BT UNVNX—% BELOBEEN

To guests with food allergies

GHEIE, RMT VL X -2 BRLOBEKY, JRESCIRAL I—4IC
WBAL - ER. VAR 7 VI WTBRFLBELAVALETIT L) a0
EEERL-oTEN) L3 TAOAIIODEITGES LS v,

ZUEXOBIE, ALy 7IITHEC 3w,

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 LICHALTE) 27,
We verify ingredients based on information received from the manufacturer.

2. MDA a2 —VYE—DREIZBEWTHEHEL TWb -, el F /-3
FLEAZIC BT T UL 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. CHXELLRER (797 %) ok, LR:IMENS 2,
Foaren e TP BBV L E 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”

Starter kA
Yuzu tofu taF 25
Shrimp VE
White miso & kg
Warm dish /)
Lotus root manju AR 8% 5
Deep-fried rice cracker Lo gl
Minced meat sauce WZIXs8
Barbecue o BE
Seafood of the day B B
Japanese pork loin 40g Eho— 2
Japanese beef loin 50g EH o — 2R
Three kinds of vegetables L P ]

Rice set ® F
Rice & R
Japanese pickles Fo
Miso soup v
Dessert H K

Today’s dessert KB I D

40 g
50 g

Exclusive to Weekdays Lunch
[F8 7> FRE]

6,800

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan



Y e R
Stone-grilled Kaiseki “FUJI”
Starter &k A
Yuzu tofu F 8

Shrimp VE
White miso & kg

Warm dish W

Lotus root manju AR 8% 5
Deep-fried rice cracker Lo gl
Minced meat sauce WZ%IXA8
Barbecue B B
Two kinds of seafood B A
Japanese pork loin 40g ERRO—Z 40g
Japanese beef meatball 30g BHo{f 30¢g
Japanese beef loin 50g EHo—R 50g

Three kinds of vegetables PR A

Rice set ® F

Rice & ek

Japanese pickles EX2K /]
Miso soup ik

Dessert H =k
Two kinds of desserts KB D _FERD

Exclusive to Lunch
[7 > FRz]
9,800

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



BRI AR

Stone-grilled Kaiseki “FUYUNAGI”

Appetizers
Today’s appetizers

Warm dish

Seasonal warm dish of the day

Barbecue

Three kinds of seafood
Japanese beef meatball 30g
Japanese beef loin 50g
Japanese beef fillet 50g
Three kinds of vegetables

A

N2
A

KB =ZFERD

/)
AKHAHDH D

B
B
EEF>{ 30¢g
E#EFo—2 50¢g
EEF74L 50¢g
PR =AE

Rice set B %
Rice &a iR
Japanese pickles H o
Miso soup vk
Dessert H %
Two kinds of desserts RKHADFEHD
13,000

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan



Ta BER R <A E AR

Stone-grilled Kaiseki “TOHJI-UME”

Startet
Seared scallop, celery root

Jonathan apple pureé

Appetizers

Snow crab, salmon roe, shungiku,
chrysanthemum

Roast beef, sea urchin, sesame vinegar
Winter yellow tail, green onion,

Yuzu, pecan nuts

Warm dish
Steamed egg custard consommé

shrimp

Barbecue

Three kinds of seafood
Kuroge Wagyu beef loin 30g
Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

Rice set
Rice
Japanese pickles

Miso soup

Desserts

Frozen sweets, seasonal fruits

&k A
LB %) w77
LEMREOE 2 L

o
g WL HE #Hio

v—2 ME—7 EF VARREE
KEr % T XA Fo

=
20 A RBEAL
RAE. D il #

b BE
B4
ZXfafo—2 30g
ExfF74 1V 30g
PR A

B F
& fr R
F oM
At

# =k
ARBDRET - RET

16,500

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



BHER AR

Stone-grilled Kaiseki “FUYU GOROMO”

Starter
Seared scallop, celery root

Jonathan apple pureé

Appetizers

Snow crab, salmon roe, shungiku,
chrysanthemum

Roast beef, sea urchin, sesame vinegar
Winter yellowtail, green onion,

Yuzu citrus, pecan nuts

Warm dish
Milt, Kujo green onion, Chijimi spinach

Brown butter sauce

Barbecue

Japanese spiny lobster
Abalone, abalone liver sauce
Kuroge Wagyu beef loin 40g
Kuroge Wagyu beef fillet 40g
Three kinds of vegetables

Rice set
Fresh ginger rice
Beef shigureni

Japanese pickles, miso soup

&k A
LB %) w77
LEMREOE 2 L

o
g WL HE #Hio

v—2 ME—7 EF VARREE
KEr % T XA Fo

=
GF NEEXX bLbaERy
B LY —Y—2R

T Kk

El £ 73 2

B B — A
Zx o —2 40g
ExAaF 7410 40g
PR ZAE

B F

A ER

L ChE
Fow FBAT

Desserts =%
Frozen sweets KB DRETF
Fruits KRET

22.000

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan



R BERR~ 5 U X~
Special Stone-grilled Kaiseki ~FUJIYAMA~

Appetizers A 3
Today’s appetizers KA DA

Small dish ®X

Kuroge Wagyu beef sushi 2 FFad-# 1G]
Warm dish .
Today’s warm dish KBD LD
Seafood barbecue B LB
Two kinds of seafood s
Meat barbecue WD G EE
Japanese pork loin o — &
Kuroge Wagyu beef loin 150g E XA o — R 150g
or EQ
Kuroge Wagyu beef fillet 100g Ex 7 4 L 100g

Vegetable barbecue RO BB
Five kinds of vegetables PR AAE R )

Rice set ® F

Rice & ek

Japanese pickles Fo
Miso soup i Pu

Desserts H %
Desserts ‘) by
23,000

10 ZHRA LTI FHOBIIFEMICE R F (0—R - 71 L) %
bEOHSEIWIT I ) BBV ZLIT

* 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



BBER R ~ &~

Special Stone-grilled Kaiseki ~AZAYAKA~

Starter

Today’s starter

Appetizers
Today’s appetizers

Warm dish

Today’s warm dish

Barbecue

Japanese spiny lobster, abalone
Red king crab

Today’s seatood

Three kinds of vegetables

Rice set
Onigiri rice ball
Japanese pickles

Miso soup

Dessert
Seasonal ice cream

Fruits

At

AB 0 EN
g
AB =ik

i /)
KAD LD

B B

E #£ & RS2
=515 %

B @A

BR AR

/a\%
FHEBIZXY

F oW
Tkt
ok
ABDKEF
REF

Exclusive to dinner
[7 ¢+ F—mE]
22,000

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan

AR



Ta BERTE ~F5~
Special Stone-grilled Kaiseki ~SATWAI~

Appetizers
Today’s appetizers

Small dish
Kuroge Wagyu beef sushi

Warm dish
Today’s warm dish

Barbecue

Kuroge Wagyu beef loin 50g
Kobe beef loin  50g

Saga beef loin 50g

Five kinds of vegetables

E)

o
AHB =55k

;i ?“
& A5 7]

s

ABD LD

B B
Ex ot o —2
Rl nl =l
R Fe—A
PP 3R A AE AL

Rice set A %
Rice &a iR
Japanese pickles Fo
Miso soup v
Dessert H %
Assorted desserts B’ HSby
29,000

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality

50¢g
50¢g
50g



N - 4. e~
EARRDABERTE ~FE~
Special Stone-grilled Kaiseki ~TAKUMI~

Starter
Seared scallop, celery root

Jonathan apple pureé

Appetizers

Snow crab, salmon roe, shungiku,
chrysanthem

Roast beef, sea urchin, sesame vinegar
Winter yellowtail, green onion,

Yuzu, pecan nuts

Warm dish
Milt, Kujo green onion, Chijimi spinach

Brown butter sauce

Barbecue

Japanese spiny lobster
Abalone, abalone liver sauce
Two kinds of seafood

Saga beef loin 50g

Saga beef fillet 50g

Three kinds of vegetables

Rice set
Fresh ginger rice
Beef shigureni

Japanese pickles, miso soup

&k A
LB %) w77
LEMREOE 2 L

o
g WL HE #Hio

v—2 ME—7 EF VARREE
KEr % T XA Fo

=
GF NEEXX bLbaERy
B LY —Y—2R

T Kk

El £ 73 2

B B — A
AAD BT T ENFE

ER 4o —2R 50g
EHH+74 L 50¢g
FR=A

B F

A 28K

L Ch#E
Fow FBAT

Desserts H %
Assorted dessert Bh by
37.400

BRIAATEHEARZEAL TE) £7

All rice used 1s domestically produced in Japan



P Ja BE Fadb 2
~Wagyu Course featuring KOBE Beef~
Appetizers Al :
Today’s appetizers AH D=4

Small dish kX

Kuroge Wagyu beet sushi Z F a3
Warm dish W
Today’s warm dish ABDO LD
Seafood barbecue B LB
Two kinds of seafood s
Meat barbecue WD G B

Kobe beef loin 150g P F e — R 150g

Vegetable barbecue FROEHE
Five kinds of vegetables FFRAFERD

Rice set ® F

Rice & #rER

Japanese pickles Fo
Miso soup TRt

Desserts H %k
Desserts ‘) by

42,000

=97 74 ANEE+1980 HBE~NEE 41,100
Rice can be changed to fried garlic rice+1,980 or soba noodles+1,100
HEANRKRIICL Y RABE P EbLGe0dh) 7§

Menu items are subject to change depending on availability and seasonality



Stone-grilled Kaiseki ~Vegetarian~
NT YT BRR
AEZD THRTIIWET
* Reservations for this menu should be placed
the day before in advance

Appetizers
Lily bulb confit, tofu skin

Chickpea falafel
Navy beans, basil

Grated carrot salad, tomato, walnuts

Grilled dish

Soy meat gratin
Ratatouille, lemon zest
Cashew paste

Salad
Seaweed and red radish salad

Almond, sesame and ginger vinaigrette

Pasta
Porcini mushroom pasta

with soymilk truffle cream

Barbecue
Five kinds of vegetables
Himalayan salt, lemon

Soy sauce, sesame sauce

Rice set

Mixed grain rice or white rice
Japanese pickles

Vegetable soup

Dessert

Seasonal fruits

15,000

&
GORD Ty 74 AG¥
287777 )b
auwWwAltAs N2
Fruy b7 b= b A

=
KEI—bI VY —RADT T8
7% M2 LEYSEAD
B a—F v/ X—RZ}h

¥z
ARYEEZDOEXRZ L v b

INA K
FNWF—=HYIFHNT ) —LIXNRF
) 27440

Gn B
ABDBT T HFRAME
b= 7Y 535 BK
Hoh Y — &

® F

FREMR X 2l a iR
N2k

BHENDA—T

ok
KEF

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan



Stone-grilled Kaiseki ~Muslim-Friendly~
AZUA7D>FU“L%%E
7HRLZDFHE TTXWET

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

Appetizers

AR

Lily bulb confit, tofu skin
Chickpea falafel
Navy beans, basil

Grated carrot salad, tomato, walnuts

Grilled dish

GO 74 ¥
Nk Z8gnT7 77 )
auWwiAlfag N2
Xyroy b7 b b WAR

=

Soy meat gratin
and ratatouille
Lemon zest, cashew paste

Salad

REI— NV —2ADTTH Y
A XE!

Il X¥APMN o a—F vy Y X—Z}

VAV A

Seaweed and red radish salad
Almond, sesame and ginger vinaigrette

Pasta

BRSO KBOYZ Y T—F LN

AMLEZOELX T L v b

Porcini mushroom pasta
with soymilk truffle cream

Barbecue

INAR Y

RN F——R 80y ) — LAY
M) 2744

o BE

Two kinds of seafood, shrimp
Halal chicken

Halal beef loin

Three kinds of vegetables
Himalayan salt, lemon

Halal soy sauce, grated radish

Rice set

BN AE RIEDEE

INT —IVEAIEI N BN

INT —=IVAEI N —o [ v
ABDOBT T OFL i
b= 7X¥ 8l B
NT—IVEH KBRBAL

® F

Rice, Japanese pickles, vegetable soup

Dessert

afgtR HFoth HEHOA—T
H R

Seasonal fruits

KEF

25,000

¥ Z2LOLDA =2 —3RM, AR L LI T—UHRELTE) X T
The ingredients and the seasoning for this menu are Halal-compliant.
RPIFR TIE, N T =V 7 =R OR L REFICHEL B £
In the kitchen, non-Halal food is also prepared at the same time.
X TFHBLIUC Xy v ENVEAEMEANDOAHLS LT BRI TCEIETWAESXTT

We kindly ask that reservations and cancellations be made at least 7 days prior.

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



Stone-grilled Kaiseki ~ Gluten free ~
TIWNT 7Y —‘X;i;*ﬁ/ﬁ\f%
38 ﬁ'ﬁ@a)%zgﬁ CIXWT

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

Appetizers
Lily bulb confit, tofu skin

Chickpea falafel
Navy beans, basil

Grated carrot salad, tomato, walnuts

Grilled dish
Soy meat gratin
Ratatouille, lemon zest

Cashew paste

Salad
Seaweed and red radish salad

Almond, sesame and ginger vinaigrette

Pasta
Porcini mushroom pasta
with soymilk truffle cream

Barbecue

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

Rice set
Rice, Japanese pickles, vegetable soup

%
GO Y74 E¥E
0Lk Zsn7 5777 )b
QUAFAL ST
¥Froy b7 b b WAR

/]
REI—INY—ADT T 5
7% M2 LEVEZXD
B a—F Y X—=RX}

24
T—EYFARCEEOERT L b

INA Y
RIWF—HYBHDI ) —L/XRY
M) 2744

B B

BAFE RIEEDEE

2 £ Aot o— 2 30g

E XA a7 4+ L 30g
RKOBDBT T HFR=M
E< 7Y aih EiR

INT 7)) —FE RKRBEAL

® F
Gt Hot HEAXA—7

Dessert H %k
Seasonal fruits KEF
20,000

kZLLDAZ2a— A M, FARBL LIV Ty 7 ) —HKLTE) T
The ingredients and the seasoning for this menu are Gluten-compliant.
RPFMIGATIE, IV T 2SO FELRICHEELTB) £ 7

In the kitchen, non-Gluten food is also prepared at the same time.
K TFHBELIUX v VIV IIRAMEANDHAS LI BFITYIETVWELEXTT

We kindly ask that reservations and cancellations be made at least 3 days prior.

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan



bTtkA =2 —

Children’s menu

I—YA—7
Corn soup
771
7 h7 74
FEYFT b
THL74 A

Fried shrimp, French fries, chicken nuggets
Rice omelet

& B
Barbecue
*/\ ‘/ / \“ - 7\\
PR AR

Beef patty, vegetables

TAARTZ) — 4
Ice cream
3,800
ARFD BTG L NFRIKFF 0 B F&

Recommended for children younger
from age 3 to age 6

I—YA—7
Corn soup
TE7 71
7 b7 74
FXFr7 v b
THL74 R

Fried shrimp, French fries, chicken nuggets
Rice omelet

& B
Barbecue
B EFo—R FrN—0 BE
PR AR

Japanese beef loin, beef patty, shrimp, vegetables

TARZY) =L R

Ice cream, fruit

5,400

WNFEED BTG T

Recommended for children around from age 7 to age 12

BFHIGITMESY 771 ®7b794 Fx2F79 b posbi 1,630
Children’s fried set (fried shrimp, French fties, chicken nuggets, fried chicken)

LFHTRE v b (gfiR 3h T ckegk) 600

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

bTH ) LA
Children’s udon
22—V A—7
Corn soup

BTN =T7T74 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
WP Ao —
Kobe wagyu beef loin
R Fe—A

Saga wagyu beef loin

=474 L

Saga wagyu beef fillet

A& o —2R

Kuroge Wagyu beef loin

ZxfF7 4L

Kuroge Wagyu beef fillet

B % 4o — 2

Japanese beef loin

EEHF7 4 L

Japanese beef fillet

El £ 42 <

Homemade beef meatball

El R o — X

Japanese pork loin

Seatood and vegetable
EEFTFEHREL —A

Japanese spiny lobster

PHEE —R

Prawn 1 piece

RFEDHE —R

Shrimp 1 piece

B~

Squid 2 pieces

Abalone 100g

GH & —wn

White fish 1 cut

HEBAE  pinirsoie

Choice of vegetables

BRIAATEHEARZEAL TE) £7

All rice used 1s domestically produced in Japan

20g 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 ~



A la carte

FERY 75

Seasonal salad

BEY 7
Seafood salad

REX Y b (G#K - kgt - EoW)

Rice set (steamed rice, pickles and miso soup)

FHEBIZXY

Onigiri Rice ball T—ARFER

ExAER ) £ GF)

Kuroge Wagyu sushi (3 pieces)

ERfFT =) v 7 74 R

Fried gatlic rice with Kuroge Wagyu beef T-ZARFEE
Soba noodles T—ZARFRRE
YRV

Udon noodles

*Vegetarian

Seaweed and red radish salad

kRN F——HFD/NRY dfobYa2a72)—~4

Porcini mushroom pasta with soymilk truffle cream

*RKODHFRA—T
Today's soup
*CRABDBT T ORIFRAIE

S ERIY AN AR - B - AR — R
Five kinds of grilled vegetables

* Himalayan salt, lemon, soy sauce, sesame sauce

*TN—=Y ) eby

Assorted fruit

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality

850

2,250

1,500

3,300
2,980

4,000

2,300
1,980

1,500
1,100

1,500
1,100

1,800

2,800

1,600

2,800

1,600



Dessert

RIR 650

Frozen dessert

R 1,500~

Seasonal fruit

FHF— bR SbY 1,650

Assorted desserts

BRIAATEHEARZEAL TE) £7

All rice used 1s domestically produced in Japan



