BT UNY—% BELOBEEN

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.



BHET v F R

Stone-gtilled Kaiseki “KOHARU”

/7%4 ’H‘ Starter
HEak Tho¥ HE
FoRdit

Vegetable tofu, snow crab, crown daisy, broth

] Warm dish
E—72F a2—

ANT kgt s €
ZHOIFRINZ
JUV—L4L % /T4
Beef stew flavored with Hatcho miso
Seasonal vegetables, French cream

o B Barbecue
B B A
EHRo—2X 40¢g
EHo—2 40g
TR AR
Seafood of the day
Japanese pork loin 40g

Japanese beef loin 40g
Three kinds of vegetables

% ’ﬁi ¥ Simmerd vegetable
o KRR FRRRAZ

Yellowtail, Mizuna greens, hot white radish

/E»&\ %3 Rice set
attR FoW it

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert

KOO LD
Today’s dessert

[-F-8 RE] 6,300

RHEANNRIUIC L ) AEVF R bLEENH) LT,

Menu items are subject to change depending on availability and seasonality



Jat A TN )
BIESR gt
Stone-gtilled Kaiseki “FUJT”
FUFIA LD ELARN I T

% ’H‘ Starter
HRIB T B HE
FoRB T

Vegetable tofu, snow crab, crown daisy, broth

A/ Warm dish
E—73Fa2—
AT ok 3z <
FHOFRINZ
JV—L v VT4
Beef stew flavored with Hatcho miso
Seasonal vegetables, French cream

b B Barbecue
BNt B
BEBRo—Z 40g
BxEF>(h 30¢g
EE4o—2R 40g
R =AM
Seafood of the day, squid
Japanese pork loin 40g
Japanese beef meatball 30g

Japanese beef loin 40g
Three kinds of vegetables

% ’ﬁi ¥ Simmerd vegetable
@ KRR FARRRAZ
Yellowtail, Mizuna greens, hot white radish
/ﬁ\ 5}'; Rice set
a¥iR Fol Fhit

Rice, Japanese pickles, miso soup

H "R Dessert
AHOFER

Today’s dessert

9,200
MEANRICL YV RNBE DV Eb L2 H) T,

Menu items are subject to change depending on availability and seasonality



% G 1)
T BERRE AR
Stone-grilled Kaiseki “HATSUNAGI”
ﬁvlL ;ﬁ Appetizers

AB o ZFERD

Today’s appetizers

A/ Warm dish
E—72F a2—

ANT kg 52 €
FEOFRNZ
JUV—Lx /T4
Beef stew flavored with Hatcho miso
Seasonal vegetables, French cream

o B Barbecue
B @24 REDEE
ot 30¢g
EE4o—Z 40g
E#4+7+1 30g
FREME
Seafood of the day, shrimp
Japanese beef meatball 30g
Japanese beef loin 40g

Japanese beef fillet 30g
Three kinds of vegetables

% '17]( ¥ Simmerd vegetable
@ KRR FRRRAZ

Yellowtail, Mizuna green, hot white radish

/52\ g Rice set
afrtR FoWh Fait

Rice, Japanese pickles, miso soup

+ Vak\ Dessert
AHOFER

Today’s dessert

12,400

RHEANNRIUIC L ) AESP R bLGENH) LT,

Menu items are subject to change depending on availability and seasonality



BRERR CRIE R

Stone-grilled Kaiseki “HATSUWAKANA”

& A& Starter
8D LA kD KR
Tu<YIb b AR

Red sea bream with kombu seaweed wrap
Mizuna green, aroma salt, lemon

ﬁvlL ;ﬁ Appetizers
k¥ AL HEVI9¥
MR E #25 BoE
#2714 FRRRIZ
Yam, Japanese red carrot, yuba ricotta

Beef tongue, pine nut
Yellowtail confit, hot white radish

2 Simmered dish
*EiAL EIY THWEHY

Steamed egg custard with starchy snow crab sauce, sea urchin

B Barbecue
B @A~ RIEDBEE
EXxfto—2 30¢g
Exmt74 1 30¢g
PR A
Seafood of the day
Shrimp
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

T F Rice set
afrR IoH LA
F o
7Rt
Rice with garnish, Japanese pickles, miso soup
+ "7J+'\ Desserts
ABDORET - RET

Seasonal ice cream, seasonal fruits

15,700
REANRIUICE ) NEC R b SGer»s) LT,

Menu items are subject to change depending on availability and seasonality



LA s
Stone-grilled Kaiseki “HATSUAKANE”

& A Starter
BHREMIZNL—Z Wb
B Tbuvg
Mousse with scallops and lily bulb
Turnip, snow crab

H'f— ;{\ Appetizers
k¥ AL HEVI9¥
MEBEE H5 BoE
a7 4 FRRRZ

Yam, Japanese red carrot, yuba ricotta
Beef tongue, pine nut
Yellowtail confit, hot white radish

] Simmred dish
o — R ¥R KIRD EHA
T AT T ITRNZ

Jibuni simmered duck loin and radish with foie gras

B Barbecue
EETFREL
EExAoFo—2 30¢g
ZFxfF741+ 1 30¢g

PR A
Japanese spiny lobster, abalone
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/EL'\ $ Rice set
% B 848K
F o
PH R A BT
Alfonsino rice
Japanese pickles, spiny lobster miso soup

+ "7J+'\ Desserts
ABDORET - RET

Seasonal ice cream, seasonal fruits

21,200
MEANRICL YV RNBE VG Eb LGS H) T,

Menu items are subject to change depending on availability and seasonality



RHBBRERR~3 L E~

Special Stone-grilled Kaiseki~FUIYAMA~

Bl R Appetizers
EE IO %)
Today’s appetizers

#% X Small dish
2 2 a2 %7

Kuroge Wagyu beef sushi

% M Warm dish

KABD D
Today’s warm dish

BANDEH  Seafood barbecue

B b @A W
Seafood of the day, scallop

BERANDGHE  Meat barbecue

o — R
ZEfaFo— R 150g
E

ZEF47 1+ L 100g

Japanese pork loin
Kuroge Wagyu beef loin 150g
or
Kuroge Wagyu beef fillet 100g

HE DABE  Vegetable barbecue
FRAAERLD

Five kinds of vegetables

& F  Riceset
atgtR FoW Fhit
Rice, Japanese pickles, miso soup
(=Y 2774 ZA~NKE+1,980

HEE~NEFE +1,100)

(Rice can be changed to fried garlic rice+1,980,
or buckwheat noodles+1,100)

H %k  Dessert
B’hebt
Assorted desserts

21,200
KHANKRUICL Y ABE GBS » S IT,

Menu items ate subject to change depending on availability and seasonality




- . -
ERD TR ~E~
Special Stone-grilled Kaiseki~TAKUMI~

% ’H‘ Starter
BERYWELZNDL—Z Wb
2 Thbu#

Mousse with scallops and lily bulb
Turnip, snow crab

H'f— ;;{\ Appetizers
k¥ TAL HEVI9¥
MEBEE 45 BoE
274 FRRBRZ

Yam, Japanese red carrot, yuba ricotta
Beef tongue, pine nut
Yellowtail confit, hot white radish

] Simmred dish
o — R ¥R KIRD EHA
T+ T 7782

Jibuni simmered duck loin and radish with foie gras

o B Barbecue
EFTFHEL &
AAEDBET T @NH_AE
R o —A 50g
84741V 50¢g
TR A
Japanese spiny lobster, abalone
Seafood of the day
Saga Kuroge Wagyu beef loin 50g

Saga Kuroge Wagyu beef fillet 50g
Three kinds of vegetables

/E\ $ Rice set
% B @84 8R
FEoM
ik X o

Alfonsino rice
Japanese pickles, spiny lobster miso soup

+ "7}"\ Desserts
ABDORET - RET

Seasonal ice cream, seasonal fruits

37,400
RAHEANKIZL YV RNE» R b LG LN T,

Menu items ate subject to change depending on availability and seasonality




RPN GBE AP 2R
~Special Stone-grilled Kobe beef kaiseki~
Bl R Appetizers

AB DAY
Today’s appetizers

#% X Small dish
2 2 a2k % 1)

Kuroge Wagyu beef sushi

% M Warm dish

AABD LD
Today’s warm dish

BN A Seafood barbecue

B b @A W
Seafood of the day, scallop

BERANDGHE  Meat barbecue

P 4o — 2 200g
Kobe beef loin 200g

HEDAH  Veoetable barbecue
HRARE)

Five kinds of vegetables

& F Riceset
atR Fod Fhit
Rice, Japanese pickles, miso soup
(=107 74 ZANKE+1,980
HE LR AF1,100)

(Rice can be changed to fried garlic rice+1,980,
or buckwheat noodles+1,100)

H &  Dessert
B &b
Assorted desserts

42,000

REANRKRICL Y AR EDbEGELES) LT,

Menu items atre subject to change depending on availability and seasonality




bTta R

Children’s menu

11—/ A—77

Corn soup

TE774 KFETIA4 FEIFTS L
PN

Fried shrimp, French fries, chicken nuggets,
Rice omelet

A B
Barbecue

Ny N—7 B AR

Beef patty, vegetables

TART ) — 4

Ice cream

3,800
RRFD BT 5 NEBREREF O BT @ 1T

Recommended for children younger from age 0 to age 6

11— A—7

Corn soup
TE774 FFr774 FXrFr o b
L7414 A

Fried shrimp, French fries, chicken nuggets,
Rice omelet

VR
Barbecue
BEFo—R F o= ¥z FREZFERD

Japanese beef loin, beef patty, shrimp, vegetables

TARZY)—L R

Ice cream, fruit

5,400
WEE D BT

Recommended for children around from age 7 to age 12

REANRIICL Y ABLGRbLGer»rs ) L,

Menu items are subject to change depending on availability and seasonality




MEAT 20g  40g

7 ge =2 8,000
Kobe Wagyu beef loin ’
e Ao —2 6,800
Saga Kuroge Wagyu beef loin ’
TR+ 7 14V 7,550
Saga Kuroge Wagyu beef fillet ’

& At w =2 2,040 4,080
Kuroge Wagyu beef loin

EtAt7 4V 4,800
Kuroge Wagyu beef fillet ’
EAw—2 1,630 3,260
Japanese beef loin

Japanese beef fillet ’
‘42 R (60g) 2,800
Homemade beef meatball

/%. H%;\ g — A 880
Japanese pork loin

A A V&L 830

Steamed chicken with oil

SEAFOOD and VEGETABLE

Japanese spiny lobster

Prawn 1 piece ’

Shrimp 1 piece

Scallop 1 piece >

Squid 1 piece

& # 100g 5,280
Abalone 100g

Whitefish 1 cut

PR AAE 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)

ERAfF R &7

Kuroge Wagyu sushi

ExAaF—Y v 27 714 R

Fried garlic rice with Kuroge Wagyu beef I—-2ZARFERE
Hx

Soba noodles I—-ARFELRE
YRAVY

Udon noodles
I—2ARFEE

For Children
SRR AR L R
TE774 FTEV7794 FXZFTo oI
. Children’s fried set (fried shrimp, French fries, chicken nuggets, fried chicken )

BFHITRE Y b (G- 30 51 - ko)

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

BTHAN=F7T7A R ) — 4
Children’s vanilla ice cream
BTtk YA

Children’s udon

Dessert

EHDOTA ALY — L

Seasonal ice cream

R4

Seasonal fruit

THE—rE)ebE

Assorted desserts

850

2,250

1,500

3,500

2,300
1,980

1,500
1,100

1,500
1,100

1,630

600

300

550

650

1,500~

1,650



