BT UINX—%2BELOBEEN

To guests with food allergies

BHZIE, RMT UL X -2 BHLOBEKY. TREC ITRAAY T—#IC
WAL - FR, VAP 7 VLB WIBRFLBELAVELETIT L Y tmwn
EEERL-oTEDN) LT, TROKIIDEIGES LS W,

TEXDBIZ, AY v 712 THEL 0,

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 EFT

Points of notice

1 EHRRMICO WL, HEXVLLOERE S LITHEALTE) 27,
We verify ingredients based on information received from the manufacturer.

2. MDA a0 —VYE—DREIZBEWTHEHEL TWb -, el F /-3
FLEAZIC BT T UV X —H S EIRAT 2 THEL2 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. JEXS LIBER (T 7 =%) ok, LA IWMEN I 2,
R L THET BB L T,

We ask that guests please be aware of the above conditions when dining with us.

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



BT > Fokir

Stone-grilled Kaiseki “KODACHI”

/7%4 ’H‘ Starter
HRIHE B &I
FoRdit

Vegetable tofu, watershield, fava beans, broth

N W Warm dish
AN REHR A
;e FEA4
Fried tofu with sakura shrimp, bamboo shoot
Broth starch sauce, herb oil

Ja 917% Barbecue
B &N
BEKo—R 40g
EHFuo—2 40g
L s
Seafood of the day
Japanese pork loin 40g

Japanese beef loin 40g
Three kinds of vegetables

K Small dish
BoOrELED X N—T

Bonito marinated in lemon, myoga radish, herbs

/E'»? $ Rice set
atgtR Fom Fhit

Rice, Japanese pickles, miso soup

H "?J£\ Dessert

KABD LD
Today’s dessert

[F8mRE] 6,300

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



Ji A =

T BRI £
Stone-grilled Kaiseki “FUJI”
FUFIALLDHTETAN T

/7%4 ’H‘ Starter
HERIE ELF FE
FoRdit

Vegetable tofu, watershield, fava bean, broth

B P Warm dish
AN REHR A
B FEAAN
Fried tofu with sakura shrimp, bamboo shoot
Broth starch sauce, herb oil

o B Barbecue
i G
EHRO—Z 40g
EE+>C(R 30g
EHFuo—2 40g
PR A
Two kinds of seafoods, squid
Japanese pork loin 40g
Japanese beef meatball 30g

Japanese beef loin 40g
Three kinds of vegetables

WoOMGGD L N—T

Bonito marinated in lemon, myoga radish, herbs

/E\ $ Rice set
atgR Fom Fhit

Rice, Japanese pickles, miso soup

H "R Dessert
AHOFERK

Today’s dessert

9,200

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



* A
T BEA TR AR
Stone-grilled Kaiseki “MOKUREN”
H'f— ;;{\ Appetizers

AB D ZFERD

Today’s appetizers

W Warm dish
PEEND) REHR
B FEAAN
Fried tofu with sakura shrimp, bamboo shoot
Broth starch sauce, herb oil

o Bt Barbecue
A RIEOBEA
B> 30¢g
BE4+o—2Z2 40¢g
EE+71LV 30g
i
Two kinds of seafoods, shrimp
Japanese beef meatball 30g
Japanese beef loin 40g

Japanese beef fillet 30g
Three kinds of vegetables

254K Small dish
BOMGED EH ~—T

Bonito marinated in lemon, myoga radish, herbs

/?: $ Rice set
afrtk  FoWm Fhit

Rice, Japanese pickles, miso soup

H "?J£\ Dessert
AHOFER

Two kinds of desserts

12,400

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



GBERR T ER

Stone-grilled Kaiseki “AOWAKANA”

/7%4 ’H‘ Starter
HRIE I REOBE
FoRB T

Vegetable tofu, fava beans, shrimp, broth

Al R Appetizers
1351258 Ly a7 AL
ﬁgﬂ*’d’%g’;ﬁ’y) gf;f IN—T
Bx #4277 RE¥EECAZ7V o b
Guinea fowl, arugula, cured ham

Bonito marinated in lemon, myoga radish, herbs
Wiatershield, okra, Shiso leaf vinaigrette sauce

M Steamed dish
FHLAAL TN
B o =y A Gl N B

Steamed egg custard with soy milk, green bean sauce
Sea urchin

& K Barbecue
B A
Exffo—2 30g
ExRfFT74 L 30g
R =AM
Three kinds of seafoods,
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/%&\ $ Rice set
afk  132H LA
HFotn FAit

Rice with garnish, Japanese pickles, miso soup

H "?J£\ Desserts
KO OKET - RET

Seasonal ice cream, seasonal fruits

15,700

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



T BER M MR

Stone-grilled Kaiseki “OBORODUKI”

5"3 ’H‘ Starter
FHhML ELVYT—X
¥ ET7 FEAAN

Grilled scallops, vichyssoise
Caviar, herb oil

Al R Appetizers
1351258 Ly a7 AL
ﬁgﬂ*’d’%g’;ﬁ’y) gf;f IN—T
Bx #4277 RE¥EECAZ7V o b
Guinea fowl, arugula, cured ham

Bonito marinated in lemon, myoga radish, herbs
Wiatershield, okra, Shiso leaf vinaigrette sauce

22 P Warm dish
FER BT HRL
f= b XD )—=
Threeline grunt, pureed bamboo shoot soup
Tomato and basil risoni

o BE Barbecue
EETFREL &
Eofato—2 30¢g
RXF7 4V 30g

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

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/F»&\ g Rice set or Soba
R WAEE AV -7
Hot FhT

Octopus mixed rice, ginger, olives
Japanese pickles, miso soup

H "R Desserts
KA OKET - KET

Seasonal ice cream, seasonal fruits

20,300

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



R BBERR~3 L E~

Special Stone-grilled Kaiseki~FUJIYAMA~

Bl R Appetizers
AB DR
Today’s appetizers

% X Small dish
Z F o % 9]

Kuroge Wagyu beef sushi

P s % Warm dish

AKHDE D
Today’s warm dish

.Sﬁ\/;]\ DTl Seafood barbecue
B —AE
Two kinds of seafoods,

WD 4 E  Meat barbecue

fRo — 2
E XA o — R 150
el

EEx 7 4 L 100g

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

g’ ;ﬁﬂ) Ja ’% Vegetable barbecue
FRAFED

Five kinds of vegetables

él\ $ Rice set
atgtR Fom Fhit

Rice, Japanese pickles, miso soup

H 'ﬁi Desserts
B Sbt

Assorted desserts

21,200

%10 LHA LTI FHOBIIFIC, EEFF (v—2 - 71 V) BEDOEIWET L
bBREWWALIET

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

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



Stone-grilled Kaiseki ~Vegetarian~
NS TV RRRRK
ATHED THHTIT I
* Reservations for this menu should be placed
the day before in advance

Bl R Appetizers
GERD Y74 KG¥E
028757577 b
auWAlTAZ NTN
¥roy b7X e H
Lily bulb confit, tofu skin, chickpea falafel
Navy beans, basil, grated carrot salad, tomato, walnuts

M ) Grilled dish
REI—FMNY—RADT T8V
7 M2 VEYERN AT a—FyYN—RAD
Soy meat gratin and ratatouille
Lemon zest, cashew paste

Y 7%  Salad
R LS KR Y 7 5
LI AXRXT T—EUF
AMREEZOELX 7Ly b
Seaweed and red radish salad
Quinoa, almond, sesame and ginger vinaigrette

’NAH  Pasta
FINF—=HrFHN7 ) —L/NRY
) 2744

Porcini mushroom pasta with soy milk truffle cream

%4  JE Barbecue
ABDBT T HHRAM
b7 vaik R Bib ARV A
Five kinds of vegetables
Himalayan salt, lemon, soy sauce, sesame sauce

’ﬁ\ $ Rice set
FoREBIR X 213G
oW
FRDRA—7
Mixed grain rice or white rice
Japanese pickles, vegetable soup

H ‘ﬁi Dessert
KEF

Seasonal fruits

15,000

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



Stone-grilled Kaiseki ~Muslim-Friendly~
LAV LT VY FY) —GBERR
7THRED FHH TITXWET

* Reservations for this menu should be placed 7 days in advance

Bl R Appetizers
aeMRoar 74 AFE VLIZE0NT7777 =z
GuWAlTAE NP Fywvy b7 b2 K

Lily bulb confit, tofu skin, chickpea falafel
Navy beans, basil, grated carrot salad, tomato, walnuts

B W Grilled dish
REI—-MN/—RDT 75V
7% b4 2 LVEVXADN HPa—FyYX—R}

Soy meat gratin and ratatouille, lemon zest, cashew paste

Y 7% Salad
Bg LIS RO 7 &
IVvIAXRXT T—UF WRYEZOEXZ L b
Seaweed and red radish salad
Quinoa, almond, sesame and ginger vinaigrette

INA ¥ Pasta
FNF—=FYIH{n7)—L/"RY F)a2T7F40

Porcini mushroom pasta with soy milk truffle cream

% JE  Barbecue

BN RIEDOEE

INT —IVEIE I N 2N
INT = NWAILINLEFY—o g Y
RKBDBTTOHR =N
Ev 7Y 8% R 7L ER RIRE5L
Two kinds of seafoods, shrimp, scallop

Halal chicken, Halal beef loin

Three kinds of vegetables

Himalayan salt, lemon, Halal soy sauce, grated radish

A F  Rice set
aHmiR Foh HRERORA—7

Rice, Japanese pickles, vegetable soup

H %k Dessert
KEF

Seasonal fruits

25,000

* BRIGEER LA LTI T We only use rice grown in Japan for all our dishes.
*2IbbNAZa—3RM, BEHL AT ARRELTEN I T

The ingredients and the seasoning for this menu are Halal-compliant.

*REFA T, N7V 7 FPAOREIFEHICREL TBh 3T

In the kitchen, non-Halal food is also prepared at the same time.

* TFHEIRMENNOME L, TAHI TL IR TWALEET

Reservations for this menu should be placed 7 days in advance
*X ey ENIZOPWT, THHE TL X TWAE S E T Cancellations must be made up to 7 days in advance

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



Stone-grilled Kaiseki ~ Gluten free ~
3EREND FHE T X VWET

* Reservations for this menu should be placed 3days in advance

Bl R Appetizers
a0y 74 HE VLZE0T7777 20
auWwAltAgs "YU FXywey b7X b2 b HER
Lily bulb confit, tofu skin, chickpea falafel
Navy beans, basil, grated carrot salad, tomato, walnuts

2 W Grilled dish
KgI—INY—RDIT T8
74 M4 VEVEADN A 2a—F 9y YNX—Z}

Soy meat gratin and ratatouille, lemon zest, cashew paste

Y 7%  Salad
HR VIS RROY 7 &
IV IZAXRXT T—FYF HREZOEXRZL v b
Seaweed and red radish salad
Quinoa, almond, sesame and ginger vinaigrette

INA#  Pasta
FNF—=FYIH{n7)—L/"RY F)a2T7x40

Porcini mushroom pasta with soy milk truffle cream

% JE  Barbecue
BN REOBEE
ZFFot o — % 30g
EZExFf%7 4 L 30g
RKBDBTTOHR=AE
b= oY 8 MR svrr7)—%w KRbBaL
Two kinds of seafoods, shrimp, scallop
Kuroge Wagyu beef loin 30g, Kuroge Wagyu beef fillet 30g

Three kinds of vegetables
Himalayan salt, lemon, gluten-free soy sauce, grated radish

A F  Riceset
aHR Hom HEA-—7

Rice, Japanese pickles, vegetable soup

4 "* Dessert
KET

Seasonal fruits

20,000

* BRIGEEREEA L T E T We only use rice grown in Japan for all our dishes. .
*¥2LoNAZa—l3RM, ARBLIIIVT 7YV —HRLTEY IT,
The ingredients and the seasoning for this menu are Gluten-compliant

FPHEIFA T, 7NV T V2SO FBELRRICHAELTE) 27

In the kitchen, non-Gluten food is also prepared at the same time.

* ZTFHERHBEANROHS LI BRI TL IR TWALEET

Reservations for this menu should be placed 3 days in advance

*¥XprrENIZOWT, 3BEE TY 3¢ TWAaE 5 £ T Cancellations must be made up to 3days in advance

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



s % -
RGO BRI ~E~
Special Stone-grilled Kaiseki~TAKUMI~

5"3 ’H‘ Starter
ZhHhiMz ELYVT—2X
Yy bE7 FEAAN

Grilled scallops, vichyssoise
Caviar, herb oil

AJ ;ﬁ Appetizers
1351258 Ly 27 AL
BB i N—T
WX 4277 RKRECAZ7V o b
Guinea fowl, arugula, cured ham

Bonito marinated in lemon, myoga radish, herbs
Watershield, okra, Shiso leaf vinaigrette sauce

/] Warm dish
FER BT HAL
=MV D))—=

Threeline grunt, pureed bamboo shoot soup
Tomato and basil risoni

b Bt Barbecue
B £ & FhigL
RABDET T &N
R Fe—2Z 50g
EEF+74 1V 50g
FR=FE

Japanese spiny lobster, abalone
Two kinds of seafood
Saga Kuroge Wagyu beef loin 50g
Saga Kuroge Wagyu beef fillet 50g
Three kinds of vegetables

/E? $ Rice set or Soba
WitR AR AV -7
FoW FRIT

Octopus mixed rice, ginger, olives
Japanese pickles, miso soup

H "?Jt\ Desserts
ABDORET - RET

Seasonal ice cream, seasonal fruits

37,400

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



¥e5l aBE 74 P 425

~Special Stone-grilled Kobe beef kaiseki~

Bl 2R Appetizers
AB D ZFERD
Today’s appetizers

% X Small dish
R S oF ]|

Kuroge Wagyu beef sushi

M #  Warm dish
ABD LD
Today’s warm dish

nai\ ’fl\a) a ﬁ% Seafood barbecue
B A
Two kinds of seafoods

ﬁ:] Nk ﬁ% Meat barbecue

P o — R 150g
Kobe beef loin 150g

g’ ;ﬁ@ Ja b Vegetable barbecue
TR AKERD

Five kinds of vegetables

’% $ Rice set
afrtk  FoWm Fhit
Rice, Japanese pickles, miso soup
=Y 97 74 ANEE+1980 HBENEE +1,100)
(Rice can be changed to fried garlic rice+1,980
or soba noodles+1,100)

‘H’ "* Dessert
B Sbd

Assorted desserts

42,000

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



BTAkA =2 —

Children’s menu

Fried shrimp, French fries, chicken nuggets

-V A=
Corn soup
TE7 71
K7 b7 71
FXF Ty b
AL 74 R

Rice omelet

& BE
Barbecue
oNyIN—=T
FREARD

Beef patty, vegetables

TARZY) — 4

Ice cream
3,800
RRZFDBFHL O DFRIAFEF O B FH&E T

Recommended for children younger
from age 3 to age 6

12—V A—=7
Corn soup
TE7 71
K7+ 774
FXFT b
AL 74 R

Fried shrimp, French fries, chicken nuggets
Rice omelet

& KE
Barbecue
Bl fEdo—R FvNX—7 BE
HREARD

Japanese beef loin, beef patty, shrimp, vegetables

TARAZ)—L R

Ice cream, fruit

5,400

WEFEE DB FHE T

Recommended for children around from age 7 to age 12

bk T e

(LE774 £F7 8774 Fxv+7 9 b bbif)

1,630

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

LFHTRE v b (gfiR 3h T ckegk)

600

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

BETFtk) YA
Children’s udon
I—VA—7

Corn soup

BFNN=T7T4 A7) — L4

Children’s vanilla ice cream

600

800

300

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality




Meat 20g 40g

7o =2 9,800
Kobe Wagyu beef loin

ERAm =2 6,800
Saga Kuroge Wagyu beef loin

Saga Kuroge Wagyu beef fillet

& B pa g — 2 2,040 4,080
Kuroge Wagyu beef loin

Kuroge Wagyu beef fillet

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

Japanese beef fillet

EH2 (R (60g) 2,800
Homemade beef meatball

£ e — 2 880

Japanese pork loin

Seatood and vegetable

EEFITFRLEEX —R & fh
Japanese spiny lobster Market price
$ ﬂ@-‘ /% ' — R 1,800
Prawn 1 piece

A BE  —R 950
Shrimp 1 piece

& fh’f; — 850
Squid 1 piece

& #1005 5280
Abalone 100g

a 9{ B — 930~
White fish 1 cut

HERBEAE  sinirsoie 400~

Choice of vegetables

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



A la carte

Seasonal salad

Seafood salad ’
ﬁ\g'l? V4 ) (G #tR - g - Fod) 1.500
Rice set (steamed rice, pickles and miso soup) ’
B P AR #5% 1,200
Octopus mixed rice v k2,200

Ex 4% ) £35] 3,500

Kuroge Wagyu sushi

REfFT—) v 74 R 2,300
Fried garlic rice with Kuroge Wagyu beef I—-ARFELRE 1,980
%5 1,500
Soba noodles T—2ARFERE 1,100
YRV 1,500
Udon noodles

- 2RFER 1,100

*Vegetarian

R LS KR 7 4 1,800
Seaweed and red radish salad ’
*d’f)l/ﬁ"—‘:—ﬁ@/\“’x7 85D RN) 277 —L4 2800
Porcini mushroom pasta with soy milk truffle cream ’

Today's Soup

*RADBT T OB EIFRAME

BT 7Y B AR Bh - AR — R 2.800
Five kinds of grilled vegetables ’

* Himalayan salt, lemon, soy sauce, sesame sauce

Assorted Fruit

Dessert
EZWOTARI ) — L 650
Seasonal ice cream
R 1,500~
Seasonal fruit ’

Assorted desserts

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



