BT UNVNX—% BELOBEEN

To guests with food allergies

BHZIE, RMT UL X -2 BHLOBEKY. TREC TRAAY T—#IC
WAL - FR, VAP 7 VLB WIBRFLBELAVELETIT L Y tmwn
EEERL-oTEDN) T2 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

L ARRARMIZOWTE, RETLOHRE L LIHERALTE) 27,
We verify ingredients based on information received from the manufacturer.

2. MDA a0 —VYE—DREIZBEWTHEHEL TWb -, el F /-3
FLEAZIC BT T UVX —H S EIRAT 2 THE2 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. JTAEXSLIWRR (7v72%) o, L2 T8ENI 2,
R THME BBV L XY,

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
HREHE Ha
EHATHRL

Vegetable tofu, edamame, corn sauce

B P Warm dish
by x3lf FE#ER
NV A SR
Deep-fried rice cracker, okra
Basil, tomato starchy sauce

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

% 4K ®  Small dish
BIgH D %Y
EH RO IFIETy PV —2
Grilled john dory
Summer vegetable ravigote sauce

/E\ $ Rice set
atgR Fom Fhit

Rice, Japanese pickles, miso soup

H "?J£\ Dessert

KOO 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”
FUFIALDLTEIR) T

/7%4 ’H‘ Starter
BRI HKE
EHATHRL

Vegetable tofu, edamame, corn sauce

= Warm dish
ABD LD

Today’s warm dish

T BE Barbecue
EAAE B
EHRO—Z 40¢g
EHo(h 30g
B E4+o—2Z2 40¢g
PR =AE
Two kinds of seafood, squid
Japanese pork loin 40g
Japanese beef meatball 30g

Japanese beef loin 40g
Three kinds of vegetables

24K Small dish
B8 D %
BEHRDIFETy bV —2R
Grilled john dory

Summer vegetable ravigote sauce

/E\ $ Rice set
atgR Fom Fhit

Rice, Japanese pickles, miso soup

H "R Dessert
AHOFERK

Two kind of desserts

9,200

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



BRI L

Stone-grilled Kaiseki “NATSUNE

ﬁ'ﬁ— ;x{\ Appetizers
AB D ZFERD
Today’s appetizers

0 Warm dish
AKHADE D
Today’s warm dish

o B Barbecue
g REDEE
EE+>C(h 30g

E#Edo—Z2 40g

ElE+71LV 30g

IR =AE

Two kinds of seafood, shrimp
Japanese beef meatball 30g
Japanese beef loin 40g

Japanese beef fillet 30g
Three kinds of vegetables

4K ¥ Small dish
BIER D %1
EH RO FIETy PV —2
Grilled john dory
Summer vegetable ravigote sauce

/E\ $ Rice set

atgtR Fot FRiAt

Rice, Japanese pickles, miso soup

+ "7}"\ 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



BHER ML RA”

Stone-grilled Kaiseki “NANAYOZUKI”

& A Starter
HREHE ER A7
570y a Eokdtt
Vegetable tofu, sea urchin, okra
Radish, broth

ﬁfj‘ ;{\ Appetizers
HANXFz WL ETEYVYTL7
gxehlt RAV—R
AvetESR LY 12 HE

Gazpacho, scallop, mozzarella
Fried conger eel with egg yolk, onion sauce
Smoked duck loin, balsamic vinegar, bell pepper

/n‘?!-%] Steamed dish
= —IVilEE DO REEA L
VEY 77 ADFEFY
Steamed egg custard with lobster
Lemongrass scent

Ja J:}% Barbecue
BANZAE
ZXfaFo—2 30¢g
ZxHF74 1V 30g
PP R = AE
Three kinds of seafoods
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/?: $ Rice set
R IoH LS
Fow FABAT

Rice with garnish, Japanese pickles, miso soup

H K Desserts
ABDORET - 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



Ta e R < B>
Stone-grilled Kaiseki “NATSUTSUBAME”

% ’H‘ Starter
Wy %
FHFYa2l bV a27 FLF—=

Octopus and shrimp marinade
Yuzu jelly, truffle, porcini mushroom

H'TJ— ;;{\ Appetizers
WANXFa WL EYVYT L7
gEeylt RAV R
EverEsl LY I Hk

Gazpacho, scallop, mozzarella
Fried conger eel with egg yolk, onion sauce
Smoked duck loin, balsamic vinegar, bell pepper

A 1/ Warm dish
@go< bo— bR
{FEWBF FF%F7Y v b

Eel served matelote style, eggplant, burdock frit

Bt Barbecue
EFHREEX  FiTE
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

/E&\ %; Rice set or Soba
1251358 X —T7 DR
T Fowm
X3
Bith & X

Guinea fowl and herb mixed rice
Japanese pickles, miso soup
Or
Soba noodles with sudachi citrus fruits

+ "7}"\ Desserts
KB oOKET - KETF

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~

Special Stone-grilled Kaiseki~FUJIYAMA~

Bl R Appetizers
AB DR
Today’s appetizers

% X Small dish
Z F o % 9]

Kuroge Wagyu beef sushi

s % Warm dish

AKHDE D
Today’s warm dish

.Sﬁ\/;]\ Nk ﬁ% Seafood barbecue
B A
Two kinds of seafood

WD 4 BE  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~
N YT 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

Y7 % Salad
Bg LIS RO 7 &
IVvIAXRXT T—UF WRYEZOEXZ L b
Seaweed and red radish salad
Quinoa, almond, sesame and ginger vinaigrette

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

Porcini mushroom pasta with soymilk truffle cream

%  JE  Barbecue

BN RIEDOEE

INT —IVEIE I N 2N
INT = IWEEINEF Y —of
RKBDBTTOHR =N
Ew 77X el K ~7—-LEd KRB5L
Two kinds of seafood, shrimp
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 2 LT E ¥ We only use rice grown in Japan for all our dishes.
*¥2ZHLoLNAZa—lRM, ARHLLIINT-AHRELTENET

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

*PFFR TR, ~NT— V7 — Ny FEE RIS L Thh 7

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® ¥ ¥ ¥ €WV Ic2WT, 7 HE £ TL X ¥ T\ /2 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

’NA¥H  Pasta
FNF—=FYIH{n7)—L/"RY F)a2T7x40

Porcini mushroom pasta with soymilk truffle cream

% JE  Barbecue

BN REOBEE
ZFFot o — % 30g
EZExFf%7 4 L 30g

RKOADBETTHOHFR=IE
b= oY 8 MR svrr7)—%w KRbBaL
Two kinds of seafood, shrimp
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, ARBLIITVT 7Y —HRLTEY IT,
The ingredients and the seasoning for this menu are Gluten-compliant
FPHEIFATIE, 7NV T V2SO FBELFERICAELTE) 27

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

* ZTFHERHBEANROMS LI BRI TL IR TWALEET

Reservations for this menu should be placed 3 days in advance

*¥Xp ENIZOWT, 3BEE TY 3¢ TWAE 5 E 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
WraEro<)
FHT F)a7 FiLF—=

Octopus and shrimp marinade, yuzu, truffle, porcini mushroom

ﬁﬁ— ;x{\ Appetizers
HANXFz WL TEYVYTLF
BELHIT RAV R
AverEs LY I HE

Gazpacho, scallop, mozzarella
Fried conger eel with egg yolk, onion sauce
Smoked duck loin, balsamic vinegar, bell pepper

) Warm dish
o< ho— bR
F[EWT %7 v b
Eel served matelote style
Eggplant, burdock frit

o B Barbecue
Bl EF RS EE FiTE
KADELET ¥ D @A
HERFo—Z 50g
ER+F7 4V 50g
PP R = AE
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
1351358 —T7 DR
Fhit Fow
X3
Bt & &

Guinea fowl and herb mixed rice, Japanese pickles, miso soup
Or
Soba noodles with sudachi citrus fruits

H "j’\ Desserts
B Sbd

Assorted desserts

37,400

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



R Gl % P42

~Special Stone-grilled Kobe beef kaiseki~

ﬁ{]‘ % Appetizers
AB D ZFERD
Today’s appetizers

#% X Small dish
2 F fak % 1)

Kuroge Wagyu beef sushi

2 Ml Warm dish

AABD LD
Today’s warm dish

.‘ai\’;l\ Nk ’5% Seafood barbecue
B A

Two kinds of seafoods

WD 4 BE  Meat barbecue

P F e — R 150g
Kobe beef loin 150g

g’ ;ﬁﬂ) Ja S Vegetable barbecue
FFRAAERD

Five kinds of vegetables

’% $ Rice set
attR Hod Fait
Rice, Japanese pickles, miso soup
=97 74 ANKE+1980 HENEL+1,100)
(Rice can be changed to fried garlic rice+1,980
or soba noodles+1,100)

+ 'ﬁi Dessert
Bh &by

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 (ftied 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




WP Ao — 2
Kobe Wagyu beef loin
R Ha—2

Saga Kuroge Wagyu beef loin

474 L

Meat

Saga Kuroge Wagyu beef fillet

Z X oo — 2R

Kuroge Wagyu beef loin

EZxfaF7 1L

Kuroge Wagyu beef fillet

B %4 o — 2

Japanese beef loin

EEHF7 4 L

Japanese beef fillet

El £ 42

Homemade beef meatball

El £ R o — X

Japanese potk loin

3 B AR T

Japanese spiny lobster

EEE —R

Prawn 1 piece

R 2

Shrimp 1 piece
B —w
Squid 1 piece
&,

Abalone 100g

age —w

White fish 1 cut

¥R

Choice of vegetables

—R

Seafood and vegetable

—K

bEFhn{rr3nwie

40g
9,800
6,800
7,550
2,040 4,080
4,800
1,630 3,260
3,490

(60g) 2,800

880

b

Market price

1,800

950

850

% 100g 5,280
930~

600~

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



A la carte

BERY 75

Seasonal salad

BEY 7
Seafood salad

REL Y b (G - kb FoW)

Rice set (steamed rice, pickles and miso soup)

EEfFR ) FE GR)

Kuroge Wagyu sushi (3piece)

BErpt— w774 2R

Fried garlic rice with Kuroge Wagyu beef I—ARFEE
BX

Soba noodles T-2ARFLR
XA

Udon noodles
I—ARFEE

*Vegetarian

Seaweed and red radish salad

kRN F—HD/XAY FHoOM) 277 —~4

Porcini mushroom pasta with soy milk truffle cream

*RKODHFRA—T
Today's Soup
FRAD BT T OBRIFRAM
BT TY RN AR - H - R — R
Five kinds of grilled vegetables
* Himalayan salt, lemon, soy sauce, sesame sauce

*7 ) —V & h by

Assorted Fruit

Dessert
RE
Frozen dessert

R4

Seasonal fruit

THE—rE)ebE

Assorted desserts

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality

850

2,250

1,500

4,000

2,300
1,980

1,500
1,100

1,500
1,100

1,800

2,800

1,600

2,800

1,600

650

1,500~

1,650



