Ei}%/ﬁ\}%“*i”

Stone-grilled Kaiseki “KODACHI”

% ’H‘ Starter
AN
Wi s W¥F EF LR WA
Eokhit
Deliciously grated yam
Salmon roe, flying fish roe wasabi flavor, cucumber and dashi

A& LM Chilled dish
KB FURBIA L
HaE 24N UpAdwn
I=hk= b Y2l
Chilled soymilk egg cutard

Edamame bean, spaghettis quash
Water shield, petit tomato, jelly sauce

Bt Barbecue
o ALBE X
KHEN)FBO R
Bl # 4o — 2
E R T — A
PR A
Grilled seabass, smartweed flavor
Chicken meatball with chicken cartilage
Japanese beef loin

Japanese pork loin
Three kinds of vegetables

% '17]( o) Vinegared dish
& o> g B
H0ER
Sweet fish Escabeche, Japanese style
Colorful vegetable

/52\ g Rice
afriR RO MFE FREt

Rice with garnish, miso soup

H "Rk Dessert
MExY —
YA
Grape jelly
Dorayaki pancake

F 8 (&) 5,500
+kE (B) 6,300



BHEAR g

Stone-grilled Kaiseki “FUJI”

5]& ’H’ Starter
AN
Ww{s LF KRF LAY AN
Ferdit
Deliciously grated yam
Salmon roe, flying fish roe wasabi flavor, cucumber and dashi

# L4 Chilled dish
LB a JLARA L
HE 24N LpAdu
I=h=h TalBy
Chilled soymilk egg cutard

Edamame bean, spaghettis quash
Water shield, petit tomato, jelly sauce

b B Barbecue
B g M B
Bl # 4o — X
ERe — R
EWHN 70
BN 2 h
PR A
Fish of the day, scallop, squid
Japanese beef loin, Japanese pork loin
Japanese “KUROBUTA” pork ribs

Chicken meatball with chicken cartilage
Three kinds of vegetables

% '17]( o) Vinegared dish
& d kAT
HhER
Sweet fish Escabeche, Japanese style
Colorful vegetable

/E%\ $ Rice
iR o BT

Rice with garnish, miso soup

H "?J£\ Desserts

MEEy —
YOLBEEX b U
Grape jelly

Dorayaki pancake, bracken starch dumpling

8 (&%) - £4k8 (&) 8,200
e () 9,000



Ei;“ﬁé\}% “E%”

Stone-grilled Kaiseki “NATSUNE”

AL R Appetizer
RELE (o LF kY LErvrZ Eekaut
7
Y-ty FHREILHE] RATA)
Deliciously grated yam

Salmon roe, flying fish roe wasabi flavor, cucumber and dashi
Simmered turban shell

% L4 Chilled dish
AR LamA L
HE 24N LwpAdu
I=b=b TalLHYT
Chilled soymilk egg cutard

Edamame bean, spaghettis quash
Water shield, petit tomato, jelly sauce

& B Barbecue
Brgin WML 777 4A0EE
EBE+711 40g
Ex oo —2Z 40¢g
FFR AR
Fish of the day, scallop, Kauai shrimp
Japanese beef filet

“Kuroge-Wagyu” beef loin
Three kinds of vegetables

1K Vinegared dish
& @RI
IR
Sweet fish Escabeche, Japanese style
Colorful vegetable

/E%\ $ Rice
afptR RO EEE FRRIt

Rice with garnish, miso soup

H "Jt\ Desserts
ABDTA A YHLKEEX
b o UB R
Grape jelly, Dorayaki pancake,
Bracken starch dumpling, fruits

11,000



BEEaR TR RAT

Stone-grilled Kaiseki “NANAYOTSUKI”

FIRE 3 Appetizers
YLK L% E¥ ABAE 427 XibT
BEERT EEE KEIEAR
V- FHEEXLAHE RATERD
Grated yam soup, seaurchin, okra, caviar
Sweet fish Escabeche, Japanese style, simmered turban shell

Simmered edamame bean «TOZANI » sweet and salty taste
Smoked salmon wrapped eggyolk ball

b Sashimi
HEOERKY
KI@%h & F—=

Decoration of the lotus leaf
Broiled cutlassfish, tuna, garnish

o B Barbecue
SREG 7 T HE
AT A DEE WL
BT 4L 50¢g
ERfaFo—Z 40g
FREAE
Broiled sablefish with Saikyo miso
Kauai shrimp, scallop
Japanese beef filet

“Kuroge-Wagyu” beef loin
Three kinds of vegetables

ZRD Small side dish
TA—=F bR LY —LF—X
a2l ULwAdw 2L 74—2

Amera tomato and cream cheese
Jelly sauce, water shield, chervil

B ¥ Noodles
AtEiE wRA 2SR
i AN K¥E 2
Somen noodles and garnish
Homemade noodles soup «GYUSOBORO» seasoned ground beef

+ "7}"\ Dessert
BEXNAF o7V YHLEEX
=TI TA AR HEERX T AN

Grilled paneapple, Dorayaki pancake,
Yogurt ice cream, millet caramel

14,000



BB LR

Stone-grilled Kaiseki“NATSUNAGI”

AJ ;1{\ Appetizers
5% ¥ KR¥ ABE 77 XrbET
gEER TR EFE KRB HEA
VY-t FREFHE] RITERD
Grated yam soup, seaurchin, okra, caviar
Sweet fish Escabeche, Japanese style, simmered turban shell

Simmered edamame bean «TOZANI » sweet and salty taste
Smoked salmon wrapped eggyolk ball

b Sashimi
FOERY
KIJ@%h & F—=

Decoration of the lotus leaf
Broiled cutlassfish, tuna, garnish

o BE Barbecue
B E PR
f SREEE TR
TR+E7 4V 40g
EEAfFo—2 40g
R A
Japanese lobster, abalone
Broiled sablefish with Saikyo miso
Saga “Kuroge-Wagyu” beef filet

“Kuroge-Wagyu” beef loin
Three kinds of vegetables

ZRD Small side dish
TA=F b2 L7 ) —LF—2
a2l LwAdw ®IL74—2

Amera tomato and cream cheese
Jelly sauce, water shield, chervil

/E\ $ Rice or noodles

Bh A3 %) Fhit

Three kinds of sushi and miso soup

X 11 or
ArEia HE4Zz IR0
¥ WA K¥E 2
Somen noodles and garnish
Homemade noodles soup «GYUSOBORO» seasoned ground beef

H "k Desserts
BEXNAF o 7V YHLEEX
TI—TNETAR HEX 7 AN

Grilled paneapple, Dorayaki pancake, yogurt ice cream, millet caramel

18,000



ERRDBBEATE ~E~
Special stone-grilled Kaiseki
7T ARED THFTITEVIT,

Reservations for this menu should be placed 7 days in advance.

H Z}T\i )iy}\ Uj‘\ Best three delicacy in Japane
RS D R R ') S 2k
,L}g Uj‘\aa ol E %‘7 Z
Sea urchin w1th shell

BAKURAI-seasquirt and salted sea cucumber guts
Tofu pickled with miso, dried mullet roe

bEX Small dish
T
ExFath 4/ 1) FF

Exclusive meat sushi, garnish

Bt Barbecue

ETE EPSEA
f e

IRAF v — R
’V"ﬁ'*“/«ﬂ h— “')7‘
777 Uj;\aa ml
% REAE
Japanese lobster, abalone, shark fin
Matsusaka “Kuroge-Wagyu” beef loin
Saga “Kuroge-Wagyu” beef Chateaubriand

Foie gras
Three kinds of vegetables

/E»&\ g Rice
HEL L L FERBEEFRET Fowm
Kaisen chirashi-assortment of sashimi on the rice bolw
Miso soup, pickled vegetables

+ "7}"\ Desserts
B Sbd

Assorted desserts

33,000



rEFHE
~HEBDAANT + VT 2~
CHA-GAMA (Oil Fondue)
2 BATED THH TIIWI T,

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

E'ﬁ‘ ;{\ Appetizers
5% ¥ KR¥ ABE 77 XrbET
BEdEAT EFE I HEX
V- s FHRELHE RITA)

Grated yam soup, seaurchin, okra, caviar
Sweet fish Escabeche, Japanese style, simmered turban shell
Simmered edamame bean «TOZANI » sweet and salty taste,
Smoked salmon wrapped eggyolk ball

#% Sashimi
X0k 3>
K71&#%h & F—X

Decoration of the lotus leaf
Broiled cutlassfish , tuna , garnish

ﬂ' *‘]‘ Chagama
AW
BRER) WL RFH
BxAed7 4 VED NI 40g
BRAGBREE HEONZED
FREME
Japanese lobster, sea bream, tofu skin wrapped scallop
“Kuroge-Wagyu” beef filet

“Kuroge-Wagyu” beef-rolled vegetables, shiitakemashroom stuffed with meat
Three kinds of vegetables

R Small side dish
FA—F b2 b7 ) —LF—Z
TalBIT UwAXw kL7454 —2

Amera tomato and cream cheese
Jelly sauce, water shield, chervil

B F  Noodles
ArEia HE4Zz IR0
¥ WA K¥E 2
Somen noodles and garnish
Homemade noodles soup «GYUSOBORO» seasoned ground beef

+ "7J+'\ Desserts
AABDT A A7) — A
WHlijbegsm KET

Ice cream, Chinzanso bean-jam bun and fruit

18,000



bTtBBRAR

Children’s menu

KB DI

Tofu of the Day

774 FT7b7794 FXoF759 N 7257
Fried Shrimp  Fried Potato Chicken Nuggets  Salad

b B
Barbecue

oy S—7 BREMAE)

Beef Patty  Vegetables

aiR S h 2 Fdi

Rice Rice Seasoning Miso Soup

TART Y — 4

Ice Cream

3,600

ABDBNE

Tofu of the Day

TE774 EFbT774 FERVFTFYN ¥y

Fried Shrimp Fried Potato ~ Chicken Nuggets Salad

ARB D) AR
Two Kinds of Sashimi

& Bt
Barbecue

EEFo—R FNyN—20 X FER=Fk)

Japanese Beef Loin  Beef Patty Shrimp Vegetables

aEeR S h 2 GRdi

Rice Rice Seasoning Miso Soup

TARZY)—L R

Ice Cream Fruit

5,100




B o — 2

Matsusaka “Kuroge-Wagyu” beef loin

R o —2R

Saga “Kuroge-Wagyu” beef loin

ERH+7 4 L

Saga “Kuroge-Wagyu” beef filet

EE oy —of v

“Kuroge-Wagyu” beef loin

ZExfaF7 4L

“Kuroge-Wagyu” beef filet

EE4 o — R

Japanese beef loin

EAEF7 1 L

Japanese beef filet

E2F &Ko — R

Japanese potk loin

El & Z RN 7

Japanese pork belly

MEAT

2,400

2,300

1,320

990

SEAFOOD and VEGETABLE

FAFBEH  Hks0A<CERFRFREED
FEA2TRAEELET

Japanese lobster

Fhu# —x

Queen crab  1leg

T ADEEX —R
Kauai shrimp 1 piece

2 —A

Prawn 1 piece

Wz Bl —
Scallop 1 piece

B —
Squid 1 pieces
.

Abalone

BEDTTIE Aok
Whitefish 1cut

ag & —wm

Whitefish 1cut

¥R BAE

Choice of vegetables

100g

120¢g

40g

4,800

4,600

6,600

2,640

3,300

1,980

2,420

770

880

3,850

1,320

660

1,000

880

770

3,300

1,100

800

250~



it 32
A la Carte

#h AR
Three kinds of sashimi

HEY 7

Seasonal salad

BEEY 7 7
Seafood salad

BHEREHT BEAZ

Tofu pickled with miso, dried mullet roe

TA—=7 b2 b7 )—=LF—X Val#Hl}

Amera tomato and cream cheese  Jelly sauce

BEL v b (R - FRO B - kgb - Fo M)

Rice set  (steamed rice, pickles misosoup)

BR4 2132 AitEia

Somen noodles

Homemade noodles soup «GYUSOBORO» seasoned ground beef

ExpFHA—= w2774 R

Fried garlic rice with “Kuroge-Wagyu” beef

EtAFR ) A8 (=F)

Seared “Kuroge-Wagyu” beef sushi

b Ttk
For Children
BFH 7L — b
(€774 X7 +774 FXvF79 b H7%9)
Kids plate( Fried Shrimp, fried potato, chicken nuggets, salad)

BFHRITERE v b (G- 30 51 - kogbe)

Children’s rice set( steamed rice, Furikake condiment, miso soup)

BFRN=F7TA R — A

Children’s vanilla ice cream

74 — |
Dessert

EHDOTA ALY — L

Ice cream

R4

Seasonal fruit

TH— L&) ebE

Assorted desserts plate

2,650

600

1,650

800

800

1,200

1,200

1,500

2,750

1,630

600

300

500

1,000~

1,650



