BT UNVY—% BELDBEEN

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.



15)1707 F “*J.

Stone-grilled Kaiseki “KODACHT”

/7%4 ’H‘ Starter
HREThiRL
AR KR 774 v a

Green soybean soup, winter melon, watershield, radish

M ) Fried dish
EFERELH
EHLE BEHER XTVAV-R
Japanese beef
Corn, okra, bell pepper sauce

Ja i;*ﬁ Barbecue
"I
#H T
By 5 40g
El#HKo—2Z 40g
EZ4o—2 30¢ (500
TR AR
Barracuda
Chicken meatball
Pork jowl 40g
Japanese pork loin 40g

Japanese beef loin 30g (50g)
Three kinds of vegetables

Ko Small dish
BrHEEro<) xr BEYV

Marinated Japanese sea perch and vegetables, pmeapple sauce

/E%\ $ Rice
affptk  FoW RO B Fht

Rice with garnish, pickles, miso soup

H "Jt\ Dessert
THRE S x—~Nv b R EFE

Green apple sorbet, passion fruit mousse

X
[+ 8 &] 6,000
[tk &] 6,900



BRERR gk

Stone-grilled Kaiseki “FU]JT”

% ’H‘ Starter
REThiRL
AN ER 774 v

Green soybean soup, winter melon, watershield, radish

Mh ) Fried dish
ER b S S
EHE EER XTVAV-R
Japanese beef
Corn, okra, bell pepper sauce

bk Barbecue
B & B

T
FRY % 40g

Ko — R 40g
E#Z4o—2Z 50¢ (700
TR AR
Seafood of the day, squid
Chicken meatball
Pork jowl 40g
Japanese pork loin 40g

Japanese beef loin 50g (70g)
Three kinds of vegetables

Ko Small dish
BrHEEo<) xr BEYV

Marinated Japanese sea perch and Vegetables, plneapple sauce

/E%\ $ Rice
affrtR Fot HRo B FRA

Rice with garnish, pickles, miso soup

+ "7J+'\ Dessert
AHOFER

Today’s dessert

B R 3
[F8&%] 8,700
[\ B&] 8,700
[E4kB %] 9,600
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Stone-grilled Kaiseki “NATSUNE”

/7%4 ’H‘ Starter
T hHRL
AA EE 774 v

Green soybean soup, winter melon, watershield, radish

ﬁv'L ;ﬁ Appetizers
EHELHE
Bt X T Y b 5800
ABDERER

Corn tofu, grilled eggplant with grated yam
Today’s marinated fish

#h P Fried dish
EY P & FIN
EHE BEER XTVAV-R
Japanese beef
Corn, okra, bell pepper sauce

Ja i;*ﬁ Barbecue
Bo@gN hoT7AEE
Bl EKRT—Z  40g
El#£471 1 30g
#Fo— 2 40g
FR AR
Seafood of the day, Kauai shrimp
Japanese pork loin 40g
Japanese beef fillet 30g

Japanese beef loin 40g
Three kinds of vegetables

/E%\ $ Rice
afrtk  FoW RO B Fht

Rice with garnish, pickles, miso soup

H "R Dessert
AHOFERK

Today’s dessert

11,700



BREaR TR RAT

Stone-grilled Kaiseki “NANAYOZUKI”

AJ ;ﬁ Appetizers
EHEEHE WL A77
RELThAL ¥R
NIy N WRTEIRZ
Corn tofu, salmon roe, okra

Green soybean soup, watershield
Baguette with miso

BIYOA  Grilled dish
RTFE N BEX
FHART L aEA M KoHF
Grilled sea eel,
Grated radish with citrus paste, leek, myoga ginger, Japanese sansho pepper leaf

B BE Barbecue
ALTEHE I REBIAATHE X
Exr Ao —2 30g
ExAfd7 14V 40g
PR AR
Scallop, tilefish with kelp
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 40g
Three kinds of vegetables

ZR® Small dish
SO — 2 Y BEX TS R
Lo LY 55807

Duck loin and eggplant
Local cuisine from Yamagata Prefecture: Dashi and grated yam

-3 $ Rice
gtk 1x12H L5 Foth Hiit

Rice with garnish, pickles, miso soup

+ "at\ Desserts
EHERTARZ) — L BEEEMW

Corn-flavored ice cream, baked fruits

14,900



BBERR AR

Stone-grilled Kaiseki “NATSUTSUBAME”

AT —AE Appetizers

KE AN @ %
&% FTHEIE G880
BXFL—A FrET70X
Abalone, winter melon, pumpkin, tomato

Duck loin, somen noodles, crab with starchy sauce
Eggplant mousse with caviar

o m Small dish

ERFHEES WNELFRERZ
Tofu skin-wrapped Saga Kuroge Wagyu beef, Kinzanji miso

BIOA  Grilled dish
xh&akt s
THERE L LE a%i EN ko¥
Grilled eel,
Grated radish with citrus paste, wasabi, leek, myoga ginger, Japanese sansho pepper leaf

Bt Barbecue
A SEAVE ¥ A
gy — 40
B Aot o—2 30g
ExAfd7 4V 40g
HREA
Japanese spiny lobster
Abalone with butter and soy sauce
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 40g
Three kinds of vegetables

/E\ ?; Sushi or Noodles
Anxrsksx EIEH FHhERFRT
EQSE
W YA BEREAT
Rolled sushi with tuna, sea urchin soy sauce, Japanese spiny lobster miso soup
Or

Noodles and homemade dipping sauce

+ "7J+'\ Desserts
RHATAAZY) — 4L BEEXRW

Corn-flavored ice cream, baked fruits

19,200



N - 4. A\ ———
2RO BEERTR ~E~
Special Stone-grilled Kaiseki
7TARMEDTFTHFATIIWIT
Reservations for this menu should be placed 7 days in advance.

% /H' Starter
Rip AN &N ¥m 478 FTHEiE S8y

Abalone, winter melon, pumpkin, tomato
Duck loin, somen noodles, crab with starchy sauce

Ay XL Appetizers

ERFHERS WNELFRERZ
Tofu skin-wrapped Saga Kuroge Wagyu beef, Kinzanji miso

% h Sashimi

A& @ - F—X

Tuna, two kinds of sashimi

= Simmered dish
KioF ok X s EA
LW 4HE 4ABEFET

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

BIOA  Grilled dish
xhE&garkx
FRARE L LA GEAL L KRo¥F
Grilled eel,
Grated radish with citrus paste, wasabi, leek, myoga ginger, Japanese sansho pepper leaf

Bt Barbecue
EE TR ER EEATEGNZ  RAH
WIRF = — A 40g
HEREL x b—=7 )T 40g
TR A
Japanese spiny lobster, abalone with liver soy sauce, sea bream
Matsusaka Kuroge Wagyu beef loin 40g

Saga Kuroge Wagyu beef chateaubriand 40g
Three kinds of vegetables

® F Sushi or Noodles
AR#nXvsrhx EAEW FHhEEFRRT
I 7213
WY A ABREAT
Rolled sushi with tuna, sea urchin soy sauce, Japanese spiny lobster miso soup

Or
Noodles and homemade dipping sauce

+ "7J+'\ Desserts
B Sby

Assorted desserts

35,300




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

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

A=A Appetizers

KEn AN @A %
ot FTnEE R
EHELE (b6 A7 7
Abalone, winter melon, pumpkin, tomato

Duck loin, somen noodles, crab with starchy sauce
Corn tofu, salmon roe, okra

i% 0 Sashimi

AKABD KN F—K

Two kinds of sashimi

s %] Steamed dish

KTk x % 4LHME 4LEFT

Simmered eggplant in broth, scallion, dried fish flakes, chili pepper threads

ﬂ' *"‘ Chagama
ER LB
EEFHEE 8 WL RFHT
ExfaF 74 VAEDLHHHIT
ExFFHREE HEORIED
BPR A
Japanese spiny lobster, sea bream, tofu skin-wrapped scallop
Kuroge Wagyu beef fillet

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

/E%\ $ Rice
affrtk RO B Fo Fhit

Rice with garnish and miso soup, pickles

+ a7j+'\ Desserts
T 7 VLI R iR
RKABDTA A7) —L KEF

Hotel Chinzanso Tokyo bean-jam bun, ice cream,and fruit

19,200



bTtaBERR

Children’s menu

A8 DI

Tofu of the day

774 F7LV774 FXFTo b HITF

Fried shrimp, French fries, chicken nuggets, salad

A Bt
Barbecue
FoNvoN—7 BFREFEED

Beef patty, vegetables

affiR 30 i JRht

Rice, furikake condiments, miso soup

TART Y — 4

Ice cream

3,800

AB DB

Tofu of the day

TE774 EFbT774 FERVFTFYL ¥y

Fried shrimp, French fries, chicken nuggets, salad

KBn& ) _FErk )

Two kinds of sashimi

T BE
Barbecue
BEFo—R =7 ¥ FREMEED

Japanese beef loin, beef patty, shrimp, vegetables

GRS h 2 GRdi

Rice, furikake condiments, miso soup

TARZY)—L R

Ice cream, fruit

5,400




MEAT 20g  40g

Saga Kuroge Wagyu beef fillet ’
EAEAEY =0 f 1,530 3,060
Kuroge Wagyu beef loin ’ ’
Kuroge Wagyu beef fillet ’
Ebéﬁl‘—nfx 1,160 2,320
Japanese beef loin

Japanese beef fillet ’
Japanese pork loin

EFo{h (60g) 2800
Homemade meatball

R¥ % 440
Pork jowl

SEAFOOD and VEGETABLE

EiE T FERREE —R B 4T (6,500~ )
Japanese spiny lobster ’
X —Li 1,380
Prawn 1 piece ’
hTABEE —R 860
Kauai shrimp 1 piece

LB — 1,130
Scallop 1 piece ’

e —wm 770
Squid 1 piece

. 4 100g 4,220
Abalone 100g

ag @ —w 800
Whitefish 1cut

R —n 1,290
Tilefish 1cut ’

IR BAE 300~

Choice of vegetables



A la Carte

AR
Three kinds of sashimi

HRY 75

Seasonal salad

BEY 77
Seafood salad

A EEE X WML LIFERNRZ

Tofu skin-wrapped Saga Kuroge Wagyu beef, Kinzanji miso

REL o N (G#KR - RO B - kg - o)

Rice set (steamed rice, pickles and miso soup)

Ex A=V 7 714 A

Fried gatlic rice with Kuroge Wagyu beef
T—ARFERL

ExAER ) £5] (ZF)

Seared Kuroge Wagyu beef sushi 3pc

YA AREHT

Noodles and homemade dipping sauce
I-ZRFEL

RKnxvsr5xx (Z8) Ea%0

Rolled sushi with tuna, sea urchin soy sauce

For Children

BTG T e
LE774 XFET7I4 FERYFTS N HI8

. Children’s fried set (fried shrimp, French fries, chicken nuggets, salad)

BFHITRE Y b (G- 30 51 - ko)

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

BFHNAZFTTA R ) — L4
Children’s vanilla ice cream
bTH ) A

Children’s udon
Dessert

EHOTA ALY — L

Ice cream

R4

Seasonal fruit

TH— MR SbY
Assorted dessert plate

BB UL BIETF— b
KR EHETAR

Baked fruits, corn flavored ice cream

2,650

600

1,650

3,760

1,200

1,980

1,500
2,750
1350
760

2,980

1,630

600

300

550

500

1,000~

1,650

2,500



