BYT7 LILX—ZzBHL0EEHEA

To guests with food allergies

LERIE. BT LILX—Z28HBb08FHEN. CHRELPIRAE S —H#IC
WEHL - BER. LA RIS UVIZBVWTEBFREZHELAVELETET LS
MODFERZL > THEYEITN, FTREORIZDEZBELEESL,
TEXDRRF. RE2 Y ZI2TBRES LS,

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.

EEER

Points of notice

1. FRAEBMICOVTIE, HEXHILDFEHRZL LICEALTEYFET,

We verify ingredients based on information received from the manufacturer.

2. DA Z21—¢LRE—DOREBICEVWTHRELTWSH, MIFLE
EBREICENT. PUILTF—YEIHEICEAT HARBEELIHY £,
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. TAXHLLIFER (Tyvox%H) O, LEEEZSHEDS A,
REHG CHZESBEOLEY,

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



e — 11 —t 77
Al UF “AKiL
Stone-grilled Kaiseki "KODACHI"

&+t Starter
REEE REEHRIT
J3MxE UFE EKA

Green soybean tofu, black beans shaped like fireflies
Wolfberry, wasabi

iM% Fried dish
EEFAFHD
Y348 b~ BRELH
Japanese beef ground meat cutlet
Salad, tomato

a_ B Barbecue
R SR
WERRE L 400
EEKRO—R 40g
EEK/NTH 20g
EEFO—R 20
Hr=1ERY
Squid
Matsuzaka Pork fillet 40g
Japanese pork loin 40g
Japanese pork belly 20g

(Japanese beef loin 20g)
Three kinds of vegetables

E R N0) Small dish
INF /) REFHELRIG #

Reticulum mustard vinegar miso

ﬁ $ Rice
Btk FOWY HEROHHE FKHT

Rice with garnish, pickles, miso soup

H ﬂ;"i Dessert

BFLALETUY
Apricot and white bean paste pudding

ORMBLIKRE
[*£ B &) 5,500
[tRBR] 6,300



&+ A e ”
FREE ‘S
Stone-grilled Kaiseki “FUJI"

& 1+t Starter
REEE REEHRIT
J3MxE UFE FEKA

Green soybean tofu, black beans shaped like fireflies
Wolfberry, wasabi

iM% Tried dish
EEFAFHD
H348 b~ BRELH
Japanese beef ground meat cutlet
Salad, tomato

a_ B Barbecue
#SoaN S
WERRE L 400
EEKRO—R 40g
EEFEO0—X 40g(60g)
Hr=1ERY
Seafood of the day, Squid
Matsuzaka Pork fillet 40g
Japanese pork loin 40g

Japanese beef loin 40g(60g)
Three kinds of vegetables

E R N0) Small dish
INF /) REFHELRIG #

Reticulum mustard vinegar miso

ﬁ $ Rice
Btk FOWY HEROHHE FKHIT

Rice with garnish, pickles, miso soup

H ﬂ;"i Dessert
KEF AHDOILOD

Fruits, today’s dessert

OARMNEHRBR
[FRER%K] 8,200
[rABR] 8,200
[ H%&] 9,000



BH=F "®HAT

Stone-grilled Kaiseki "HOTARUISHI"

&+t Starter
REEE REEHRIT
J3MxE UFE EKA

Green soybean tofu, black beans shaped like fireflies
Woltberry, wasabi

—_t

I %X Appetizers
HXLBRE
BhiREEIT NFHEEAE
Wiatershield and green vegetables
Sweetfish nanban pickles, conger sushi

B Y Fried dish
EEFAFMD
Y345 b BRELA
Japanese beef ground meat cutlet
Salad, tomato

a 5 Barbecue
BORN "hoT7AEBE
EEKO—X  40¢
EE4T74L 30g
EELO—X  40¢
PR=TERY
Seafood of the day, Kauai shrimp
Japanese pork loin 40g

Japanese beef fillet 30g

Japanese beef loin 40g
Three kinds of vegetables

ﬁ $ Rice
Hifgk F0W HEROHHE KA

Rice with garnish, pickles, miso soup

H ﬂ;"i Dessert
KEF AHDOILOD

Fruits, today’s dessert

11,000



BHRFE CRELT

Stone-grilled Kaiseki “RYUKEIKOU”

&+t Starter
REEE REEHRIT
W< UFE EKRA

Green soybean tofu, black beans shaped like fireflies

Salmon roe, wasabi

oz —— .
Bl X Appetizers

BExRLEFHEEL HEAEREAENM
BRENE /N\F/ AFEFEKREBEIT NRFFHH

Watershield and green vegetables, marinated sweetfish
White melon, Reticulum mustard vinegar miso, conger sushi

ﬁ U Sashimi

wE RxExY ZF—H

Striped jack, tuna, garnish

a 5 Barbecue
#SOEN Wi HOT7ABE
FEMFO—X 40g
BEMFT4L 30g
BHR=1ERY
Seafood of the day, scallop, Kauai shrimp
Kuroge Wagyu beef loin 40g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

ﬁ $ Rice
Btk #EROEE FOW FHA

Rice with garnish, pickles, miso soup

-El' ﬂjk Desserts
BEEED L LENT KEF

Plum with plum wine jelly, fruits

14,000



BAH=E "REER"
Stone-grilled Kaiseki “"GENJIHOTARU"

p= w2

Bl Appetizets
REERE REFEHRRIT
HEMAPE WBEBE BNHME NFFA
Green soybean tofu, black beans shaped like fireflies
Okizuke firefly squid, clam, white melon, conger sushi

il

ﬁ U Sashimi

W XfExY Z—H

Striped jack, tuna, garnish

m :FQJ Steamed dish
fEmEIFAL

Steamed egg custard with eel

a_ B Barbecue
fh EZE BERV-RERZX

EEETFEBE

FEMFO—X  40g

BEMETaL 40g

PR=TERY
Sweetfish with salted fish guts, Abalone with sea urchin sauce

Japanese spiny lobster

Kuroge Wagyu beef loin 40g

Kuroge Wagyu beef fillet 40g
Three kinds of vegetables

ﬁ $ Udon or Rice
%5 Eh TEMRRHT
EPS
SR MEOHE BOW FHEBRULT

Noodles in soy milk sesame dashi
or

Rice with garnish, pickles, Japanese spiny lobster miso soup

-El- ﬂjk Desserts
SEEEY 1 LT
v —v b KEF
Plum with plum wine jelly
Peach sherbet, fruits

18,000



EREOABRIE ~E~
Special stone-grilled Kaiseki
T BRBZOFMFTISVEY

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

5'& T Small dish
BEEE EEHRINT
W< WFE EKRA

Green soybean tofu, black beans shaped like fireflies
Salmon roe, wasabi

ﬁﬁ X Appetizers
fFAREIT HEHPE
WREEE BIHE NFFA

Marinated sweetfish, okizuke firefly squid
Clam,white melon, conger sushi

SRBIE Simmered dish
KnFDHERE BHEEE
NEE (REBEE REFEF

Simmered eggplant in broth, shark fin
Scallion, dried fish flakes, chili peppers threads

ﬁ ) Sashimi

A @Aa—RE F—AK

Tuna, two kinds of fresh fish, garnish

;'i{ L "1:% Steamed dish
fEmEIFRL

Steamed egg custard with eel

a 5 Barbecue
EEEHFREE BEERFEZHFZ XAH
EEFO—X  40g
EEH v b—TUT7 40g
BHxR=7&

Japanese spiny lobster, abalone with liver soy sauce, seabream
Saga Kuroge Wagyu beef loin 40g

Saga Kuroge Wagyu beef chateaubriand 40g
Three kinds of vegetables

ﬁ $ Sushi
EYXEE ng FREBEESHLT

5 kinds of assorted sushi, Japanese spiny lobster miso soup

H l];'k Desserts
BYEHE

Assorted desserts

33,000




=== AN 1
HENIHE
~EHDA AN T+ T~
CHA-GAMA (Oil Fondue)

2 HRBEZDOFHH TSI VET,

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

p= w2

Bl X Appetizers
REERE REERIT
HREHPE WREBTE BRHE NFEHEAE
Green soybean tofu, black beans shaped like fireflies
Okizuke firefly squid, clam, white melon, conger sushi

ﬁ U Sashimi

AEBDOZ=EEY Z—H

Two kinds of sashimi

m fl:% Steamed dish
fEmEIFAL

Steamed egg custard with eel

*j- *—I' Chagama
finZmY
EEFZEEZ 8 WNIRFHT
BEMHF T« LREDYBIT
BENMFHRES HEORGE
BHxE=12
Japanese spiny lobster, sea bream, tofu skin-wrapped scallop
Kuroge Wagyu beef fillet

Kuroge Wagyu beef-rolled vegetables, shiitake mushroom stuffed with meat
Three kinds of vegetables

" = Rice
Btk #HEmOLSE FOH Kbt

Rice with garnish and miso soup, pickles

-El' ﬂjk Desserts
RTILAEILER R EEEE
AHDT7A R )—L KEF

Hotel Chinzanso Tokyo bean-jam bun, ice cream,and fruit

18,000



BFRERRE

Children’s menu

AEBDEE

Tofu of the Day

IETDS4 RTEISA FxXUoF5Fvy b 54

Fried shrimp, French fries, chicken nuggets, salad

A b
Barbecue

EnNonN—90 BERZERY

Beef patty, vegetables

Btk S\UDIT FRHT

Rice, furikake condiment, miso soup

TARY)—L4A

Ice cream

3,600

ABDEE

Tofu of the Day

IETDSA4 RTEISA FxXUoFs5v b 54

Fried shrimp, French fries, chicken nuggets, salad

AEHDEY ZFEEY

Two kinds of sashimi

A Bt
Barbecue
EEFDO—R FN2N—7 BE FHER=TEK

Japanese beef loin, Beef patty, shrimp, vegetables

BiEgR S\ YUDIT FHT

Rice, furikake condiment, miso soup

TARY)—L BY

Ice cream, fruit

5,100




MEAT 20g 40g

Saga Kuroge Wagyu beef fillet ’

ARG —0A > 1,530 3,060
Kuroge Wagyu beef loin > >

Kuroge Wagyu beef fillet ’

EEFO—X 1160 2320

Japanese beef loin

EEFT740L 2760
Japanese beef fillet ’

NUT S 920
Matsusaka pork fillet

EEKO—X 880

Japanese pork loin

EEFDO<H (60g) 2800

Homemade meatball

EEK/NT A 700

Japanese pork belly

SEAFOOD and VEGETABLE

E| e S N3 —
==& Hﬁ}“ BE B R4l (6,500~)
Japanese spiny lobster
HEZ —-E 1,380
Prawn 1 piece
jj '7 7 ’f 5@% —E 860
Kauai shrimp 1 piece
Scallop 1 piece
Squid 1 piece
e #100g 4,220
Abalone 100g
BER —9 800
Whitefish 1cut
FRERE 300~

Choice of vegetables



A la Carte
mY=FFRY

Three kinds of sashimi

HREY S Y

Seasonal salad

BEYSY

Seafood salad

BELY b (A18K - HROSE - %K - S0OWY)

Rice set (steamed rice, pickles and misosoup)

BEMFHA-VVIIA4R

Fried gatlic rice with Kuroge Wagyu beef
I—ARELE

BEMFXYFAE (ZH)

Seared Kuroge Wagyu beef sushi 3pc

O EA EEHRHET

Noodles in soy milk sesame dashi

O—XRBEZLERE
For Children

BT T NRE ¢
IETZSA KRTEITSA4 FXUoFTvE $3545
Children’s fried set (fried shrimp, French fries, chicken nuggets, salad)
BFHRIWE Y b (AR - 5YnH - gD

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

BFHRN=_ZSTARI)—L
Children’s vanilla ice cream
BFH%ROIEA

Children’s udon
Dessert

FHDT AR ) —L

Ice cream

EY)]

Seasonal fruit

TH—rRYEDLE

Assorted desserts plate

2,650

600

1,650

1,200

1,980

1,500
2,750

1350

760

1,630

600

300

550

500

1,000~

1,650



	石焼ランチ“木立”
	Stone-grilled Kaiseki “KODACHI”
	石焼会席“富士”
	Stone-grilled Kaiseki “FUJI”
	石焼会席“蛍石”
	Stone-grilled Kaiseki “HOTARUISHI”
	石焼会席“源氏蛍”
	Stone-grilled Kaiseki “GENJIHOTARU”
	7日前迄の予約制でございます
	Reservations for this menu should be placed 7 days in advance.
	茶釜料理
	～椿油のオイルフォンデュ～
	CHA-GAMA (Oil Fondue)
	2日前迄の予約制でございます。
	Reservations for this menu should be placed 2 days in advance.
	お子様石焼会席

