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To guests with food allergies
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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.
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Points of notice

L EARMIZOWTE, REA» L0 HRE S LIHEALTE) 2,
We verify ingredients based on information received from the manufacturer.
2. MDA =2 —YFl—=DRGEICBEWTHEL TS 72b, T /13
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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.
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We ask that guests please be aware of the above conditions when dining with us.
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Stone-grilled Kaiseki “FUJI”

& A Appetizeres
R
ALERcAEBRLEHE TLITE—Y L%k
Jellied grated yam, steamed sea urchin and seaweed sauce
Beets, wasabi

W Simmered dish

T 7 VLR R E W
Rim Tk s HZI1X58

X OAEE AFT

Simmered eggplant, ground beef with starchy sauce
Green onion, garnish

B Barbecue
B @A WL &K
ElE4w—2 40g
EBRo—ZX 40¢g
BILEAN) 2R
HREA
o L Ab¥EeRg BIE L% EK
Seafood of the day, scallop, squid
Japanese beef loin  40g
Japanese pork loin  40g
Chicken meatball with chicken cartilage

Three kinds of vegetables
Grated radish, sweet miso, rock salt, wasabi, lemon

ER  Small dish
EDZYFROFHZL WL XA
Boiled mushrooms and greens in bonito-flavored soy sauce

Salmon roe, Tonburi greens

/ﬁ\ $ Rice
@AEZLUY RO BE FHit

Rice with garnish, miso soup

‘H' "7J£\ Dessert

ABDED
Dessert of the day

7,400
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Stone-grilled Kaiseki “AKIKAZE”

% ’H‘ Appetizers
AEE ELERCARLY TLITE—Y LK
- IN2X ﬂﬂ{\@?’jj{’a;xb WwW{s FThung oy A

Jellied grated yam, steamed sea urchin and seaweed sauce, beets, wasabi

Boiled mushrooms and greens in bonito-flavored soy sauce, salmon roe, Tonburi greens

B A Special Dish
RKADBNHE2BEE) 0 EBETH 77282 T
BNV rvr7 Bk
Please choose cooking directions for two kinds of fish

Sashimi-style or grilled on lava stones
Wasabi dressing, powdered soy sauce

B B Barbecue
KETAL AL
g Lo SRKREZSALT
Ext oo —2R 40g
F oo —2  40g
HGR G B R =AY
Fo L AbReAE B3 LK BER L =sFLrV oYL
Grilled salmon marinated with chopped vegetables and miso paste
Sliced wagyu beef with soft boiled egg
“Kuroge-Wagyu” beef loin 40g
Japanese pork loin (Kirishima pork) 50g
Three kinds of vegetables
Grated radish, sweet miso, rock salt, wasabi, lemon, garlic crispy seasoning

/F»'? ﬁ%‘ Rice
AohmE 2 SFAAFBESBIZE )R
ok Fow
Grilled rice ball containing miso paste
Garnish, pickled vegetables

H "j‘\ Dessert
PEILeXIDEF T v

Pumpkin and sweet potato pudding

11,600
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Stone-grilled Kaiseki“UNKAI”

5’& ’H‘ Appetizers
AxE ALEFcAEBRLY TNVITE—Y LXK
—, XY FEOHWZL WL Thuig ZAmh

Jellied grated yam, steamed sea urchin and seaweed glaze, beets, wasabi

Boiled mushrooms and greens in bonito-flavored soy sauce, salmon roe, Tonburi greens

&F’g{ X Sashimi
Rl %) &h HA—F HLow

Blue fin tuna, slightly grilled seafood, one piace of sushi, garnish

% BE  Barbecue
/;’\"T‘ nE #F%@A% = Axo
T 7 ‘77};\ b QI-%‘%\@)%
W%@%
ER4+we—A 40g
EExf47 41V 40g
BR ) B R AR )
oL AR B LA B —r=IFrV 09050
Grilled seabream wrapped in magnolia leave, foie gras pickled in miso paste, meringue
Japanese lobster
Saga “Kuroge-Wagyu” beef loin 40g
“Kuroge-Wagyu” beef fillet 40g

Three kinds of vegetables
Grated radish, sweet miso, rock salt, wasabi, lemon, garlic crispy seasoning

RF  Choice of rice
BEIELS) WROBH FHT
X ld
FUO2 XL FEk HRO B
Rice with garnish, miso soup

or
Beef Hitsumabushi(finely chopped geef over the rice, soup stock), garnish

H "?Jt\ Dessert
Bl E
Enx 77y =wiavo 3 LV—RA
REFERZT

Creamy chestnut cake, marshmallow, soy milk sauce
Fruits

15,300
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Stone-grilled Kaiseki “AKIYOI”

5":, ’H‘ Appetizets
—, AEE RLERABLHE TVITE—Y LE
—, XD rFROHZL WL ThuW@ v

Jellied grated yam, steamed sea urchin and seaweed sauce, beets, wasabi

Boiled mushrooms and greens in bonito-flavored soy sauce, salmon roe, queen crab Tonburi greens

kX Sashimi
Réh % h @A
#a3—4 H»HLLHW

Bluefin tuna, slightly grilled fish, one piece of sushi, garnish

o Bt Barbecue
FHEE

HEF>x h=7V 7> 40¢g

R4 —2 40g

R TR AR )

ol AMERR B LR MR = =IFrH V5L

Japanese lobster, abalone
Saga “Kuroge-Wagyu” chateaubrian 40g
Saga “Kuroge-Wagyu” beef loin  40g

Three kinds of vegetables
Grated radish, sweet miso, rock salt, wasabi, lemon, crispy garlic seasoning

BF Choice of rice
BIBEZLUHLYD
iR Bt FRT
Pk
FU02E35L R RO B
Rice with garnish, miso soup

or
Beef Hitsumabushi (finely chopped beef over rice, soup stock), garnish

H "?Jt\ Dessert
B o

Assorted desserts

18,500
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Stone-grilled Seafood Kaiseki “NAGISA”

5’& ’H‘ Appetizers
—, hEE ALERCAERYHE TLITE—Y LA
—, X0 rFE0EHWKZL Wb Thu#@ rAi)

Jellied grated yam, steamed sea urchin and seaweed sauce, beets, wasabi

Boiled mushrooms and greens in bonito-flavored soy sauce, salmon roe, Tonburi greens

% h Sashimi
ABOZHER) HLLW

Two kinds of sashimi, garnish

% BE  Barbecue
FHBEE THWB
af @& Lk
VA=Y
BiR ) B R AR )
Zw L Ah¥EcRg B LK BR =2 FrV IV
Japanese lobster, queen crab
Whitefish, prawn, scallop, squid

Three kinds of vegetables
Barbecue sauce, green pepper miso, rock salt, wasabi, lemon

%47](5{) Salad
TWRELZYLYDADY 7

Assorted vegetable salad, seaweed, dried young sardines

/52\ g Rice
BBEZLOA2Y RO B FHT

Rice with garnish, miso soup

‘l'j' "j‘\ Dessert

ABD LD
Dessert of the day

11,600
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Stone-grilled Seafood Kaiseki “USHIO”

% At Appetizers
AR ALEAFCABREZ®H TNVITE—Y LK
-\ 3@:2:571{\@%2&;7\(/ Wit FThuE rAnh

Jellied grated yam, steamed sea urchin and seaweed sauce, beets, wasabi

Boiled mushrooms and greens in bonito-flavored soy sauce, salmon roe, Tonburi greens

% h Sashimi
ABOZHE) »LLW
Three kinds of sashimi, garnish

& BE  Barbecue
ik W Thu§g
REDOED BA
PiHE ML
FR=AERKD
ZE L AMERE BE LK BR I FLV IV
Japanese lobster, abalone, queen crab
Seafood of the day, prawn, scallop

Three kinds of vegetables
Barbecue sauce, green pepper miso, rock salt, wasabi, lemon

% '17]( o) Salad
TWREL Y LhYDADY ¥

Assorted vegetable salad, seaweed, dried young sardines

B Choice of rice
BRBEZLU) RO B
Fht Fowm
X ik
ARG 2 SRINAFBES BICE ) XFY
ok Fow
Rice with garnish, pickled vegetables, miso soup

or
Grilled rice ball containing miso paste, garnish, pickled vegetables

H "?J{i Dessert

KBABD LD
Dessert of the day

15,300
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~HBEHDATANT VT a2~
CHA-GAMA (Oil Fondue)
2BA[LD FTHH TITIWIE T,

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

Hﬂ"‘ ;ﬁ Appetizers

KA =ZFERD

Three kinds of appetizers

% h Sashimi
ABOZHER) HLLW

Two kinds of sashimi

ﬁ' *"’ Chagama

P WL

rfako—2  40g
HHEO Wkt HRo— 2k X

FFR=FERD
Lobstet, sea bream, scallop
“Kuroge-Wagyu” beef loin ~ 40g

Shiitake mushroom stuffed with minced beef

Pork-rolled eryngii mushroom
Three kinds of vegetables

% ’17]( o) Salad
SWRBELDOY 75
Assorted vegetable salad, seaweed

/F'x’\ ﬁ%‘ Rice
@AEZLUSY RO BE FHit

Rice with garnish, miso soup

H "?J£\ Dessert
TAARATY) —24
F 7 VL R

Ice cream, Chinzanso bean-jam bun

13,900



REFHE
~HHDAAINT VT 2~
CHA-GAMA (O1l Fondue)
X BRTED THR TIIWE T,
Reservations for this menu should be placed 2 days in advance.

ﬁﬁ ;ﬁ Appetizers
KB =R

Three kinds of appetizers

% h Sashimi
KOO =ZHE) »HLLW
Three kinds of sashimi

7 E Chagama
PHREBERD )BT @AW TEEXRFHIT @&RG
2rfoko—2  40g
EEMF7 41V 40g
HH O REEAL HKho— 2k X
FFR=FERD
Deep-fried lobster with rice flour
Sea bream and green pepper with soy bean skin, deep-fried abalone
“Kuroge-Wagyu” beef loin 40g
“Kuroge-Wagyu” beef fillet 40¢g

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

% ’17]( b9) Salad
FWRELOY 75
Assorted vegetable salad

/E%\ $ Rice
BBEZLVO2) HROBH FHT
Rice with garnish, miso soup
H “'at\ Dessert
AH DKEF
TAR7) =4
T 7V it R T AR

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

18,500
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Children’s menu

A8 DI

Tofu of the Day

774 F7b774 FXYFTLN BT
Fried Shrimp  Fried Potato  Chicken Nuggets Salad
o BE
Barbecue

o= FHR=FERD

Beef Patty Vegetables

R S h e FRA

Rice Rice Seasoning Miso Soup

TARTY)— 4

Ice Cream

3,200

ABDBNE

Tofu of the Day

IE774 KFET7I4 FERIFT N H IS

Fried Shrimp Fried Potato ~ Chicken Nuggets Salad

RKBn& ) _FErk )
Two Kinds of Sliced Sashimi

& B
Barbecue

BEFo—R Fnr—0 B FREAERD

Japanese Beef Loin  Beef Patty Shrimp Vegetables

R S h e FRA

Rice Rice Seasoning Miso Soup

TARAZ ) —L XMW

Ice cteam  Fruit

4,600
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R4 a—2 20g/1 4K
Saga “Kuroge-Wagyu” beef loin 20g

R4+ 7 4 20g/1 K
Saga “Kuroge-Wagyu” beef fillet 20g

E#£47 11 80g
Japanese beef fillet 80g

#Fo— 2 80g
Japanese beef loin 80g

o/ h 60g
Homemade meat ball 60g
E £ Ko — X

Japanese pork loin

FHhiEE FH L PER—IVE 150
Japanese lobster half from St. Paul 150g

FHEE ¥5 A—A 7T E 250g
Japanese lobster half from Australia 250g

Fhu§ —k
Queen crab 1 leg
2hEX —R
Prawn 1 piece

Wzl —W
Scallop 1 piece

gEm W
Squid 2 pieces

% 50g
Abalone 50g

ag& —wm
Whitefish 1cut

IR BAE

Choice of vegetables

1,880

2,800

4,800

4,000

930

700

2,690

7,200

1,110

840

800

700

2,200

930

230
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A la Carte

AR AR 2,310
Five kinds of appetizers of the day ’
Three kinds of appetizers of the day ’

2k N = AR

p=2 0 /—-ﬁﬁjﬁé f) o 2’100
Three kinds of sashimi

FHAAR L 690
Steamed egg custard

Seasonal salad

BFL o b (G- WK B - kb - HoW) 1110
Rice set ’
=y 7 7 A% 1,110
Fried garlic rice

BT HAE
For Children

BF#R7V— 1} 1,480
(TE774 X7+ 774 FX2F7 9 b H79) ’

g%ﬁ:@i'& N4 ]‘ (\,‘j@i c 3 h it ﬁ’\"éﬁi«) 560
Children’s rice set

BFHN=FTARZY) — 4 280
Children’s vanilla ice cream

74 — }
Dessert

TART ) — LA 460
Ice cream

Seasonal fruit



