BT UVINX—%2BELOBEEN

To guests with food allergies

BRI, RIT VL X —% BHLOBEKI . TRESC ITRAL T4
WAL R, VAN ZVICBWIBRFLEELZVWALITIT LY
MOSDEZEL-TE) TF 2 FRORITODEITFEEC L3V,
ZEXOBEIE, Ry ZICITFEL TS v,

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 EFR

Points of notice

L BEARMHICOWTIE, HEXL,LOHEHRE L LIHEALTE) 7,
We verify ingredients based on information received from the manufacturer.
2. MDA a0 —YRl—0BRBEICBEWTHEL (Wb D, L F /-1
FLBAZICBE T TUNLX =W EIRAT 2 THMEL 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. ZEXSLIWER (v 7% o, L IWMEDN ) 2,
R&EE) L TR 2 BB L I T,

We ask that guests please be aware of the above conditions when dining with us.

RIIEEREEALTE) 27
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Stone-grilled Kaiseki “KODACHI”

5]& ’H’ Appetizeres
Bt R
ALESCABYHE TLITE—Y L%
Jellied grated yam, steamed sea urchin and seaweed sauce
Beets, wasabi

N /) Simmered dish
F 7 IVHELIER TS
Ko Tk > 4 %1358
AOARE AFT

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

o B Barbecue
Loy N—7 hitkRsET
Eo—2R 40g
# o — A 40 g
HBEEFA) 2N
TR A
o L Ab¥EeRg BIE L% EK
Mixed whitebait and beef patty, Japanese-style rolled omelet
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

Z AR Small dish
EOZYFROFEZL W6 LA
Boiled mushrooms and greens in bonito-flavored soy sauce

Salmon roe, Tonburi greens

B F Rice
BBEZLOAY RO B/ FHT

Rice with garnish, miso soup

‘l'j' "j‘\ Dessert

KBABD LD
Dessert of the day

5,100



BB g L

Stone-grilled Kaiseki “FUJI”

& A Appetizeres
R
ALEFARSS TILITE—Y LK
Jellied grated yam, steamed sea urchin and seaweed sauce
Beets, wasabi

A Simmered dish
A7V LE R
Rin Tk s 2 1I58
A ARE AFT
Simmered eggplant, ground beef with starchy sauce
Green onion, garnish

o B Barbecue
B e Wz B
EHuo—2Z2 40g¢g
EHRo—A 40g
BILEAN) 2R
FPR AR
o L Ab¥EeRg BIE L% EE
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

Z R Small dish
EDZYFTROFHZL WL AL
Boiled mushrooms and greens in bonito-flavored soy sauce

Salmon roe, Tonburi greens

® F Rice
RABEZLOAY RO B FHT

Rice with garnish, miso soup

‘H' "7J£\ Dessert

KAD LD
Dessert of the day

7,400



T B2 R AR

Stone-grilled Kaiseki “SEISHU”

5]& ’H’ Appetizeres
R
ALERcEBEHE TLIEe—Y LK
Jellied grated yam, steamed sea urchin and seaweed sauce
Beets, wasabi

¢/ Simmered dish

F T NVELIER T LT
Ko TR x F %1358

X OARE AEBFT

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

b B Barbecue
B Mz £hx
EZExfFo—2 40¢g
BE474+1L 40g
FPR = AE R
ZE L AMERE BB LK EK
Seafood of the day, scallop, prawn
“Kuroge-Wagyu” beef loin 40g
Japanese beef filet 40g

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

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

Salmon roe, Tonburi greens

/@\ g Rice
@RAEZLUSY RO BE FHit

Rice with garnish, miso soup

‘l'j' "j‘\ Dessert

RKABD LD
Dessert of the day

9,300
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Stone-grilled Kaiseki “AKIKAZE”

5"3 ’H‘ Appetizets
—, AEE ARLERAEBL®HE TVITE—Y LE
—, Z0ZYFROFKEZRL WL FThu® rA)

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 Special Dish
AABDBNHLBEN) LR TYH T 2R ZT
LEANLVy 7 B¥Ed
Please choose cooking directions for two kinds of fish

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

T BE Barbecue
KET AL ALK
fab§ 5 Lo SIREERSALT
Ext oo —2R 40g
F RO -2 40g
BRG] B R = AE R
P L AbERw B3 LK MR =L =IFRY IV
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

/ﬁ\ $ Rice
Hokwd 2 gENAFHEX BICX ) RFD
Hep Fow
Grilled rice ball containing miso paste
Garnish, pickled vegetables

H "j‘\ Dessert
PEbe v X20F¥F7) 0

Pumpkin and sweet potato pudding

11,600



Z;):}'E/\}%“” A= 99

Stone-grilled Kaiseki“UNKAI”

5"3 ’H‘ Appetizets
2% ALEFCABYY JLIE—Y L%
—., X0 ZYFEOHIWZL WL ThuWB YA

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

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

%lni X Sashimi
Rk ) EA EA—F bLbu

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

% BE  Barbecue
A*@i’*F’@Ami H X%
T 7 "at\"‘é’ aT 5‘14«3’:‘@3
G s
ER4Fo—Z 40¢g
ZxfF74 1L 40g
BR ) B R ZAE R )

e L AbERE Bk LB B L = FrV IV
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

/F»&\ $ Choice of rice
BBEIEN) RO BE FHHT
X3
FO2 3L FEk HRO BH
Rice with garnish, miso soup

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

H "?Jt\ Dessert

Bl K&
ENDEXEYT 7y <iavwu gILV—R

REFE2RZT

Creamy chestnut cake, marshmallow, soy milk sauce
Fruits

15,300



T BEA R AKE”

Stone-grilled Kaiseki “AKIYOI”

5’& ’H‘ Appetizers
— 2EE ALERAvABRLZE TLIE-—Y LE
—, XD rFREOHZL WL ThuWB 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

%l”i X Sashimi
e % h @1
3 —& »LOLW

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

o BE  Barbecue
FHEE
TR x =7V 7> 40g
R 4w —2 40g
BRG] TR A
oL AMERR B LR BKR L =IFrH IV
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

AF  Choice of rice
BIBEZLUMY
iR B BT
Al
FU2F L R RO Bk
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



D E TR

Stone-grilled Seafood Kaiseki “NAGISA”

5’& ’H‘ Appetizers
—. AEE ALEFrAEELZHE TNLITE—Y LXK
—., EDZYFEDHNZL WL ThHhuE 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

i% i) Sashimi
AHOZAEEY) HL LW

Two kinds of sashimi, garnish

% BE  Barbecue
FhiEEr Th
ag & FhEx
AN )
) B 2 AR AR )
ZEFL AMERY BE LK BR I FrV V5L
Japanese lobster, queen crab

Whitefish, prawn, scallop, squid
Three kinds of vegetables

Barbecue sauce, green pepper miso, rock salt, wasabi, lemon

% ’17]( 9) Salad
TWURELYLYDADY 74

Assorted vegetable salad, seaweed, dried young sardines

/&\ $ Rice
@AEZLUY RO BE FHit

Rice with garnish, miso soup

‘l'j' "j‘\ Dessert

ABD LD
Dessert of the day

11,600



mig};ﬁ }%“ %H”

Stone-grilled Seafood Kaiseki “USHIO”

5’& ’H‘ Appetizers
—., AEE ARLEAvARYE TLITE—Y LE
—, XY FEOFHNZL WiLb Thu@ ¥ Al

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
ABOZFEK) HLOW
Three kinds of sashimi, garnish

% BE  Barbecue
PHEE B Th§
A8 DB @A
X WL
PR AR
Zwp L Ah¥EcRE B3 LK B = FrV 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
TEWRBELYLLYDADY 74

Assorted vegetable salad, seaweed, dried young sardines

/F»&\ $ Choice of rice
BBEZLONIY RO B
whT Fowm
A 13
ARG EHFNALBREEBICE) XRV
ok Fohm

Rice with garnish, pickled vegetables, miso soup
or
Grilled rice ball containing miso paste, garnish, pickled vegetables

H "?Jt\ Dessert

KBD LD
Dessert of the day

15,300



S
~HEEDFANT VT A~
CHA-GAMA (O1l Fondue)
2BRMED THHTI I VI T,
Reservations for this menu should be placed 2 days in advance.

2 A .
L }ﬁ Appetizers

KA =ZFERD

Three kinds of appetizers

i% i) Sashimi
AKBo KD HLLW
Two kinds of sashimi

ﬂ' *"’ Chagama
FHREE 8 W
ExAao— R 40g
HH O hEkirs HHKho— Ak X
TR 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
BRBEZLUN) HEROBE FHhit

Rice with garnish, miso soup

+ ")j"\ Dessert
TARTY) — 4
F 7k LIE R AR5

Ice cream, Chinzanso bean-jam bun

13,900



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

ﬁ ;ﬁ Appetizers
ABOZFERD

Three kinds of appetizers

iﬁf‘i ’) Sashimi
ABOZHEK) HL5W
Three kinds of sashimi

7 # Chagama
PHBEER DNV HIT @WTELEXRFHT @&RG
2rfoko—2  40g
ExMF741 40g
WHESL RS HFHRo— 2K
FPR AR
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 40g

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

% ’17]( o) Salad
FERBELOY 7
Assorted vegetable salad

/ﬁ\ $ Rice
BEEZLU2) HROB/ FRT
Rice with garnish, miso soup
H "* Dessert
RO DKRET
TARZ ) — 4
F 7V tE L E R R 5E
Today’s fruit
Ice cream, Chinzanso bean-jam bun

18,500
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Children’s menu

KB DI

Tofu of the Day

TE7 74 FFETIA FEVFTN YIS
Fried Shrimp  Fried Potato  Chicken Nuggets Salad

& Bt
Barbecue

FoNnyN—=7 FHRE=AERD

Beef Patty Vegetables

affiR 30 i JRht

Rice Rice Seasoning Miso Soup

TARZ) — 4

Ice Cream

3,200

KB DL

Tofu of the Day

774 F7b774 FEXYFTo N B I7F
Fried Shrimp  Fried Potato ~ Chicken Nuggets  Salad

RKBon& ) _FEmk )
Two Kinds of Sliced Sashimi

b B
Barbecue

EEFO—R FyN—7 B FREAER

Japanese Beef Loin  Beef Patty Shrimp Vegetables

afreR 3 h o Rt

Rice Rice Seasoning Miso Soup

TARZY)—L R

Ice cream  Fruit

4,600




[#1 it 7w ]

ERFa—2 2001 K
Saga “Kuroge-Wagyu” beef loin 20g

HERE7 4V 2061 K
Saga “Kuroge-Wagyu” beef fillet 20g

E£47 11 80g
Japanese beef fillet 80g

EE4o—2 80g
Japanese beef loin 80g

#o2(n 60g
Homemade meat ball 60g

El £ R o — X

Japanese pork loin

L FH L PFER-VE 150
Japanese lobster half from St. Paul 150g

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

Fhu —k

Queen crab 1 leg

2 —R

Prawn 1 piece

Wz 8 —W
Scallop 1 piece

B W
Squid 2 pieces

g 50g
Abalone 50g

ay e —wm
Whitefish 1cut

¥R 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



16 ekl 3e
A la Carte

AR AAE A )
Five kinds of appetizers of the day

AT R =R )
Three kinds of appetizers of the day

) AR
Three kinds of sashimi

ERE L

Steamed egg custard

FEY 7

Seasonal salad

BEL Y N (G- BRo B - kogbi - Fodm)

Rice set

=774 AR

Fried gatlic rice

BT ARFBE
For Children

BFtk7 L —
(€774 X7 b774 FX2F7 9 b ¥79)

LFHTRE v b (G850 20 - ckedb)

Children’s rice set

BFHRN=7TA4 A7) — L4

Children’s vanilla ice cream

74 — |

Dessert

TARZY) — 4

Ice cream

R4

Seasonal fruit

2310

1,480

2,100

690

560

1,110

1,110

1,480

560

280

460

930~



