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To guests with food allergies

GklE, BT UVILVX -2 BHFELOBEAKY, TEKESCIRAYL I —%IC
WAL FR VAP ZVILBLWIBRFLBELAVELTLIT L)
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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.
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We ask that guests please be aware of the above conditions when dining with us.



LBt v F KA

Stone-grilled Kaiseki “SHUNKI”

% /H' Starter
BoRg 2 (b
¥
Crab paste tofu, salmon roe
Tofu skin

A % Simmered dish
E—7 s F 2— ANThEHEET
EZHROFRPZ
Beef stew flavored with Hatcho miso,
Seasonal vegetables

A B Barbecue
B @A~
EKRa— R 40g
B E4o—Z 40g
TR AR
Seafood of the day
Japanese pork loin 40g

Japanese beef loin 40g
Three kinds of vegetables

% ’ﬁi ¥ Simmerd vegetable
FHWMZEFR
LR FJETy MY —RA
Grilled scallop, boiled green vegetables
Wasabi, ravigote sauce

/ﬁ\ $ Rice set
atriR Fom FEAT

Rice, Japanese pickles, miso soup

H "Jt\ Dessert

KEDH D
Today’s dessert

[-F-8 RE] 6,000

KAEANRIUIZL YV RBEGEbEEE5»7H) 2T,

Menu items are subject to change depending on availability and seasonality



BN 2 S
T BERRE AR
Stone-grilled Kaiseki “SHINKI”
FUFIA LD ELARN I T

& A Starter
BoRg 2 (b
Wk
Crab paste tofu, salmon roe
Tofu skin

Al Simmered dish
E—7 s Fa2— AThREEZT
OB RINZ
Beef stew flavored with Hatcho miso,
Seasonal vegetables

A B Barbecue
%}] y) 4@\ /;'\ ‘% E\Lr‘i
E o — A 40g
EFo{ hn 30g
B E4o—Z 40g
FR AR
Seafood of the day, squid
Japanese pork loin 40g
Japanese beef meatball 30g

Japanese beef loin 40g
Three kinds of vegetables

% ’ﬁi ¥ Simmered vegetables
FhHMLYF R
LRk FJETY bV —R
Grilled scallop, boiled green vegetables
Wasabi, ravigote sauce

/ﬁ\ $ Rice set
atgR Fot FRiA

Rice, Japanese pickles, miso soup

H "k Dessert
ARHOFER

Today’s dessert

8,700

RKEANRILICL ) ABEP R bBEGENH ) LT,

Menu items ate subject to change depending on availability and seasonality



BBEAR A

Stone-grilled Kaiseki “HATSUHARU”

& A Starter
BoRga i (b
¥
Crab paste tofu, salmon roe
Tofu skin

ﬁ'ﬁ— ;x{\ Appetizers
AB o =HRD

Today’s appetizers

s Simmered dish
E—7oF 2— /\T"ﬁt\“%’{fﬁ’c
EZHOFRINZ
Beef stew flavored with Hatcho miso,
Seasonal vegetables

b B Barbecue
B @A R
EE4>( a 30g
Edo—2 40g
BEF74 L 30g
PR AR
Seafood of the day, shrimp
Japanese beef meatball 30g
Japanese beef loin 40g

Japanese beef fillet 30g
Three kinds of vegetables

Z AR ®  Simmerd vegetable
FhMLrF R
LE FETy hv—2
Grilled scallop, boiled green vegetables
Wasabi, ravigote sauce

/F'x’\ d'% Rice set
afrR Fodh FHBT

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert
AHOFER

Today’s dessert

11,700

KAEANRIUIZL YV RBEGEbEEE5»7H) 2T,

Menu items are subject to change depending on availability and seasonality



LA EFT
Stone-grilled Kaiseki “KICHIZUI”

* ’H‘ Starter
FZhMzrFR
L& FJEITy hVY—2R
Grilled scallop, boiled green vegetables
Wasabi, ravigote sauce

ﬁﬁ— ;x{\ Appetizers
Thuwig #HE A%
BHLR FRBZL L%
R M TNTr—F
Snow crab, sweet orange, carrot

Pork with salted rice malt, boiled green vegetables, wasabi
Monkfish liver, kumquat, gorgonzola

=4 Simmered dish
AR BN AT

Fried taro dumpling with starchy sauce, yuzu

o B Barbecue
Wb @A LA
B At o—2 30g
Exft74 1V 30g
HREA
Seafood of the day
Prawn
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/52\ g Rice set
A e IR
Fo FRA

Sea bream rice, Japanese pickles, miso soup

H "7J+'\ Desserts
Z 8 o R
28 RHEHZE A NFE—F

Seasonal friut
Black soybeans, chestnut, mascarpone

14,900

.

AEANRKRICL Y AR EDbEGELS) LT,

Menu items are subject to change depending on availability and seasonality



AR “HE

Stone-grilled Kaiseki “JUUN”

% ’H‘ Starter
g o thT B
IExlby bMAFY)—7
W7 4 X7 Ly b
Yellowtail, yuzu, turnip

Mimolette, olive
Sesame vinaigrette sauce

ﬁﬁ ;ﬁ Appetizers
Thu@ HE A%
MALR FRBPREL LE
MR aH TNV —3
T ae XrbET

Snow crab, sweet orange, carrot
Pork with salted rice malt, boiled green vegetables, wasabi
Monkfish liver, kumquat, gorgonzola
Sea urchin, lily bulb, caviar

o) Simmred dish

74X N— AR
SEB REoEEX L—NVE HVT777— T2 T
Bouillabaisse

Alfonsino, shrimp, mussel, cauliflower, fennel, yuzu

B B Barbecue
&R
g ATV — R
ExAao—2 60g
7213
ExF47 4 L 50g
5 5 = 18
Japanese spiny lobster, abalone with liver sauce

Kuroge Wagyu beef loin 60g or Kuroge Wagyu beef fillet 50g
Three kinds of vegetables

/%&\ g Rice set
A AR
Fot FHEXFRHT

Sea bream rice
Japanese pickles, spiny lobster miso soup

+ "7J+'\ Desserts
Zooxkm Z3 RHEA
fTf v —~v b

Seasonal friut, black soybeans, chestnut, mascarpone

19,200
KAEANRUICL YV RBE G Eb LG5 H) T,

Menu items atre subject to change depending on availability and seasonality




N - , B N —
ERRDBBERR ~E~
Special Stone-grilled Kaiseki
7TARMEDTFTHFATIIWIT
Reservations for this menu should be placed 7 days in advance.

* ’H‘ Starter
4 MT B OITLy b A)—7
WM T 4 X7 L b
Yellowtail, yuzu, turnip, mimolette, olive
Sesame vinaigrette sauce

ﬁﬁ ;ﬁ Appetizers
Thuwit HR A%
EHR FRBRZL LE
BRAT M TN T LU —7
T a6tk X+ ET
Snow crab, sweet orange, carrot
Pork with salted rice malt, boiled green vegetables, wasabi

Monkfish liver, kumquat, gorgonzola
Sea urchin, lily bulb, caviar

M M Simmered dish
TA X N— AW
SR REEoEEX L—IVEH HVT7 77—
7RI HF

Bouillabaisse
Alfonsino, shrimp, mussel, cauliflower, fennel, yuzu

o BE Barbecue
EEETPSEL BEE#E RAALW
7777 F)aT7V—R
R o -2 40g
ERH7 4 L 40g
IR A
Japanese spiny lobster, abalone, sea bream
Foie gras, truffle sauce
Saga Kuroge Wagyu beef loin 40g

Saga Kuroge Wagyu beef fillet 40g
Three kinds of vegetables

/f': g Rice set
AR
Foth
P R T

Sea bream rice, Japanese pickles, spiny lobster miso soup

+ "7J+'\ Desserts
B Sbd

Assorted desserts

35,300
REANKIZL Y NEVEbEEEL DY T,

Menu items are subject to change depending on availability and seasonality




bTtaBERR

Children’s menu

22—V A=

Corn soup

774 FR7Fb774 FXxF+5 o b
AR A 4

Fried shrimp, French fries, chicken nuggets,
Rice omelet

A Bt
Barbecue
oy os—r BRI

Beef patty, vegetables

TAR7) — 4

Ice cream

3,800
RRFD BT 5 WNFEBRAREF O BT H@ 1T

For children from age O to age 6

I—2A—7

Corn soup
TE774 FFr774 FXrFr o b
TAL74 A

Fried shrimp, French fries, chicken nuggets,
Rice omelet

VR
Barbecue
BEFo—R FoX"—7 ¥z FREZFEKD

Japanese beef loin, beef patty, shrimp, vegetables

TARZY)—L R

Ice cream, fruit

5,400
WNFEE D BT T
For children from age 7 to age 12

FEANRIICL YV ABELEb L5607 H ) L7,

Menu items ate subject to change depending on availability and seasonality




MEAT 20g  40g

Saga Kuroge Wagyu beef fillet ’
EXfaF—of 2,040 4,080
Kuroge Wagyu beef loin ’ ’
Kuroge Wagyu beef fillet ’
Eé*wfx 1,630 3,260
Japanese beef loin

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

B £ ff = — A 880
Japanese pork loin

B ERE LV 1,220
Japanese pork fillet ’
B A VAL 830

Steamed chicken with oil

SEAFOOD and VEGETABLE

B EFFAEL —R B 1
Japanese spiny lobster

ﬁﬁ%.~% 1,520
Prawn 1 piece

RED X —I 950
Shrimp 1 piece

Wuzﬁ.~m 1,250
Scallop 1 piece

B —w 850
Squid 1 piece

&l #100g 5,280
Abalone 100g

af & —wm 930
Whitefish 1 cut

N R4 400~

Choice of vegetables



A la Carte
HEY 74

Seasonal salad

BEY 7
Seafood salad

REL Y b (GHR - kg FoW)

Rice set (steamed rice, pickles and miso soup)

ExfaF—) 7 74 R

Fried garlic rice with Kuroge Wagyu beef I—ARFEE
BX

Soba noodles T-2ARFLRE
YR

Udon noodles
T 2R FER

For Children
S S AR ) TR
774 F7Tbhv774 FX 59N B
. Children’s fried set (fried shrimp, French fries, chicken nuggets, salad)

BFHITRE v b (@8R - 30 201 - ckedbe)

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

BTFHAN=F7TAR7 ) — 4
Children’s vanilla ice cream
BTtk YA

Children’s udon

Dessert

EHOTART ) — L
Seasonal ice cream

x4

Seasonal fruit

FTH—ME) SbE

Assorted dessert plate

850

2,250

1,500

2,300
1,980

1,500
1,100

1,500
1,100

1,630

600

300

550

650

1,500~

1,650



