Z;):;E/\}%“*/”

Stone-grilled Kaiseki “KODACHI”

ﬁﬁ ;ﬁ Appetizers
F— X‘ﬂ:\aa/?' Ny b
SbhLhbbTIIo»v8HE AABOHEF

Pickled cheese with miso, baguette
Asparagus tofu, fried fish marinated in vinegar sauce

A—7 soup
ABY I LA—7 Fh BEEB
Chllled corn soup, garnish, grilled deep-fried bean curd

b B Barbecue
4l ¢4
EHo—2Z 50g
EBRo—2Z 50¢g
BEEND DL R
FrwF N Toy a4 H Y
N=NFXa—vV—2A FEFFRE B LE EK
Sea bream
Japanese beef loin  50g
Japanese pork loin  50g
Chicken cartilage meatball

Eggplant, pumpkin, Chinese bean
Barbecue sauce, green pepper miso, rock salt, wasabi, lemon

% ’ﬁi D Vinegared dish
LR HEAa Z
Floo B Wl

Vinegared Chinese chive, crab, salmon roe

/E\ $ Rice
G iR SREIZC L
it Fom
Rice with grilled salmon flakes
Pickled vegetables, miso soup

‘l'j' "j‘\ Dessert
Rt x 23 ¥ 4R

Japanese red bean pancake, mashed sweet potatoes with sweetened black soy beans

5,100



BB gL

Stone-grilled Kaiseki “FUJI”

ﬁ'ﬁ ;ﬁ Appetizers
F—=XReEHZT Ny b
SbhLhbbTIIo»v8E AABOHEF

Pickled cheese with miso, baguette
Asparagus tofu, fried fish marinated in vinegar sauce

A—7 Soup
ARYIELZILA—T Fok ENEB
Chilled corn soup, garnish, grilled deep-fried bean curd

b B Barbecue
S H& Wz &
EHo—2Z2 50g
EHRo—2Z 50¢g

BEEN) O

L o)
NNk a—v—R FEEFRY BH LA LEl

Sea bream, scallop, squid

Japanese beef loin  50g

Japanese pork loin  50g

Bird cartilage meatball

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

% ’ﬁi ) Vinegared dish
S
Floo B Wi

Vinegared Chinese chive, crab, salmon roe

/E'»? $ Rice
G iR SREIZ (L
it Fom
Rice with grilled salmon flakes
Pickled vegetables, miso soup

H "?Jt\ Dessert
MMBEx EZa¥ o8
ABDRET
Japanese red bean pancake, mashed sweet potatoes with sweetened black soy beans
Today’s frozen sweets

7,400



N

Stone-grilled Kalseki “HISUI”

ﬁﬁ ;ﬁ Appetizers
F—XkEFZT Ny b
&b&b%?ibb?»@ ABD@ERT

Pickled cheese with miso, baguette
Asparagus tofu, fried fish marinated in vinegar sauce

A—7 Soup
ARYILHILA—T R BEHY
Ch1lled corn soup, garnish, grilled deep-fried bean curd

i% i) Sashimi
AHOZAEE) HL LW

Two kinds of sashimi, garnish

Bt Barbecue
Wz RE
EHou—2Z2 50g
EF+74 1V 40¢g
TR =AEE
N=NFa—V—2 FEEFRE LR LK K
Scallop, shrimp
Japanese beef loin
Japanese beef fillet

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

% '17]( o) Vinegared dish
LR B A 2
Fl2o B Wi

Vinegared Chinese chive, crab, salmon roe

/E'»? $ Rice
affriR SREEIZCL
HFoth Fhit

Rice, grilled salmon flakes
Pickled vegetables, miso soup

H "j‘\ Dessert
SAMEEX Z3 ¥ SHY
RBADRET

Japanese red bean pancake, mashed sweet potatoes with sweetened black soy beans
Today’s frozen sweets

9,300



B B2 IR

Stone-grilled Kaiseki “ASANAGI”

ﬁﬁ ;ﬁ Appetizets
F— X"j'\"a/ﬁ /<7Y l‘
SbhLhbbTIFo»v8lE AABOHEF

Pickled cheese with miso, baguette
Asparagus tofu, fried fish marinated in vinegar sauce

b ”;E x Chef’s specialty
RAEEiRD
EEAALBEXHS] K@K FRIHEE T
Steamed Japanese beef sushi
Bluefin tuna sushi soaked in soy sauce, pickled ginger

A—7 soup
ARYIELILA—T Fok HEMGY
Chilled corn soup, garnish, grilled deep-fried bean curd

o B Barbecue
S B SREEE B
Ex Ao —2 40g
BAF741 40¢g
EKRo—2Z 50¢g
FmTt &N ETwv g T
SenEa—y—2 EEFFRE BH LK B
Sea bream, grilled salmon marinated with miso paste
“Kuroge-Wagyu” beef loin 40g
Japanese beef fillet 40g
Japanese pork loin  50g

Eggplant, pumpkin, Chinese bean
Barbecue sauce, green pepper miso, rock salt, wasabi, lemon

3

% ’ﬁi ) Vinegared dish
LR HEAa Z
Floo B Wl

Vinegared Chinese chive, crab, salmon roe

/E%\ % Rice
airR  AER HHEDZ
it Fom
Rice, simmered Bluefin tuna with Japanese pepper
Pickled vegetables, miso soup

7 Y% — D Dessert
SRREEE: Z3F S HHB
Ay N RKBDOKRETF

Japanese red bean pancake, mashed sweet potatoes with sweetened black soy beans
Muscat, today’s frozen sweets

11,600



E};E/\)%“ﬁiqjdkn

Stone-grilled Kaiseki “SUICHUKA”

ﬁ'ﬁ ;ﬁ Appetizers
F— ZU?T'\ a/?‘ INT oy b
/\E’%«?“@’F/%L &8 P
bbb TIELL»TER ABoHERFT

Pickled cheese with miso, baguette
Vinegared Kinjisou greens, duck loin
Asparagus tofu, fried fish marinated in vinegar sauce

% i) Sashimi
Ko SHEEY @O s0ML HLoLu

Bluefin tuna, broiled sea bream, sweetfish dressed with salted sweetfish guts, garnish

A—7 soup
AR ILHILA-T7 Tk BEHT ERY a7
Chilled corn soup, garnish, grilled deep-fried bean curd, black truffle

& HBE  Barbecue
BE WL MERTKE
o —2Z2 40g
R4 7 411V 40g
EEHho—Z 50g
L o)
N=NFXa—vV—2 FEFFRE B LE EK

Prawn, scallop, sablefish marinated with miso paste

Saga “Kuroge-Wagyu” beef loin 40g
Saga “Kuroge-Wagyu” beef fillet 40g
Japanese pork loin  50g
Three kinds of vegetables
Barbecue sauce, green pepper miso, rock salt, wasabi, lemon

% ’ﬁi ¥  vinegared dish
LR B A 2
Fl2o B w5,

Vinegared leek, crab, salmon roe

/E%\ $ choice of rice
atiR RGAHBERIZ FHBT Fow
gk

3 LRFT Ek Fow
Rice, simmered bluefin tuna with Japanese pepper, pickled vegetables, miso soup

or
Rice with simmered beef and broth, pickled vegetables

7Y% —F Dessert
AMEEXY 2 ¥4M® <AAHv N KABOREF

Japanese red bean pancake, mashed sweet potatoes with sweetened black soy beans
Muscat, today’s frozen sweets

15,300



B e L%

Stone-grilled Kaiseki “NATSUAKANE”

ﬁ ;ﬁ Appetizers
F—XKERZT Ty b
SREEZL 5P
Sb3AbbTIXLHTEE KAo&ERY
Pickled cheese with miso, baguette

Vinegared Kinjisou greens, duck loin
Asparagus tofu, fried fish marinated in vinegar sauce

% h Sashimi

A& BH#ERH &IH)srrHZ HLLW

Bluefin tuna, broiled seabream, sweet fish dressed with salted sweetfish guts, garnish

A—77 soup
AR ILHILA-T7 Tk BEEHT EbY a7
Chilled corn soup, garnish, grilled deep-fried bean curd, black truffle

o Bt Barbecue
PHEE W RE® TR
TR+ =7V 7> 40g
4o —ZX 40¢g
TR A
NeNEa—v—2 FEFFRE ZH LA R
Japanese lobster, abalone, grilled sablefish marinated with miso paste
Saga “Kuroge-Wagyu” chateaubrian 40g
Saga “Kuroge-Wagyu” beef loin  40g

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

% ’ﬁi ) Vinegared dish
LR B A 2
Fl2o B Wi,

Vinegared leek, crab, salmon roe

/E\ $ choice of rice
aiiR ABABAENZ HRT Fowm
Xk
£ URRT ER Fow
Rice, simmered bluefin tuna with Japanese peppet, pickled vegetables, miso soup

or
Rice with simmered beef and broth, pickled vegetables

7Y% —F Dessert
RMEx ZE ¥R <Ay b KHOKRET

Japanese red bean pancake, mashed sweet potatoes with sweetened black soy beans
Muscat, today’s frozen sweets

18,500



mig};ﬁ }%“%‘”

Stone-grilled Seafood Kaiseki “NAGISA”

ﬁﬁ ;ﬁ Appetizers
F =k HZ T Ny b
SbhLhbbTIFor»rva8E AABoHEF

Pickled cheese with miso, baguette
Asparagus tofu, fried fish marinated in vinegar sauce

% h Sashimi
ABO_ME) HLLW

Two kinds of sashimi, garnish

A—7 soup
AEYILABEILA—T7 Fh O BEEGT
Chilled corn soup, garnish, grilled deep-fried bean curd

% BE  Barbecue
FHEE THWEG
ag & FhHEX Wz HK
PR AR
NeNEa—v—2 FEFTRE EHE LK
Japanese lobster, queen crab
Whitefish, prawn, scallop, squid

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

% ’17]( o) Salad
TEWRBELELLYVDADY 7 &

Assorted vegetable salad, seaweed, dried young sardines

/E\ $ Rice
G iR MR D Bk
Foy HET
Rice with garnish
Pickled vegetables, miso soup

‘l'j' "j‘\ Dessert

KAD LD
Dessert of the day

11,600



;@wigﬁﬁ/ﬁ\ﬁ “}‘%H”

Stone-grilled Seafood Kaiseki “USHIO”

Al R Appetizers
F— Rk Sy R
SbSLbbTIELHTEHE ABo@ERY
Pickled cheese with miso, baguette
Asparagus tofu, fried fish marinated in vinegar sauce

% h Sashimi
ABDOZHE) »LOLW
Three kinds of sashimi, garnish

A—7 soup
AEYHIEBILA—T
Fok BRI EL) a7
Chilled corn soup, garnish, grilled deep-fried bean curd, black truffle

o Bt Barbecue
P EE B REH T
$ilEE WL &R
PR AR )
NeNF vz KEETRE EE LA
Japanese lobster

Abalone, whitefish,

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

*%45(

45

% '17]( o) Vinegared dish
S
Fl2o B Wi,

Vinegared leek, crab, salmon roe

/E%\ $ choice of rice

atptR A#AHENZ FHBIT Fowm

Rice, simmered bluefin tuna with Japanese peppet, pickled vegetables, miso soup

7Y% — 1 Dessert
Rt 23 F 4R
Ay b RKADKET

Japanese red bean pancake, mashed sweet potatoes with sweetened black soy beans
Muscat, today’s frozen sweets

15,300



REFHE
~HBEDATANT 5V F a~
CHA-GAMA (Oil Fondue)
2BA[LD FTHHTITIWIT,

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

2 A .
L }ﬁ Appetizers

KB AR

Three kinds of appetizers

i% i) Sashimi
AHOZAEE) HL LW

Two kinds of sashimi

ﬂ' *"’ Chagama

PR ] WL

ExAa o — R 40g
HH O hEkrs HHKho— 2k X

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](5{) Salad
SEURBLEDOY 77

Assorted vegetable salad, seaweed

/E\ $ Rice
G MR Bk
Fow #HET
Rice with garnish
Pickled vegetables, miso soup

H "?Jt\ Dessert
TAARATY) — L4
F 7V E LI R e

Ice cream, Chinzanso bean-jam bun

13,900



Y N AR
~HBEDA AN T 5T a~
CHA-GAMA (Oil Fondue)
X2 BALn THF TITIWE T,

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

Hﬂ"‘ ;ﬁ Appetizers
AB o BRFERD

Five kinds of appetizers

i%;' i) Sashimi

AKADZHE) HLLW
Three kinds of sashimi

7 F Chagama
FHBEELD ) BT ERTER S RFHT @RG
2Lk 400
EEAfF7 1L 40g
HHES AL HFHRo—RAK 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 fillet 40g

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

TR Salad
TWRELOY 78 ThHW§

Assorted vegetable salad, queen crab

/E'»? $ Rice
G RO Bk
F o it
Rice with garnish
Pickled vegetables, miso soup

%k Dessert
AR DKREF
TARTZ) — 54
T 7 VLt R TR
Today’s fruit
Ice cream, Chinzanso bean-jam bun

18,500



bTtkaBERR

Children’s menu

A8 DB

Tofu of the Day

774 F7Tb7794 FXoFT59 b 7257
Fried Shrimp  Fried Potato Chicken Nuggets  Salad

b B
Barbecue

FoNvoN—=T7 BREAERD

Beef Patty  Vegetables

afiR 30 2 JRht

Rice Rice Seasoning Miso Soup

TART Y — 4

Ice Cream

3,200

KA D EE

Tofu of the Day

€774 £Fb774 FEZFF b H I8
Fried Shrimp  Fried Potato Chicken Nuggets  Salad

AADE) ZFERY
Two Kinds of Sliced Sashimi

& Bt
Barbecue

BEFo—R FNyN—20 FFE FER=ZFER)

Japanese Beef Loin  Beef Patty Shrimp Vegetables

aEeR S h 2 GRdi

Rice Rice Seasoning Miso Soup

TARTZY) =L R

Ice cream  Fruit

4,600




[#1 it /]

R Fa—2 20g/1K
Saga “Kuroge-Wagyu” beef loin 20g

ER47 4 L 20g/1 4K
Saga “Kuroge-Wagyu” beef fillet 20g

E£47 11 80g
Japanese beef fillet 80g

BEFfo—2 80g
Japanese beef loin 80g

o h 60g
Homemade meat ball 60g

El R o — X

Japanese pork loin

FHE2 FF L PF-IE 150
Japanese lobster half from St. Paul 150g

FHEE FH A—R 7Y T E 250g
Japanese lobster half from Australia 250g

Fhuwi —k

Queen crab 1 leg

shE —R

Prawn 1 piece

Mz B —
Scallop 1 piece

B® —Wn
Squid 2 pieces

g 50g
Abalone 50g

ag e —w
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



it 32
A la Carte

AR AAE ) 2,310
Five kinds of appetizers of the day ’

Three kinds of appetizers of the day ’

Three kinds of sashimi ’

KL 690

Steamed egg custard

HRY 75 560

Seasonal salad

RFL v b (G- R0 Bk - kb - Fod) 1110
Rice set ’
77— I) 4 774 A 1,110

Fried gatlic rice

b T AR

For Children
BTV — b 1,480
(€774 &7 774 FX0F7 9 H79) ’

g%*j{ :@i‘b 4 ]‘ (@@i LN f) Al D a*“%%) 560

Children’s rice set

bFHR=F7 74 A7) — L4 280

Children’s vanilla ice cream

74 — |}

Dessert
TARAZY) =24 460
Ice cream
R 930~

Seasonal fruit



