBE T T UMY —E O EIRANT 5 TS S ) 25,
Because we prepare food in our kitchen together with that from other menus, there is a

possibility that during processing or cooking, minute amounts of allergic substances may

be mixed in with meals.

3. TEXVLAWER (v 72%) o, Lr THEN I 2.
R ZH T E bW L T,

We ask that guests please be aware of the above conditions when dining with us.
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7 v F R

Stone-grilled Kaiseki “KOHARU”

5’& ’H’ Appetizer
afa
LEHFL THEHE FUEED 2 VBN

Cod milt tofu, grated radish, scallion

0 Steamed dish
e raetio Bk L
S T
Steamed egg custard with Japanese icefish and lily bulb
Starch sauce with seaweed

Ja i;*ﬁ Barbecue

4 Bl 84D B X
#o5{ h

R —7  40g

El £+ o —2Z  40g (60g)

TR AR
Red bream

Homemade meatball

Japanese pork loin 40g

Japanese beef loin 40g (60g)
Three kinds of vegetables

FRD Vineoared dish
NeaHEZT BHHE

Deep-fried smelt fish marinated in vinegar sauce, vegetables garnish

/E%\ $ Rice
ai#iR 2ANT Fo WO B
Rice with garnish, fish ball soup, pickles

+ ‘77}“\ Dessert
ity #t

Sweet red-bean soup with mochi

Ol EAEX N
[+ 8 &] 5,500
[ L4k 8 B] 6,300



BHEAR TEXT

Stone-grilled Kaiseki “FUJI”

5’& ’H’ Appetizer
afak
LEHFL THEHE FUEED 2 VBN

Cod milt tofu, grated radish, scallion

0 Steamed dish
e raetio Bk L
S T
Steamed egg custard with Japanese icefish and lily bulb
Starch sauce with seaweed

& B Barbecue
ﬁ y) 1\%\ {]\ ‘% E‘L‘&l
-5 h
Br#eR— 7  40g
EZ4o—2Z 40g (609
FREAERKD
Seafood of the day, squid
Homemade meatball
Japanese pork loin 40g

Japanese beef loin 40g (60g)
Three kinds of vegetables

FRD Vineoared dish
NeaHEZT BHEHE

Deep-fried smelt fish marinated in vinegar sauce, vegetables garnish

/E%\ $ Rice
ai#iR 2ANT FoW FRO B
Rice with garnish, fish ball soup, pickles

+ Vak\ Dessert
ity B KB Lo

Sweet red-bean soup with mochi, today’s dessert

OW b L4k B &
[+ 8 B&7&] 8200
[Lika &] 8200
[E4kB&] 9,000



BBEA R AR

Stone-grilled Kaiseki “HATSUNAGI”

5’& ’H’ Appetizer
aF e
LEF L HEE KUEY 2 LHY
RFNEEE FRZL
Cod milt tofu, grated radish, scallion
Burdock wrapped in sea eel, simmered greens

0 Steamed dish
e raetio BiiL
S wENT
Steamed egg custard with Japanese icefish and lily bulb
Starch sauce with seaweed

bk Barbecue
B g R
EEF7 4L 40g
ExfeFo—R 40g
FR AR
Seafood of the day, prawn
Japanese beef fillet

Kuroge-Wagyu beef loin 40g
Three kinds of vegetables

FRD Vineoared dish
NaHEZT BHEHE

Deep-fried smelt fish marinated in vinegar sauce, vegetable garnish
/E%\ $ Rice

@R 2 ANt Fowm RO B
Rice with garnish, fish ball soup, pickles

+ ‘77}“\ Dessert
with 6t
KB oM KRETF

Sweet red-bean soup with mochi, today’s dessert, fruits

11,000



Ta BEA TG “A1 % R

Stone-grilled Kaiseki“HATSUWAKANA”

H'TJ— ;{\ Appetizer
BELEX v ETOH

WEEE tHiekd MTHE el KRy—t A&

Shrimp with caviar, deep-fried arrowhead, yam
Stem lettuce, radish wrapped salmon

BoF Grilled dish
AEEE X L 38
PR BokgEd
Tuna shabu-shabu
Garnish, crab miso soy sauce

DA %7 steamed dish
EFRHA L
HLAEE ETH
Steamed egg custard with cod milt
Ginger, starch sauce

bk Barbecue
Blok e A R BE X
iz T hHhuiEg
BR 6] B R = AE
ZXAfafo—2 40g
ZxFF74 1V 40g
[ EE L.
Yellowtail, scallop, crab
Three kinds of vegetables
Kuroge-Wagyu beef loin 40g

Kuroge-Wagyu beef filet 40g
Two kinds of vegetables

/E%\ $ Rice
iR RO BE FoWm Fhit

Rice with garnish, pickles, miso soup

+ "7J+'\ Desserts
IR—=LJ =~ KRETF
Ty —~Nv b

Baumkuchen, fruits, yuzu sherbert

14,000



BBERR

Stone-grilled Kaiseki “HATSUAKANE”

% A Small dish
KRB EA Az FHLIA Foiu

Wild seabream with salted fish guts, herring roe on kelp, canola flowers

ﬁﬁ‘ ;l{‘\ Appetizer

BEEX v ET DR
BANHT| X B E NEF
Ct AR E B2 H kA

Shrimp with caviar, fried crab, sea cucumber
Radish with dried mullet roe, fried arrowhead

i% 0 Sashimi

T3 K& FRAR) F—X
Pufferfish with jelly, tuna, garnish

s Steamed dish
THAL WL EEAL
spE Wz BEF KFE 85 2R ToHMR

Shrimp, scallop, taro, cloud ear mushroom, ginkgo nuts, lotus root, lily bulb

o B Barbecue
AR BEExaT
AT B N2 EREPSEE
iR R
BMRF o —2Z 40g
EXfd7 4V 40g
ka5 A
Puffer fish milt
Abalone with liver soy sauce, spiny lobster
Three kinds of vegetables
Matsuzaka Kuroge Wagyu beef loin 40g

Kuroge Wagyu beef fillet 40g
Two kinds of vegetables

/E%\ %’5 Rice
BPRALHEKR WL =o%
Faim A Rt

Seasoned rice with crab in crab shell, salmon roe, Mitsuba leaf, spiny lobster miso soup

H aﬂt\ Desserts
Ko —Ir—X
BEESHEMAE KEF T v —~v b

Gyubhi roll cake, baked apple, fruits, yuzu sherbert

18,000



N - B A\ —
EAGD T BER R ~ [~
Special stone-grilled Kaiseki
7TAREDTHETIIWIT
Reservations for this menu should be placed 7 days in advance.

% AF Small dish
KREABEAZ FHLIHA Foiu

Wild seabream with salted fish guts, herring roe on kelp, canola flowers

ﬁ'ﬁ— ;x{\ Appetizers
BEEX v ETOH
@A 21T R AZNE
oA ARAY e 2 Ak it

Shrimp with caviar, fried crab, sea cucumber
Radish with dried mullet roe, fried arrowhead

i% 0 Sashimi

Adh HREXRH FEF—-KX

Tuna, rockfish, garnish

2 M Simmered dish
K TF otk X dhEE LA
NEH ARE ABET

Simmered eggplant in broth, shark fin
Scallion, dried fish flakes, chili thread

Bt Barbecue
AR XD EREIRNZ
HT B EAPSEA
P BAT 3 N 2
MRFo—R EFFo—2R
TR+ x b=7) T >
IR A
Puffer fish and dried mullet roe, spiny lobster
Abalone with liver soy sauce
Matsusaka Kuroge-Wagyu beef loin
Saga Kuroge-Wagyu beef loin

Saga Kuroge-Wagyu beef chateaubriand
Three kinds of vegetables

/f': % Sushi
#’hH &S ag PoEEFRT

5 kinds of assorted sushi, spiny lobster miso soup

H "k Desserts
B’h eby

Assorted desserts

33,000



AF A P
R FHE
N%;dﬂ@j’ ANT x>V Fa~
CHA-GAMA (Oil Fondue)
2 BHED FHHTI SIS,

Reservations for this menu should be placed 2 days in advance.

5’@ /H‘ Appetizers
RABABE Z FTHELEA Roit

Wild seabream with salted fish guts, herring roe on kelp, canola flowers

ﬁﬁ— ;x{\ Appetizers
BEEX v ET DY

AT X R ENE

CHRARNY B B 2 Ak it

Shrimp with caviar, fried crab, sea cucumber
Radish with dried mullet roe, fried arrowhead

i% 0 Sashimi

ABDZFER) FE—K

Two kinds of sashimi

P S

EFRAL FLEE ETH

Steamed egg custard with cod milt, ginger, starch sauce

ﬂ' *"‘ Chagama
El £ Rt $LRY
WL R 471
Exfd7 4 VRAE DY) 409
EXxfFBERE: MHEOWED
R =AE
Japanese lobster, sea bream, tofu skin-wrapped scallop
Kuroge-Wagyu beef filet

Kuroge-Wagyu beef-rolled vegetables, shiitake mushroom stuffed with meat
Three kinds of vegetables

/E»&\ g Rice
gtk RO B Fowm FhT
Rice with garnish and miso soup, pickles
H "?J£\ Desserts
ABDTA A7) — L4
bR KET

Ice cream, Chinzanso bean-jam bun and fruit

18,000



bTtAaBRAR

Children’s menu

KB DI

Tofu of the Day

774 F7b774 FXYFTN BT
Fried Shrimp  Fried Potato ~ Chicken Nuggets Salad

& Bt
Barbecue

Aoy —7 FREMR

Beef Patty  Vegetables

R S h e FRA

Rice Rice Seasoning Miso Soup

TARA7) — 4

Ice Cream

3,600

ABDENE

Tofu of the Day

TE774 EFE774 FERYFFY N HI8

Fried Shrimp Fried Potato ~ Chicken Nuggets Salad

KBn& ) _FErk )
Two Kinds of Sliced Sashimi

A B
Barbecue

BEFo—R FnyN—20 FFE FER=ZFR)

Japanese Beef Loin  Beef Patty Shrimp Vegetables

GRS h 2 GRdi

Rice Rice Seasoning Miso Soup

TARZY)—L R

Ice cream  Fruit

5,100




MEAT 20g 40

AR 2 = 2 | 2860 5720
Matsusaka “Kuroge-Wagyu” beef loin

HEAFY —w f ¥ 1320 2,640
“Kuroge-Wagyu” beef loin ’ ’
“Kuroge-Wagyu” beef filet ’
EFa—2R 990 1,980
Japanese beef loin >
Japanese beef filet ’

# R 800

Japanese pork loin

SEAFOOD and VEGETABLE

EFgEEX —R B AT (4,500~)
Japanese lobster ’
Thuni —Xk 1,540
Queen crab  lleg ’
RHEEX —R 1,100
Prawn 1 piece ’

HZ Bl — 1,000
Scallop 1 piece ’

& —w 770
Squid 1 piece

&, # 100g 3,600
Abalone

R EH 40g 1,320
Sea bream

age —w 800
Whitefish 1cut

7 B4k 250~

Choice of vegetables



A la Carte

AR
Three kinds of sashimi

HRY 75

Seasonal salad

BEY 77
Seafood salad

BEF X o b (G- R0 B - koghi - Fow)

Rice set (steamed rice, pickles and misosoup)

ExfaF—) 7 74 R
Fried gatlic rice with “Kuroge-Wagyu” beef
T ARFEL

R FE (ZF)

Seared “Kuroge-Wagyu” beef sushi 3pc

For Children
BTG T RAs e

774 XF7b774 FXVFT9 N B8

. fried potato, chicken nuggets, salad)

BFHITRE v b (G- 30 51 - ckedbn)

Children’s rice set( steamed rice, furikake condiment, miso soup)

bFHX=F7T74 A7) —L
Children’s vanilla ice cream
bTH ) A

Children’s Udon

Dessert

EHDOTA ALY — L

Ice cream

R4

Seasonal fruit

TH—rE)ebE

Assorted desserts plate

2,650

600

1,650

1,200

1,980

1,500

2,750

1,630

600

300

550

500

1,000~

1,650



