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.



Ei;“ﬁ?‘/% H*’T\Z‘H

Stone-grilled Kaiseki “KODACHT”

/7%4 ’H‘ Starter
EFkBA T2l WL LR

Mugwort tofu, salmon roe, wasabi

Al Simmered dish
2 AN T
Lo ¥HEXL

Simmered beef tendon, potato, onion

Bt Barbecue
B b @A
o h
ERe—Z  40g
EZ4o—2Z 40g (609
PR AR
Seafood of the day
Pork meatball
Japanese pork loin 40g

Japanese beef loin 40g (60g)
Three kinds of vegetables

%K% Small dish
KRERIEFE
W R EHEkE

Jellied mozuku seaweed, octopus, vinegared miso

/E\ $ Rice
afrtk  FoWm Fhit

Rice, Japanese pickles, miso soup

H "Jt\ Dessert

KOO LD
Today’s dessert

Y
[+ 8 2] 6,000
[£tk8 B] 6,900



FE N “ s )
AT gk

Stone-grilled Kaiseki “FU]JT”
FUFIALLDLTEIEKN) T

% ’H‘ Starter
% 3
EkBT T2l WL LK

Mugwort tofu, salmon roe, wasabi

Al Simmered dish
R A AL
FledF HEAL

Simmered beef tendon, potato, onion

Ja i;*ﬁ Barbecue
B @ B
Ry 2 30g
E Ko — R 40g
o h 30g
EBEFo—Z 40g
TR AR
Seafood of the day, squid
Pork jowl 30g
Japanese pork loin 40g
Japanese beef meatball 30g

Japanese beef loin 40g
Three kinds of vegetables

%K Small dish
KREFRIOF
R h EEkeE

Jellied mozuku seaweed, octopus, vinegared miso
/E%\ $ Rice
arR  Fom T

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert
AHOFER

Today’s dessert

8,700



ER R A

Stone-grilled Kaiseki “MOKUREN"

/7%4 ’H‘ Starter
%35
EFkBA T2l WL LR

Mugwort tofu, salmon roe, wasabi

2 A .
L ‘7ﬁ Appetizers

AR O AR

Today’s appetizers

Al Simmered dish
2 AN 2
Lo HEHL

Simmered beef tendon, potato, onion

Bt Barbecue
B @A AT TAEE
El #4422 30g
E#47 11 30g
24o— R 40¢g
PR AR
Seafood of the day, Kauai shrimp
Japanese beef meatball 30g
Japanese beef fillet 30g

Japanese beef loin 40g
Three kinds of vegetables

%K% Small dish
KRERIEFE
W R EHEkE

Jellied mozuku seaweed, octopus, vinegared miso

/E»&\ %3 Rice
afrR Fod FHBIT

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert

ARE DA
Today’s dessert

11,700



BBERR “HERT

Stone-grilled Kaiseki “AOWAKANA”

% ’H‘ Starter
WAL hx
wih Lk

Matcha tofu, shrimp, salmon roe, wasabi

ﬁ'ﬁ— ;x{\ Appetizers
W AR D F ok
wEMF T BT
KER AR
Turban shell with Japanese sansho pepper leaf miso
Okizuke firefly squid, eggplant, vinegared mozuku seaweed, winter melon

%/] b 7%‘ Simmered dish
B AR RA
Efa® R+Fo7Tr 7 Bk
Simmered Kuroge Wagyu beef with green tea
Yam, snap peas, vinegared miso

b B Barbecue
K7 & WL
Ex o —R 30g
ExMH7 41 30g
ZRR AR
Cutlassfish, scallop
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/E»&\ g Rice or Soba
attR Fod Fhit
EVERE
*zud

Rice, Japanese pickles, miso soup or Green tea-flavored soba

+ "7J+'\ Desserts
~LORFBAA =2 —~
rV—7 7N =YKk

(L AE

Grapefruit jelly, cherry

14,900



BBt MR

Stone-grilled Kaiseki “OBORODUKI”

H'f— ;{\ Appetizers
RAEHE RFEARDF kY
e EE T WA AT
i BFoRE Bh T
Matcha tofu, turban shell with Japanese sansho pepper leaf miso
Fried sweetfish, Okizuke firefly squid, taro stem with vinegared miso

b A Small dish
BEA X ERE
ERBEY 2 LENT

Sea bream, white asparagus, green tea-flavored vinegared jelly

w W Steamed dish
HERFAL L 38
WEA HLer¥
oo W THEMR gy — A

Saga Kuroge Wagyu roast beef
Onion, potato, leek, yuzu citrus chili paste, scallion and green Shiso leaf sauce

A B Barbecue
E % F g
&,

W

EZxfFo—2 60g 111 BERFT7 4L 50
PPR ZAE R

Japanese spiny lobster, abalone

Kuroge Wagyu beef loin 60g or Kuroge Wagyu beef fillet 50g
Three kinds of vegetables

/ﬁ\ $ Rice or Soba
AR Fot FHEEF R
N
RzE PHEEFR BT
Rice mixed with clam, pickles, spiny lobster miso soup

Or
Green tea-flavored soba, spiny lobster miso soup

+ "7J+'\ Desserts
~ O FMANA = 2 —~
7V—7 7N —Y Kk
E{BLAIE Yr—~Nv b
Grapefruit jelly, cherry, sherbet

19,200




N - , B N —
ERRDBBERR ~E~
Special Stone-grilled Kaiseki
7TARMEDTFTHFATIIWIT
Reservations for this menu should be placed 7 days in advance.

H'TJ— ;{\ Appetizers
KRR ARFERDF kg
e EFHZ T wEHWFI T
3T EEACE B
Matcha tofu, turban shell with Japanese sansho pepper leaf miso
Fried sweetfish, Okizuke firefly squid, taro stem with vinegared miso

b A Small dish
Has X aERy
EREEY 2 LT

Sea bream, white asparagus, green tea-flavored vinegared jelly

% ') Sashimi

Ao @& F—X

Tuna, two kinds of sashimi

= Simmered dish

RiaF oK > BELE NWEFHE 4A¥E £BFT
Simmered eggplant in broth, shark fin, scallion, dried fish flakes, chili pepper threads

B Barbecue
Bl & FHhiEE BEEE RAH
4 a—2  40g
HEREL x b—=T7 )T 40g
TR A
Japanese spiny lobster, abalone, sea bream
Saga Kuroge Wagyu beef loin 40g

Saga Kuroge Wagyu beef chateaubriand 40g
Three kinds of vegetables

/E&\ %; Rice or Soba
EZAER Fod FPHREEFET 11 RZEE O FREBEE2FRA

Rice mixed with clam, pickles, spiny lobster miso soup
Or
Green tea-flavored soba, spiny lobster miso soup

H "k Desserts
Bh &by

Assorted desserts

35,300



AF A P
REFHE
N%;dﬂ@j’ ANWT x>V Fa~
CHA-GAMA (Oil Fondue)

2 BHED FHHTI SIS,

Reservations for this menu should be placed 2 days in advance.

ﬁvlL ;ﬁ Appetizers
WREHE HEFERDH A
e EE T WA
3 Bk B
Matcha tofu, turban shell with Japanese sansho pepper leaf miso
Fried sweetfish, Okizuke firefly squid, taro stem with vinegared miso

b A Small dish
BFEAX aERR
SEREEY 2 LT

Sea bream, white asparagus, green tea-flavored vinegared jelly

MW Steamed dish
TEHAAL LSS
WEA L e
oo W TR g — A

Saga Kuroge Wagyu roast beef
Onion, potato, leek, yuzu citrus chili paste, scallion and green Shiso leaf sauce

% ') Sashimi

AKABDfEE) F—K

Two kinds of sashimi

7f7j' 7F‘]‘ Chagama
LD
EEFHEL B WEZRFH
B A7 4 VAERDLHYHI
BRI REE MAOWED
FREAE
Japanese spiny lobster, seabream, tofu skin-wrapped scallop
Kuroge Wagyu beef fillet

Kuroge Wagyu beef-rolled vegetables, shiitake mushroom stuffed with meat
Three kinds of vegetables

/E\ 3; Rice
afpiR  Fotm FEIT
Rice and miso soup, pickles
H ")Jt\ Desserts
2N EES Sy &
RKADTAL A7) —L KEF

Hotel Chinzanso Tokyo bean-jam bun, ice cream, and fruit

19,200




bTtABREARR

Children’s menu

KB DI

Tofu of the day

774 F7b774 FXyFTo b BT

Fried shrimp, French fries, chicken nuggets, salad

B B
Barbecue
b= FREHME)

Beef patty, vegetables

aiR S Fdi

Rice, furikake condiments, miso soup

TARA7) — 4

Ice cream

3,800

KA DB

Tofu of the day

TE774 KFNT7IA4 FERUFTN BT

Fried shrimp, French fries, chicken nuggets, salad

ARB D) AR
Two kinds of sashimi

T BE
Barbecue
BEFo—R FoX"—7 HF FREZFERD

Japanese beef loin, beef patty, shrimp, vegetables

aEeR S h 2 GRdi

Rice, furikake condiments, miso soup

TARZY)—L R

Ice cream, fruit

5,400




MEAT 20g  40g

Saga Kuroge Wagyu beef fillet ’
EXfaf—of 2,040 4,070
Kuroge Wagyu beef loin ’ ’
Kuroge Wagyu beef fillet ’

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

Japanese beef fillet ’
EHo(h (60g) 2,800
Homemade beef meatball

Japanese pork loin

Pork jowl

o h (30g) 660
Pork meatball

SEAFOOD and VEGETABLE

EETRSEELX —R B {ah
Japanese spiny lobster

RRE —R 1,520
Prawn 1 piece ’
hoTABEE —R 950
Kauai shrimp 1 piece

LB — 1,250
Scallop 1 piece ’
B —w 850
Squid 1 piece

] #100g 5,280
Abalone 100g

ag e —w 930
Whitefish 1 cut

N R4 400~

Choice of vegetables



A la Carte
By 7

Seasonal salad

HEE 7 7
Seafood salad

RKeg o &)

Tuna (sashimi)

FFELIERT LW Ko F ook &

Simmered eggplant in broth

ERFALL o5 #H&EY— R

Saga Kuroge Wagyu roast beef with leck and green Shiso leaf sauce

REL o N (G#KR - RO B - kg - Fow)

Rice set (steamed rice, pickles and miso soup)

ExAaF—Y v 27 714 R

Fried garlic rice with Kuroge Wagyu beef I—-2ARFERE

EEfFR) FE (1)

Seared Kuroge Wagyu beef sushi 3 pieces

EA| AR

Rice mixed with bamboo sprouts I—-ZARFEE
BV

rEX

Green tea flavored soba I—-RARELE

For Children
bk T e
774 F7bv7724 FXrF5oh I8
. Children’s fried set (fried shrimp, French fries, chicken nuggets, salad)

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
BTt A

Children’s udon
Dessert

EHOTA ALY — L
Seasonal Ice cream

el

Seasonal fruit

T —N&) &by

Assorted dessert plate

850

2,250

4,950

1,450

6,750

1,200

2,300
1,980

3,400

1,300
900

1,100
700

1,630

600

300

550

500

1,000~

1,650



