BHEREF L

Stone-grilled Kaiseki “FUJI”

’7t ’H‘ Appetizers
g9 btz Zo% BRY 3HE R

Sweetfish dressed with salted sweetfish guts, lotus stem, konjac, crisp wafer, garnish

s Warm dish
EHABE EBEEZA BME 88 F%h LK

Corn tofu, simmered shrimp in seasoned soy sauce, wheat gluten, starch sauce, garnish, wasabi

B B Barbecue
KB & Mz B
ElEHo—ABEE L 58
E £ Re — 2
2 n
RN AP E
(L Xryr7a—r LaR T4
SeNEa—v -2 ekl AEL B
Piece of fish of the day, scallop, squid
Japanese beef loin
Japanese pork loin
Homemade meatball
Cucumber, Yanaka ginger

Okra, young corn, Chinese cabbage, welsh onion
Barbecue sauce, unrefined miso, grated radish, rock salt

ZRH Small dish
IR KE i %%

Water shield, mozuku seaweed, myoga ginger, ginger

/E'»? $ Rice
Gtk RO bt
HFoth Fhit

Rice with garnish
Pickled vegetables, miso soup

H "?Jt\ Dessert
fakF ARABDEOD

Japanese confection, dessert of the day

7 400



B BEARE %

Stone-grilled Kaiseki “HOTARUISHI”

5]& ’H’ Starter
w4 hEERT KO

Simmered firefly squid seasoned with soy sauce, yam, perilla stem

ﬁ ;ﬁ Appetizets
EHELHE WL LE
AAE R ek KE
¥ KRE ¥ A%
Corn tofu, salmon roe, wasabi

Yanaka ginger, unrefined miso, green soybean
Wiater shield, mozuku seaweed, myoga ginger, ginger

i% i) Sashimi
AHOZAEE) HL LW

Two kinds of sashimi, garnish

‘:F' puis Simmered dish
Lo —24 FF BFERZL NyiarT7I—Y

Simmered duck loin, mustard, roasted sweet green pepper seasoned with stock, passionfruit

5@: 5"51%— }:% Barbecue
AAoah g 2hx

Whitefish, shrimp

o Bt Barbecue
R Fa—2 40g
E #4741 L 40g
] R o — R
TR A
KeRFa—v =R BEFRY AWML B
Saga “Kuroge-Wagyu” beef loin 40g
Japanese beef filet 40g
Japanese pork loin

Three kinds of vegetables
Barbecue sauce, red pepper miso, grated radish, rock salt

/ﬁ\ $ Rice
aireR MR Bk
Fod Fdir
Rice with garnish
Pickled vegetables, miso soup
H % Dessert
EFT RKBDOLD

Japanese confection, dessert of the day

11,600



Ta BEA R R K
Stone-grilled Kaiseki“RYUKEIKOU”

% ’H’ Starter
w4 HFERT KO

Simmered firefly squid seasoned with soy sauce, yam, perilla stem

ﬁ ;{\ Appetizers
FRAHA EERR
BRT LI 50H02
SbAkE vk K
Simmered turban shell and Japanese pepper seasoned soy sauce, dried mullet roe with white radish

Dried sweetfish dressed with salted sweetfish guts
Yanaka ginger, unrefined miso, green soybeans

i% i) Sashimi
AHOZAEEY) HL LW

Two kinds of sashimi, garnish

A Steamed dish
R KL o 58
AR M HMREE FYE O FEL

Steamed Saga “Kuroge-Wagyu” beef
Rolled vegetables, tofu, sesame vinegar, green onion, grated radish

JBEEE  Barbecue
REEE WL ARG FE

Japanese lobster, scallop, whitefish

o Bt Barbecue
R Fa—2 40
R4 7 4 LV 40g
TR A
N=NFa—V—2 EFEFfARg ZEHL %H
Saga “Kuroge-Wagyu” beef loin 40g
Saga “Kuroge-Wagyu” beef filet 40g

Three kinds of vegetables
Barbecue sauce, red pepper miso, grated radish, rock salt

/ﬂ\ $ Noodles
ARTFREL % L& BD

Soba noodles topped with deep-fried conger eel
Green onion, wasabi, seaweed

H "?Jt\ Dessert
RETZAE

Three kinds of fruits

15,300



BB S A

Stone-grilled Kaiseki “GENJIHOTARU”

5]& ’H’ Starter
w4 HFERT KO

Simmered firefly squid in seasoned soy sauce, yam, perilla stem

ﬁ ;ﬁ Appetizers
FEAHE BERR
BRT LI 50H02
SbAkE vk K
Simmered turban shell and Japanese pepper seasoned soy sauce, dried mullet roe with white radish

Dried sweetfish dressed with salted sweetfish guts
Yanaka ginger, unrefined miso, green soybeans

i% i) Sashimi
AHOZAEEY) HL LW

Two kinds of sashimi, garnish

A Steamed dish
R KL o 58
AR M HMREE FYE O FEL

Steamed Saga “Kuroge-Wagyu” beef
Rolled vegetables, tofu, sesame vinegar, green onion, grated radish

%ﬁ‘ @1%' 917% Barbecue
PHEE WMz AB0EH &

Japanese lobster, scallop, white fish

o Bt Barbecue
HERFL v b—=7) T 40g
R4 a—2R 40g
TR A
NeRF ooy =R BEFRY AWML B
Saga “Kuroge-Wagyu” chateaubrian 40g
Saga “Kuroge-Wagyu” beef loin ~ 40g

Three kinds of vegetables
Barbecue sauce, red pepper miso, grated radish, rock salt

/ﬁ\ ﬁ'% Noodles
ARTFREL % LE BE

Soba noodles topped with deep-fried conger eel
Green onion, wasabi, seaweed

H "j‘\ Dessert
KREFZHE FoET

Three kinds of fruits, Japanese confection

18,500



T N

Stone-grilled Seafood Kaiseki “NAGISA”

’7t ’H‘ Appetizers
g9 btz Zo% BRY HE RY¥

Sweetfish dressed with salted sweetfish guts, lotus stem, konjac, crisp wafer, garnish

% h Sashimi
AABDOME) HLOLW

Two kinds of sashimi

s Warm dish
EHABIE BEZAE HBE MBB Fh LR

Corn tofu, simmered shrimp in seasoned soy sauce, wheat gluten, starch sauce, garnish, wasabi

o B Barbecue
PHEEL THo§

a% @& ikt

AT AN 3

PR AR

N=NFa2—V—2 BEFRE FHL &k

Japanese lobster, queen crab

Whitefish, prawn

Scallop, squid

Three kinds of vegetables
Barbecue sauce, red pepper miso, grated radish, rock salt

%47](5{) Salad
TEURBLEYLYDADY 7 &

Assorted vegetable salad, seaweed, dried young sardines

/E\ $ Rice
G RO Bk
Fot R
Rice with garnish
Pickled vegetables, miso soup

H "?Jt\ Dessert

KON LD
Dessert of the day

11,600



M D 3E T BER TG CER

Stone-grilled Seafood Kaiseki “USHIO”

’7t ’H‘ Appetizers
g0 ke Zo¥ BY 33 R

Sweetfish dressed with salted sweetfish guts, lotus stem, konjac, crisp wafer, garnish

i%;' i) Sashimi
AKABDZHE) HLLW
Three kinds of sashimi

s Warm dish
EHABIE BERZAE HBE MBB Fh LK

Corn tofu, simmered shrimp in seasoned soy sauce, wheat gluten, starch sauce, garnish, wasabi

% BE  Barbecue
YT
g"@d \9 %’ l\%\
PihE WML B
TR AR
NW=N¥a—YV—RA EFThRE %HL £HE
Japanese lobster
Abalone, whitefish,
Prawn, scallop, squid

Three kinds of vegetables
Barbecue sauce, red pepper miso, grated radish, rock salt

%'ﬁ(y) Salad
TEURBEYLLYDADY 77

Assorted vegetable salad, seaweed, dried young sardines

/E\ $ Rice
ARTFREL % LE ED

Soba noodles topped with deep-fried conger eel
Green onion, wasabi, seaweed

H "?Jt\ Dessert
KEFZH FET

Three kinds of fruits, Japanese confection

15,300



B Sagii
~HEMDAAINT VT 2~
CHA-GAMA (Oil Fondue)

2 AHIED FHHTIE LT,

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

Hﬂ"‘ ;ﬁ Appetizers

KB ARk

Three kinds of appetizers

i%;' 0 Sashimi
KB ZfEEk) HLLW

Two kinds of sashimi

ﬁ' *"’ Chagama

BR8] WL

ExAa o —2R  40g
WHO gfids HEo—XKRX

PR AR
Lobster, sea bream, scallop
“Kuroge-Wagyu” beef loin ~ 40g

Shiitake mushroom stuffed with minced beef

Pork-rolled eryngii mushroom
Three kinds of vegetables

%47](&) Salad
SEURBLEDOY 77

Assorted vegetable salad, seaweed

/E'»? $ Rice
Gtk RO bt
HFoth Fhit

Rice with garnish
Pickled vegetables, miso soup

H "?Jt\ Dessert
TART7) —
7V ?&Té’?éﬁi

Ice cream, Chinzanso bean-jam bun

13,900



REFHE
~HBEDFTANT 5V F a~
CHA-GAMA (Oil Fondue)

X2 BALn FHF TITIWE T,

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

Hﬂ"‘ ;ﬁ Appetizers
AB o BFERD

Five kinds of appetizers

i%;' i) Sashimi

ABOZHMEK) HLLW
Three kinds of sashimi

7 F Chagama
FHBEELD ) BT ERTER S RFHT @RG
2Lk 400
EEAfF7 1L 40g
HHES AL HFHRo—-2AK S
PR AR
Deep-tried lobster with rice flour
Sea bream and green pepper with soy bean skin, deep-fried abalone
“Kuroge-Wagyu” beef loin 40g
“Kuroge-Wagyu” beef filet 40g

Shiitake mushroom stuffed with minced beef, pork-filled eryngii mushroom
Three kinds of vegetables

% ’17]( o) Salad
FWXBELOY 75 bk
Assorted vegetable salad, queen crab
/E'»? $ Rice
iR MR Bk
Fow Rt

Rice with garnish
Pickled vegetables, miso soup

H "* Dessert
AR DOKREF
TARAZY) — 4
7 VAL E R

Today’s fruit
Ice cream, Chinzanso bean-jam bun

18,500



bTtkaBERR

Children’s menu

KB DI

Tofu of the Day

TE7 74 FFNTIA FEYFSS N H T
Fried Shrimp  Fried Potato  Chicken Nuggets Salad

& Bt
Barbecue

oy S—r BREMME)

Beef Patty  Vegetables

aiR S h 2 Fdi

Rice Rice Seasoning Miso Soup

TAR7) — 4

Ice Cream

3,200

ABDBNE

Tofu of the Day

TE774 £FbT774 FERVFTFYL ¥y

Fried Shrimp Fried Potato ~ Chicken Nuggets Salad

KBn& ) _FErk )
Two Kinds of Sliced Sashimi

b B
Barbecue
EEFo—R FNo—7 BE FR_FE)

Japanese Beef Loin  Beef Patty Shrimp Vegetables

aEeR S h 2 GRdi

Rice Rice Seasoning Miso Soup

TARAZ ) —L XMW

Ice cream  Fruit

4,600




[#1 ¥tk 7w ]

Saga “Kuroge-Wagyu” beef loin 20g ’

Saga “Kuroge-Wagyu” beef fillet 20g ’
EEF74 L 80g

Japanese beef fillet 80g 4,300
EZ4w—2 80g 4,000
Japanese beef loin 80g ’
o2 60g 930
Homemade meat ball 60g

ER o2 700
Japanese pork loin

X ¥% o FE—IVE 150g 5 690
Japanese lobster half from St. Paul 150g ’
BHEE FF A —Z2 DT T E 250g 700
Japanese lobster half from Australia 250g ’
ThnE —& 1,110
Queen crab 1 leg ’
Prawn 1 piece

Scallop 1 piece

BW —W 700
Squid 2 pieces

g 50g

Abalone 50g 2,200
afe —w

Whitefish 1cut 930
FREME 230~

Choice of vegetables



it 32
A la Carte

Five kinds of appetizers of the day ’

Three kinds of appetizers of the day ’

2k — N
) ZAED
Three kinds of sashimi 2,100

ERE L

Steamed egg custard

690

Seasonal salad

BFEL v b
(MR - ffR D Bt - ke - F W) 1,110
Rice set

=) w774 2,000

Fried garlic rice

b T AR 2

For Children

bFtk7 LV — L

(LE774 7 774 F22F79 b H79) 1,480
Children’s appetizers

jb:f'*j{ TRy N (GRS a T - k) 560

Children’s rice set

bEFHNN=F7 T4 A7) — A4 720

Children’s vanilla ice cream

74— b

Dessert

Ice cream

x4 930~

Seasonal fruit



