[%K]  WAKAMIZU
24300 A (FE&#32 - ¥ — EX#9) 243007en  (Consumption tax included, service charge separately)

AR ZENSAI
o FRELRT - 3845 Hetieisstd
W2 22 B BRI
L& FHENN HAEAR
Herring roe with young daylily; sweet shrimp with salted sea cucumber roe
Sesame tofu, sweet black beans, daikon radish and carrot in vinegar, shredded egg crepe
Arrowhead pine corn, cucumber bamboo, carrot flower

FEA ZOUNIWAN
FAP - ZZLENREANT
Sk Ak BBAX SO FF AoALR F T
(Clear soup with thinly sliced daikon radish, clam fish cake, mochi, scallion, carrot, mushroom and yuzu

¥ ¢ TSUKURI
W ASE 648 X GR)ar 2kl
Sea bream sashimi, bluefin tuna whitefish and garnish
Served with homemade white ponzu sauce and soy sauce

344 TAKIAWASE
AFOFXEACT F&F RRF B T4 AR 48
Japanese zodiac Year of the Horse
Kelp with herring, bamboo shoots, greens, plum blossom-shaped wheat gluten and starch sauce

F44 YAKIMONO
PHIELMOEE AR
2 EAG 0 —RP RIS ROEAF BI)FEHRAT
Grilled spiny lobster with egg; lotus root, broiled Kuroge Wagyu sitloin, sweet potato and false daphne

% % ONMONO
FAMBOSOEl B B #E TAlE F LR
Steamed fish topped with grated tumnip, crab, shark fin, shrimp, ginkgo nut, lily bulb, mushroom and wasabi

4 ¥ SHOKUJ
sapspeR (BA %)  Steamed rice with shredded sea bream ( Domestically produced rice )
ol OFREET  Fod b )HALE Y =dh)
White miso soup, dtied baby sardine with Japanese sansho pepper and two kinds of pickles

% % KUDAMONO
B ) b Assorted fruits

+ 4 KANMI
Fe$F  Wagashi Sweet bean confection)
F Kk %
SdenF—A—BA~EH Bk
Januaty 1% o Januaty 5 2026 at Kinsui

XAEATRIUS & ARG EH 23540055 () 1+
* W use domestic tice only *k Menu items are subject to change depending on availability and seasonality



[£45] KANTSUBAKI
27500 A (FE##3a - ¥ — € X#3) 27500yen  (Consumption tax included, service charge separately)

W % ZENSAI

i VATA EAZA LAUA EA%GA S3ADLA JAKA 1WA2A
Seven Fortunes appetizer  String beans, pumpkin, carrot, ginkeo nut, kumquat, pomelo, lotus root

FAB ZOUNIWAN
TP ZZLEOREACT
Sk A4 RARX HAH FTE BoRAKR F #F
Clear soup with thinly sliced daikon radish, clam fish cake, mochi, scallion, carrot, mushroom and yuzu

¥ Y TSUKURI
W A e 2K GR)ar 2k
Sea bream sashimi, bluefin tuna, peony shrimp and gamishes
Served with homemade white ponzu sauce and soy sauce

344 TAKIAWASE
AFOFXEACT F&F RRF B F4 AR 48
Japanese zodiac Year of the Horse
Kelp with herring, bamboo shoots, greens, plum blossom-shaped wheat gluten and starch sauce

&4 YAKIMONO
BAREHE AR
B E g 0 — 2 BAPH S
LK ENHILT ZP0ME
LBRAT BI)FLHAT
Broiled channel rock fish with salt, broiled Japanese Kuroge Wagyu beef
Shrimp and vegetable tempura, served with Iwato sea salt, sweet potato and false daphne

% 4% ONMONO
NnIELTIER FH0E N E wEE4
Longtooth groupet, snow crab, vegetables in hotpot with grated daikon radish, Kyoto black chili pepper

4 F SHOKUJ
sepsrin. (B4 %) Steamed tice with shredded sea bream ( Domestically produced fice )
Gobi a4t Foh b ) DALIRE Y =0
White miso soup, dried baby sardine with Japanese sansho pepper and two kinds of pickles

£ 1% KUDAMONO
)b Assorted fruits

¥+ 2% KANMI
Fe$3F  Whagashi Sweet bean confection)
F A B
AFdeNF—R—d~2AH 7% B R
Januaty 1% to January 5 2026 at Kinsui

XAEATWRILS & ARG ZH 2385035 () 1+
* We use domestic rice only > Menu items are subject to change depending on availability and seasonality



€16 AKEBONOTSUBAKI
31,800 B (FE&K#5a - 4 — ER#3]) 31,800yen (Consumption tax included, service charge separately,)
#p 3% 2. MENU

W % ZENSAI
+tig
VATA %AEA (LAUA SA%A SAVA 3AKA 1WA2A
~ Seven fortunes appetizer ~
String beans, pumpkin, carrot, ginkgo nut, kumquat, pomelo, lotus root

A ZOUNIWAN
FAP - ZZLEAREACT
#% P14 AokALR #BE3 HAH AnE)
(Clear soup with fresh bamboo shoots, wakame seaweed, carrot, Jinbaso seaweed and mochi

. ¥ () TSUKURI
BAFEELA W A 2K aR)ar 2
Spiny lobster sashimi, sea bream, bluefin tuna and garnishes, served with homemade white ponzu sauce and soy sauce

A 4 NIMONO
BR1EZAN SASRART F&F 4F 4id F0F
Simmered channel rockfish, yam, burdock, ginger and leaf buds

¥ % YAKIMONO
R4 74 LAESE FE LR WIWR F
Broiled Japanese Kuroge Wagyu fillet, vegetable, wasabi, rock salt and yuzu pepper

#1%% HASHIYASUME
2\l% F4 A8 Steamed abalone with abalone liver sauce

% 4% ONMONO
NEnIELTIER FH0E FE TEER
Longtooth groupet, snow crab, vegetables in hotpot with grated daikon radish, Kyoto black chili pepper

A F SHOKUJI $8B2TEEUL LI Choiceof One
X2 5RpER (BAR) Qo Gd-gisT
* Steamed tice with shredded sea bream in clay pot (Domestically produced tice ), white miso soup
XA nF@E»H  kNoodles of the day

Fo®H b ) DALRE Y 9L )
Dried baby sardine with Japanese sansho pepper and two kinds of pickles

% % KUDAMONO
) Abd Assorted fruits

4+ 4 KANMI
4% F  Wagashi Sweet bean confection)
G \NF—A—d~2AH % 482k
January 1o January 5% 2026 at Kinsui

AN WKL & () AR E 6 5354935 ) # 3 K Menu iters are subject to change depending on availability and seasonality
¥+ 2321 EZAL. APRFEFHCEEDILIVETEI BBV L LT,

* For guests of 10 or more, please make a reservation in advance for your choice of meal



