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'ﬁf § Appetizers
FBNAZ RWEZB e i3
Ao —-—XE 2 R2EZTWE RORBY
() v —® A S #$Ht

Crab with Sesame Broth, Walnut Tofu, Sea Bream Sushi

Steamed Duck, Fried Buckwheat Noodles, Fried Chestnut
Salmon-rolled Daikon Radish, Sticky Rice Cake with Ginkgo Nuts

R B Clear Soup
RBFLL BF AL F4 F0#F

Pike Conger and Tofu Skin, Mushroom, Greens, Yuzu Citrus

3.% ') Sashimi
A ZE H L ow

Today’s 3 Kinds of Sashimi with Vegetable Garnishes

i& #6 Simmered Dish
AFFeird £ & )MAEMLT FH B

Simmered Eggplant in Broth, Golden Threadfin-bream, Greens, Baked Wheat Gluten

B ¥ Grilled Dish
ADSEBEE #HF=% ar¥d it

Grilled Cutlassfish with Salted Fish Entrails and Grated Radish, Mushroom with Fish Cake, Sudachi Citrus, Ginger

#5 % Deep-Fried Dish
RMREIBT REEXYBRE ¥ E =4t
#55 @1’%

Crispy Tilefish, Prawn, 2 kind of Vegetables
Powdered Green Tea Salt, Lemon

'& $ Sushi
RFELAF kiw FoBH

Steamed Conger Eel Sushi, Japanese Pickles and Miso Soup

‘ﬁ' "& Dessert
A8 nRiZiE % F

Today’s 3 Kinds of Fruit, Japanese Confection

HKEXCFNLAZEA AL TE) 7,
We only use rice grown in Japan for all our dishes.
AR E VARV E B 5 234608780,
Menu items may be subject to change depending on availability
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i {'ﬂ" Appetizer
23T EY)HAIL I T A3
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Broiling Barracuda with Chrysanthemum, Kabosu Citrus, Tonburi Seeds
Eggplant Mousse , Salmon Roe
J» M Small Dish
#BrEgEET A
HEE BMI)BEE Td0 3%

Buckwheat Noodles with Egg Sauce and Salted Fish Entrails in Persimmon Cup
Maitake Mushroom, Dried Mullet Roe, Buckwheat

A % Clear Soup
Br@}]Lie 2MAmE\ Z-oF ok

Steamed Pike Conger, Shimeji Mushrooms, Honewort, Sudachi Citrus served in Teapot

8 ) sashimi
g7 3
@l Sartdn=4#4) H 6w
Steamed Abalone and 2 Kinds of Sashimi with Vegetable Garnishes
.i % Simmered Dish
B TAHAECSL B unhLik 4FE HEE
Crab, Sea Urchin with Turnip and Lily Bulbs, Baked Wheat Gluten, Chrysanthemum Sauce
3& % Special Dish
Tk B
A2 E R LiREE Bk 22F
Matsutake Mushrooms, Tilefish with Sudachi citrus
A F Rice
F2b LR BB Foh
Steamed Sticky Rice with Chestnut, Wasabi, Amber Jelly Broth, Japanese Pickles
‘H‘ ’* Dessert
ZedF. FH BEF ZE

3Kinds of Sweet Rice Dumpling, Pear, Kyoho Grape, Pomegranate

HKEXCFNLAZEA AL TE) 1+,
We only use rice grown in Japan for all our dishes.
AR E VARV E B 5 2340087 80T,
Menu items may be subject to change depending on availability
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i f’ﬂ' Appetizer
NETA)HAEIL 0T+ Y A3
HieFNno—X MYET2L 4735 154
Broiled Barracuda with Chrysanthemum, Kabosu Citrus, Fried Caviar
Eggplant Mousse, Rice Jelly, Salmon Roe
J = Small Dish
#AEAEYEE T L
HEE BA)EE TUdn3F

Buckwheat Noodles with Egg Sauce and Salted Fish Entrails in Persimmon Cup
Maitake Mushroom, Dried Mullet Roe, Buckwheat

AR % Clear Soup
riE 2RE\ Z-oF 8k
Pike Conger and Matsutake Mushroom in Steamed Teapot, Honewort, Sudachi Citrus
2 ) sashimi
B\ arAddn Z4#4) H Lo
Steamed Abalone and 3 Kinds of Sashimi with Vegetable Garnishes
5 ¥ Grilled Dish
PHeALSHRE T %F
M BAEF whz H4FE B %

Spiny Lobster with Assorted Vegetables, Lily Bulb, Ginkgo Nuts
Awabitake Mushroom, Sweet Potato, Winged Bean, Wheat Gluten, Chestnuts

3% % Special Dish
224474 1LX5-F% H¥%E LER

Japanese ‘Kuroge-Wagyu’ Beef Fillet Steak with Grilled Vegetable

’& $ Sushi
A2dniz) A3 AF ki

Sushi of the Day, Miso Soup

’H’ ’* Dessert
ZEAF. HH B¥ Z#i

3Kinds of Sweet Rice Dumpling, Pear, Kyoho Grape, Pomegranate

HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan for all our dishes.
MAANIUR I E VARG EZ R 6 2384505785 E T,
Menu items may be subject to change depending on availability
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Sushi Kaiseki
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Hors d’oeuvres

£FaF DIk &
Simmered Eggplant in Broth

8%\

Steamed Egg Custard

(LE)NE
8 Pieces of Sushi

(Arto, Frto, 8% 2T/ Towka]d)

(Fatty Tuna, Semi-fatty Tuna, Whitefish, Sea Urchin, and 4 other Assorted Pieces of Sushi)

sk ¥

Miso Soup

A a5HF—
Dessert of the Day

HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan for all our dishes.
AR E VARV E B 5 2340087 80T,
Menu items may be subject to change depending on availability.



3R

Sushi Kaiseki

"AT
KAEDE

15,000

i {i" Appetizers
4.8 » 444

Appetizers of the Day

B ) sashimi

A8 o =%
Today’s 2 Kinds of Sashimi

B ¥ Grilled Dish
Skttt HAE HE HILow

Spanish Mackerel with Miso, Daikon Radish, Chrysanthemum, Leaf Garnishes

§. L % Steamed Dish
$8mE | BE# T
PlEE RER

Steamed Savory Egg Custard with Crab Sauce
Grated Ginger, Scallion

#) F7 sushi
Ato Ftrto 2d»nads Ada4
245 2T/ 177 &
& RF BHKEERT
Fatty Tuna, Semi-fatty Tuna, Whitefish of the Day, Shellfish of the Day

Squid, Sea Urchin, Salmon Roe, Horse Mackerel
Prawn, Sea Eel, Japanese Omelet

Ny

Miso Soup

’H’ ’* Dessert
28001

Dessert of the Day

HREACFNLRAZALA AL TE) 7,
We only use rice grown in Japan for all our dishes.
AR TUK IS E YVARDPE R 6 2B 8 T 8T+,
Menu items may be subject to change depending on availability.



