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.



Ei;“ﬁ?‘/% H*’T\Z‘H

Stone-grilled Kaiseki “KODACHT”

/7%4 ’H‘ Starter
tF 2
7anE LE  Eghit

Yuzu citrus tofu, wolfberry, wasabi

S ) Fried dish
5
BER 3 KR HBE #fhy
Fried taro dumpling
Simmered daikon radish with seabream paste miso, ashitaba

Bt Barbecue
B @A
Tl
ERe—Z  40g
EZ4o—2Z 40g (609

FREAEE

Seafood of the day

Chicken meatball
Japanese pork loin 40g

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

iR Small dish
K# FRzL
Fe T B R g BE T

Yellowtail, boiled green vegetables
Vinegared miso with yuzu citrus

/E%\ $ Rice
affptk  FoW RO B Fht

Rice with garnish, pickles, miso soup

H "Jt\ Dessert
EEEY:

Strawberry almond jelly

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



BHEAR TEXT

Stone-grilled Kaiseki “FU]JT”

/7%4 ’H‘ Starter
¥ 88
7an%E LK ERbit

Yuzu citrus tofu, wolfberry, wasabi

s ] Fried dish
k2 F o
BERERMR ABE #HRy
Fried taro dumpling
Simmered daikon radish with seabream paste miso, ashitaba

B Barbecue
B EN G
¥ 5 30g
ERe—Z  40g
ElEKTZ 1+ LUl 40g
E#E4o—2  40g(60g)
PR EAERL )
Seafood of the day, squid
Pork jowl 30g
Japanese pork loin 40g
Japanese pork fillet 40g

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

FRo Small dish
e FR=zL
A F B ok wg Bh T
Yellowtail, boiled green vegetables
Vinegared miso with yuzu citrus

/52\ g Rice
afrtk  FoW RO B Fht

Rice with garnish, pickles, miso soup

H "Jt\ Dessert

AB D FERY
Today’s dessert

OR L EARE &
[-+8&#%] 8,700
[LtkE &] 8,700
[LikB&] 9,600

[12/19~12/31 137 1+ F— % 41 2D BRm bWz L £ 7]
This kaiseki course will not be sold from 12/19 to 12/31



BBERR AR

Stone-grilled Kaiseki “FUYUNAGI”

/7%4 ’H‘ Starter
¥ 88
7anE LE Eghit

Yuzu citrus tofu, wolfberry, wasabi

ﬁvlL ;ﬁ Appetizers
FRBZL
FTRAEE D
ShFA

Boiled green vegetables
Jellied puffer fish, candied kumquat

A M Fried dish
R
BER 3 KR HBE @k
Fried taro dumpling
Simmered daikon radish with seabream paste miso, ashitaba

& B Barbecue
B @A AT AEE
ElEKZ 1+ LUl 40g
El#£471 1 30g
Edo—2R 40g
PR AR
Seafood of the day, Kauai shrimp
Japanese pork fillet 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 "Jt\ Dessert
AHOFERK

Today’s dessert

11,700



BBt A EAE

Stone-grilled Kaiseki “TOUJIUME”

ﬁﬁ ;ﬁ Appetizers
Bohkwaly bzl
IR ER
KB EMZ 2HEX

Crab miso tofu, boiled greens, jellied puffer fish
Abalone with mullet roe, candied kumquat

b A Grilled dish
AEEE S L 38
%‘i"j’\ Bt B alUnNZ

Tuna roast shabu-shabu, sudachi, dai-dai citrus jelly

i 5}75] Simmered dish
EFRHA L
Ao By ¥
Steamed egg custard with cod milt
Lily bulb and ginkgo nut, tofu skin

Ja i;*ﬁ Barbecue

e TR
AL 8 7 WL
Ex Ao —2 80g
A3

ExAfd74 1V 060g
PR AR

Yellowtail, scallop from Hokkaido prefecture

Kuroge Wagyu beef loin 80g or Kuroge Wagyu beef fillet 60g
Three kinds of vegetables

/52\ g Rice
iR 13oHd L s Fom Fhit

Rice with garnish, pickles, miso soup

+ "7J+'\ Desserts
KEE RET

Soft adzuki-bean jelly, fruit

14,900



BBERR AR

Stone-grilled Kaiseki “FUYUGOROMO”

%’ff i Starter
-BeRd e B WL ERat
WY FOBRLERLLT XRNVEE
Crab miso tofu, Crab, salmon roe

Resembling sea of clouds
Clam and boiled Japanese parsley, broiled mullet roe

oA Grilled dish
RITHREE S FIRA R
Rk EFE BV
Puffer fish, jellied puffer fish
Sudachi, dai-dai citrus jelly

N Steamed dish
T %% D)
FRaT Ri L
Aot BE WML BE
Fok SBBNT
Steamed egg custard with puffer fish milt in citron pot
Lily bulb and ginkgo nut, scallop, shrimp, greens, starch sauce

b B Barbecue

E & Rk

g TV —RARZ
ExAato—2 30g
ExAaH7 1LV 40g

PR ZAE R )

Japanese spiny lobster, abalone with sea urchin sauce

Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 40g
Three kinds of vegetables

/E\ $ Rice
ExAt 2358l Foh FHEEFHRT
I /20
FIRMEIR Foth FHERFRT
Kuroge Wagyu beef and rice in broth, pickles, spiny lobster miso soup

Or
Puffer fish rice porridge, pickles, spiny lobster miso soup

H "Jt\ Desserts
KER ART

Soft adzuki-bean jelly, fruit

19,200

[12/19~12/25M12 7 1+ F— % 4 LD RFEEKEWZ L £ 3]
This kaiseki course will not be sold from 12/19 to 12/25



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

AL —AE  Starter
Beord e B WL ERdt
WY HrOBERLERLLZT XHVEE
Crab miso tofu, Crab, salmon roe

Resembling sea of clouds
Clam and boiled Japanese patsley, broiled mullet roe

BoH Grilled dish
RPTIREE S FIRAE
ek BME BYaL
Puffer fish, jellied puffer fish
Sudachi, dai-dai citrus jelly

% ') Sashimi

Ao & F—KN

Tuna, two kinds of sashimi

= Simmered dish

RiaF oKk > BELE NWEFHE 4¥E £BFT
Simmered eggplant in broth, shark fin, scallion, dried fish flakes, chili pepper threads

Bt Barbecue
& TR R 8L R
R 4o —Z 40g
HEREL x b—=7) T 40g
PP = AE
Japanese spiny lobster, abalone, sea bream
Saga Kuroge Wagyu beef loin 40g

Saga Kuroge Wagyu beef chateaubriand 40g
Three kinds of vegetables

/E»&\ %3 Rice
Exft0o3L Fow FHEEFRIT
QSR
FIRMEIR F ot FPHEXR AT
Kuroge Wagyu beef and rice in broth, pickles, spiny lobster miso soup

Or
Puffer fish rice porridge, pickles, spiny lobster miso soup

+ "7J+'\ Desserts
B Sbd

Assorted desserts

35,300




" ,' A0 N :

REFHE
~HBEDAALNT + VT 2~
CHA-GAMA (Oil Fondue)

2 BRI FTHRTIEWIT,

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

%’H‘ —AfE  Starter
BRkwalE & WL ERdt
Y ADbRLERLLT RHEE

Crab miso tofu, crab, salmon roe

Resembling sea of clouds
Clam and boiled Japanese parsley, broiled mullet roe

oA Grilled dish
RITHREES  FIRA R
Kok BfE BV
Puffer fish, jellied puffer fish
Sudachi, dai-dai citrus jelly

% ') Sashimi
ABofEK) F—KX

Two kinds of sashimi

\2J

=W Simmered dish
Ko Flkx % 4AHE A4AEET

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

7f7j' 7F‘]‘ Chagama
LR
ERYEE @ WZRFHT
Bxfat7 4 VAXDL)HI
BEAFIFRES MHEORIED
PP AR
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

/F»'? 3; Rice
afiR RO BE FoWm Fhit

Rice with garnish and miso soup, pickles

H "?J£\ Desserts
T 7 VLI R iR
RKABDTA R ) —L KEF

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

19,200



bTta R

Children’s menu

KB DI

Tofu of the day

774 F7b774 FXyFTo b BT

Fried shrimp, French fries, chicken nuggets, salad

B B
Barbecue
b= FREHME)

Beef patty, vegetables

aiR S Fdi

Rice, furikake condiments, miso soup

TARA7) — 4

Ice cream

3,800

KA DB

Tofu of the day

TE774 KFNT7IA4 FERUFTN BT

Fried shrimp, French fries, chicken nuggets, salad

ARB D) AR
Two kinds of sashimi

T BE
Barbecue
BEFo—R FoX"—7 HF FREZFERD

Japanese beef loin, beef patty, shrimp, vegetables

aEeR S h 2 GRdi

Rice, furikake condiments, miso soup

TARZY)—L R

Ice cream, fruit

5,400




MEAT 20g  40g

Saga Kuroge Wagyu beef fillet ’
EXfaf—of 2,040 4,070
Kuroge Wagyu beef loin ’ ’
Kuroge Wagyu beef fillet ’

# 4o —A 1,630 3,260
Japanese beef loin

Japanese beef fillet ’
EHo(h (60g) 2,800
Homemade meatball

Japanese pork loin

ERT 4V 1990
Japanese pork fillet ’
Pork jowl

SEAFOOD and VEGETABLE

B EF TR EE —R EYe
Japanese spiny lobster

Prawn 1 piece ’
Kauai shrimp 1 piece

LB —w 1,250
Scallop 1 piece >
Squid 1 piece

. #100g 4,650
Abalone 100g

af e —w 880
Whitefish 1 cut

RS 400~

Choice of vegetables



A la Carte

Seasonal salad

BT 75 2,250
Seafood salad ’
K& bi& ) 4,950
Tuna (sashimi) ’
ABOBEE L 50 (ZK) 3.100
Tuna roast shabu-shabu ’
Puffer fish roast shabu-shabu, jellied puffer fish ’
T 7L R T S Kin T DoKX 1.450
Simmered eggplant in broth ’
RKE®iERSD f:“z\%fﬂﬁf"%}\ﬂﬂ% X 2850
Grilled Kuroge Wagyu beef with homemade sauce ’
BEL Y b (G - #Ro B - kol ki - Fo) 1.200
Rice set (steamed rice, pickles and miso soup) ’
B —") v 74 R 2,300
Fried gatlic rice with Kuroge Wagyu beef

I—-ARFRE 1,980

Ex %) £ (Z7) 3,400

Seared Kuroge Wagyu beef sushi 3 pieces

EZx At 3L 3,850
Kuroge Wagyu beef and rice in broth
I—ARFEE 2,970
For Children
IR P Bt L3

774 F7bv7724 FXrFF59h I8
. Children’s fried set (fried shrimp, French fries, chicken nuggets, salad)

BbFRITRE v b (G- 30 51 - hogbe) 600
Children’s rice set (steamed rice, furikake condiments, miso soup)
bFHAR=TTARTY) — L4 300
Children’s vanilla ice cream
Children’s udon

Dessert
?E)ﬁ DY /f A 7 ]) — I~ Seasonal Ice cream 500
%tﬁ] Seasonal fruit 1,000~
TY— ) ebY 1650

Assorted dessert plate



