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To guests with food allergies
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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.
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Points of notice

L ERARMICO WL, REA»,rL0HRE D LIEALTE) 27,
We verity ingredients based on information received from the manufacturer.

2. MDA a0 —VYE—DREIZBEWTHEL TWb -, el F /-3
FLBAZISBE T T UMY —WE 0 EIRANT 5 TS ) 2T,
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.
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We ask that guests please be aware of the above conditions when dining with us.
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Stone-grilled Kaiseki “KOHARU”

% ’H‘ Appetizer
Bokg RRF ¢
aemR RE H O AZE =-o%
Steamed egg custard with crab butter
Lily bulb, ginkgo, mushrooms, ginger sauce, garnish

A 1/ Fried dish
BEF YO ITH L
wEE O OEH ¥ LR

Deep-fried taro and rice cake
Shrimp, grated radish sauce, green onion, wasabi

B B Barbecue
7T IR R BE X
L NURS R '
E#ZHKo—R 40g
B4 o—2 40g
ZRR AR

R L Ak 208 LK B AREE

Grilled pufferfish flavored with Japanese herbs
Chicken meatball with chicken cartilage
Japanese pork loin 40g
Japanese beef loin 40g
Three kinds of vegetables
Yuzu citrus pepper mixed in white radish, sweet miso
Rock salt, wasabi, lemon, homemade Ponzu

% '17](&) Vinegared dish
FINAX LY EED FFEX
FUREEBNT N 71 Bk

Simmered spinach and crab wrapped in tofu skin
Sesame paste and vinegar sauce, dried figs

/F»'? ﬁ%‘ Rice
aftk  FRIT RO Bt

Rice with garnish, miso soup

‘H‘ "?Ti Dessert
HELLE HIbH)V—R
Sweet jellied amazake and soy milk
Strawberry sauce

5,100
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Stone-grilled Kaiseki “FUJI”

% ’H‘ Appetizer
Bokg RRF ¢
aemR RE H O AZE =-o%
Steamed egg custard with crab butter
Lily bulb, ginkgo, mushrooms, ginger sauce, garnish

A 1/ Fried dish
BEF YO ITH L
wEE O OEH ¥ LR

Deep-fried taro and rice cake
Shrimp, grated radish sauce, green onion, wasabi

Bt Barbecue
B @A WL &K
Bl ZKo— 2 40g
E %4 o—2Z 40g
HREAEDE )
TFAMRE L AMERE BE LR R O ARESR
Seafood of the day, scallop, squid
Japanese pork loin 40g
Japanese beef loin 40g
Three kinds of vegetables

Yuzu citrus pepper mixed in white radish, sweet miso
Rock salt, wasabi, lemon, homemade Ponzu

% ’ﬁi ) Vinegared dish
RKOBD&HERT

Deep-fried fish or meat marinated in spicy vinegar sauce

/F»'? ﬁ%‘ Rice
atftR  FRIT HRO Bt

Rice with garnish, miso soup

H K Dessert
HELLE HIbH)V—R
Sweet jellied amazake and soy milk
Strawberry sauce

7.400
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Stone-grilled Kaiseki “KAGURA”

% ’H‘ Appetizer
Bokg RRF ¢
aemR RE H O AZE =-o%
Steamed egg custard with crab butter
Lily bulb, ginkgo, mushrooms, ginger sauce, garnish

s Fried dish
BEFCHOHITRL
aE OEH ¥ LK

Deep-fried taro and rice cake
Shrimp, grated radish sauce, green onion, wasabi

b B Barbecue
B @A M REE
ElE47 4L 40g
Ex Ao —Z 40g
ZRR AR
fhFAMRE L A Eckeg B3R LE R AXEF
Seafood of the day, scallop, shrimp
Japanese beef filet 40g
“Kuroge-Wagyu” beef loin 40g
Three kinds of vegetables

Yuzu citrus pepper mixed in white radish, sweet miso,
Rock salt, wasabi, lemon, homemade Ponzu

% ’ﬁi ) Vinegared dish
RKABD&HER!

Deep-fried fish or meat marinated in spicy vinegar sauce

/F»'? ﬁ%‘ Rice
atftR  FRIT HRO Bt

Rice with garnish, miso soup

H K Dessert
HELLE HIbH)V—R
Sweet jellied amazake and soy milk
Strawberry sauce

9,300
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Stone-grilled Kaiseki “HATSUNAGI”

% ’H‘ Appetizer
R AT NEFa Z
i G M Fa 2

Boiled sea cucmber and anglerfish marinated in vinegar, grated radish

W Simmered dish
EXxfHH T XA
88 43%E H NLFEAE BERZ
Simmered “Kuroge-Wagyu” beef sinew in Sukiyaki sauce
Tofu, konjac noodles, mushrooms, green onion, boiled egg

Ja i;*ﬁ Barbecue
Gorl 774 v
TR RBE X
AT A DHEE
RERTH AKX
ZFx o —2 40g
FFREAEE
WFAMRE L AbEkeg B3E LR O ER ARE R VB
Crab butter gratin
Grilled pufferfish flavored with Japanese herbs
Himuro pork wrap with green onions
Kauai shrimp
“Kuroge-Wagyu” beef loin 40g
Three kinds of vegetables

Yuzu citrus pepper mixed in white radish, sweet miso,
Rock salt, wasabi, lemon, homemade Ponzu

@ L Small dish
FINAL B FFE X
Wil LB AR

Simmered spinach and crab wrapped in tofu skin
Salmon roe, ginger

/E%\ $ Rice
DY BRFT HEok Fod
Rockfish and rice in Japanese broth, garnish, pickled vegetables

H "j‘\ Dessert
HEELE HbEIbBbHV—R
REFE2HRZT

Sweet jellied amazake and soy milk, Strawberry saucem, fruits

11,600
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Stone-grilled Kaiseki“HATSUWAKANA”

5’& ’H‘ Appetizer
ER A FNE A 2
&z &l e 2

Boiled sea cucmber and anglerfish marinated vinegar, grated radish

W Fried dish
BEFEHOHITHL
ShUon® A A%
Deep-fried taro and rice cake
Starch sauce, green onion, ginger

i% 0 Sashimi
ABOZAEEY) HLLW

Two kinds of sashimi, garnish

B K Barbecue
FHhEE BOEY —Z
g B &N
ZxF47 4 1L 40g
4o —2 40g
PRR AR )
thFAME L AMHEckeg B3R LR KR ARES

Japanese lobster with pine nut sauce
Abalone, seafood of the day
“Kuroge-Wagyu” beef filet 40g
Saga “Kuroge-Wagyu” beef loin 40g
Three kinds of vegetables

Yuzu citrus pepper mixed in white radish, sweet miso,
Rock salt, wasabi, lemon, homemade Ponzu

/E%\ $ Rice
BHRR FhT Fow

Seasoned rice with crab in crab shell, miso soup, pickled vegetables

H "j‘\ Desserts
B &by

Assorted desserts

15,300
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Stone-grilled Kaiseki “YUKITSUBAKI”

5’& ’H‘ Appetizer
ER A FNE A 2
&z &l e 2

Boiled sea cucmber and anglerfish marinated vinegar, grated radish

b /2‘}{ X Sashimi and sushi

&N HrAFI]—F HLLW

Two kinds of sashimi, meat sushi, garnish

o B Barbecue
PR BOEY —Z
g DY 5
TR+ b—=7Y 7> 40g
EH 4 o—2Z 40g
HREAEDE )
TFAMRE L AMERE B3E LR KR AREXR
Japanese lobster with pine nut sauce
Abalone, rockfish
Saga “Kuroge-Wagyu” beef chateaubriand 40g
Saga “Kuroge-Wagyu” beef loin 40g
Three kinds of vegetables

Yuzu citrus pepper mixed in white radish, sweet miso,
Rock salt, wasabi, lemon, homemade Ponzu

/52\ g Rice
BFER Kb Fowm

Seasoned rice with crab in crab shell, miso soup, pickled vegetables

‘H‘ "?Jt\ Desserts
B Sbd

Assorted desserts

18,500
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Stone-grilled Seafood Kaiseki “NAGISA”

% ’H‘ Appetizer
Bokod B F o
aelR #RE * AER =%
Steamed egg custard with crab butter
Lily bulb, ginkgo, mushrooms, ginger sauce, garnish

% h Sashimi
ABO_fEE) HLLW

Two kinds of sashimi, garnish

o B Barbecue

#FHhEEX THO &

af @ FEE WL G
FFREAEE
T AME L Ak B3R LR R AXEXR VB
Japanese lobster, queen crab
Whitefish, prawn, scallop, squid
Three kinds of vegetables

Yuzu citrus pepper mixed in white radish, sweet miso,
Rock salt, wasabi, lemon, homemade Ponzu

%'ﬁ(y) Salad
TWRELZYLYDADY 74

Assorted vegetable salad, seaweed, dried young sardines
/E%\ $ Rice
atftR RO B AT

Rice with garnish, miso soup

‘H‘ "?Jt\ Desserts

RKABD LD
Dessert of the day

11,600
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Stone-grilled Seafood Kaiseki “USHIO”

5":, ’H‘ Appetizer
R AT NEFa Z
i G M Fa 2

Soft cod roe tofu, salmon roe, green onion, starch sauce

i%i i) Sashimi
AKABD i) HLLW

Two kinds of sashimi, garnish

b B Barbecue
FHEE ThHh§
g PR EEX WL
PPR AR AR )
fFAMRE L AMERg B3R LR R ARER
Japanese lobster
Abalone, whitefish,
Prawn, scallop, squid
Three kinds of vegetables

Yuzu citrus pepper mixed in white radish, sweet miso,
Rock salt, wasabi, lemon, homemade Ponzu

% ’17]( 9) Salad
TWRELZYLYDADY 74

Assorted vegetable salad, seaweed, dried young sardines

/E»&\ g Rice
DY BRFT HR Fod
Rockfish and rice in Japanese broth, garnish, pickled vegetables

‘l'j' "j‘\ Desserts

KAD LD
Dessert of the day

15,300
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Children’s menu

KB DI

Tofu of the Day

774 F7Tb7794 FXoF759 N 7257
Fried Shrimp  Fried Potato Chicken Nuggets  Salad
& Bt
Barbecue

N s = 1Y

Beef Patty Vegetables

aiR S FRdi

Rice Rice Seasoning Miso Soup

TARA7) — 4

Ice Cream

3,200

ABDBNE

Tofu of the Day

€774 £Fb774 FEIFF b H I8
Fried Shrimp  Fried Potato Chicken Nuggets  Salad

AADE) ZFERY
Two Kinds of Sliced Sashimi

& B
Barbecue

ElEFo—R FvN—0 B FREFEKD

Japanese Beef Loin  Beef Patty Shrimp Vegetables

R S h e kA

Rice Rice Seasoning Miso Soup

TARAZ ) —L XMW

Ice cteam  Fruit

4,600
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R a—2 20g/1 4K

. 1,880
Saga “Kuroge-Wagyu” beef loin 20g
ERAE7 4 L 20g/1 2,800
Saga “Kuroge-Wagyu” beef filet 20g ’
Japanese beef filet 20g ’
Japanese beef loin 20g
o2 60g 930
Homemade meat ball 60g
Bl B o — 2 00
Japanese pork loin
PR FH L PR—IVE 150g 9 690
Japanese lobster half from St. Paul 150g ’
B ¥% A —RA b7 T HE 250g - 200
Japanese lobster half from Australia 250g ’
Queen crab 1 leg ’
Prawn 1 piece
Scallop 1 piece
OF -7 200
Squid 2 pieces
. 50g 2,400
Abalone 50g
Whitefish 1cut
95 A4 230~

Choice of vegetables



ifs fpefh 32
A la Carte

AT R AAE R )
Five kinds of appetizers of the day

AR AR

Three kinds of appetizers of the day

AR
Three kinds of sashimi

ERAL

Steamed egg custard

HEY 75

Seasonal salad

BFEL v M (GR - RO B - kg - o)
Rice set

=774 R

Fried garlic rice

S
For Children
BT#7V— b
(TE774 X787 74 FX2F7 9 F H79)

BFHITRE v b (G- 30 1 - ko)

Children’s rice set

bEFHN=F7TARZ) — L

Children’s vanilla ice cream

74— |

Dessert

TARTZ ) — 4

Ice cream

R4

Seasonal fruit

2,310

1,480

2,100

690

560

1,110

1,110

1,480

560

280

460

930~



