BT UNY—% BELOBEEN

To guests with food allergies

GklE, BT UVILVX -2 BHFELOBEAKY, TEKESCIRAYL I —%IC
WAL FR VAP ZVILBLWIBRFLBELAVELTLIT L)

Mo EE RIS TE) T2, TROAIIODEITFGEL L3,
TEXDOBRIE, RAY v 7ITTHFEL I W,

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 EFA

Points of notice

L ERARMIZ W, REL,LOHRE S LIHEALTE) 27,
We verity ingredients based on information received from the manufacturer.

2. MDA a0 —VYE—DREIZBEWTHEHEL TWb -, el F /-3
FLBAZISBE T T UMY —E O EIRANT 5 TS 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. TEXVLAWER (v 72%) o, Lr THEN I 2.
R ZH T E bW L T,

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



Ei;“ﬁ?‘/% H*’T\Z‘H

Stone-grilled Kaiseki “KODACHT”

/7%4 ’H‘ Starter
Al N2
7 anE ERBiT

Squash tofu, wolfberry

Al Steamed dish
ERA L HEFEHU
et BE5
Steamed egg custard with lily bulb and ginkgo nut
Starch sauce with mushroom and chrysanthemum

Ja i;*ﬁ Barbecue
A
HENN O R
B¥ 5 30g
El#HKo—2Z 40g
EE4o—2  40g(60g)
TR AR
Sea bream
Chicken meatball
Pork jowl 30g
Japanese pork loin 40g

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

Ko Small dish
BYY—rn<Y %

Marinated turnip and salmon

/E%\ $ Rice
affptk  FoW RO B Fht

Rice with garnish, pickles, miso soup

+ "at\ Dessert
FRILFE B EBEY%

Soy milk mousse with pear, pomegranate, and grape

X
[+ 8 &] 6,000
[tk &] 6,900



BHEAR TEXT

Stone-grilled Kaiseki “FU]JT”

% ’H‘ Starter
A &N
7aAnE ERBiT

Squash tofu, wolfberry

0 /) Steamed dish
EHAL HELBHY
Aot BE
Steamed egg custard with lily bulb and ginkgo nut
Starch sauce with mushroom and chrysanthemum

B BE Barbecue
%}] y) 4@\ /;'\ ‘% E\Lr‘i
RY 5 30g
ElEKRT—Z  40g
ElER7 1+ LHW  40g
EZ4o—2Z 40g (609
BFREAERD
Seafood of the day, squid
Pork jowl 30g
Japanese pork loin 40g
Japanese pork fillet 40g

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

ZiR Small dish
BYYy—rn<Y %

Marinated turnip and salmon

/E%\ $ Rice
affrtR Fot HRo B FRA

Rice with garnish, pickles, miso soup

H "k Dessert
AHOFER

Today’s dessert

WA KRB R
[+ 8 &#%] 8,700
[£+kB &] 8,700
[tkB 7] 9,600



BBt AR

Stone-grilled Kaiseki “AKIKAZA”

/7%4 ’H‘ Starter
# A & NEE
Wi n o EeRkdit

Squash tofu, salmon roe

ﬁvlL ;ﬁ Appetizers
HReABRL
K] & H FEA
ERT AL

Boiled garland chrysanthemum and mushroom
Candied pacific saury
Yam bulblet and whitefish cake

N/ Steamed dish
ERAL H s
aAemR BRE
Steamed egg custard with lily bulb and ginkgo nut
Starch sauce with mushroom and chrysanthemum

o B Barbecue

B @A AT A EE
EEKR7 1+ LW 40g
EE474 L 30g
EE4o—Z 40g

HREAEME Y

Seafood of the day, Kauai shrimp
Japanese pork fillet 40g
Japanese beef fillet 30g

Japanese beef loin 40g
Three kinds of vegetables

/E%\ $ Rice
atptR Foh RO BE FRAT

Rice with garnish, pickles, miso soup

+ "7J+'\ Dessert
AHOFER

Today’s dessert

11,700



BBERRR CREE”

Stone-grilled Kaiseki “TATSUTAHIME”

/7%4 ’H‘ Starter
# A & NESE
Wi EeRkit

Squash tofu, salmon roe

B R Appetizers
HRYFAMMZ
7l g EA ERTAKL
WAL THE /& iR
NHRBIRET AR
Chrysanthemum and mushroom with sesame

Candied pacific saury, yam bulblet and whitefish cake
Salmon sushi, ginkgo nut, wheat gluten, sweet potato

s 5}75] Simmered dish
EIRITE e o 5 A
HHBHT FoR
Simmered beef in turnip
Starch sauce with mushroom and chrysanthemum, greens

b B Barbecue
B W T AR
ExfFo—R 40g
ExMH7 4L 30g
PP R ZAE R )
Spanish mackerel, scallop, Kauai shrimp
Kuroge Wagyu beef loin 40g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/E%\ $ Rice
Gtk I-ob L s Folm KRt

Rice with garnish, pickles, miso soup

H "R Desserts
ARR AIREELEETY

Sweet potato pudding

14,900



BBt CAKE

Stone-grilled Kaiseki “AKIYOT”

5"3 ’H‘ Starter
WREE BRI LB
@HE sa0E LK

Sesame tofu, black sesame sauce, fig, wolfberry, wasabi

ﬁ'ﬁ— ;x{\ Appetizers
~ERAKEE D) ~
ZHIES ERTAX
%%B@éﬁ%n\\ \akg%fﬂ.}:}’ﬁ
BRe®Abzl “iER RS
NHBIEET EER R
Shrimp sushi, yam bulblet and whitefish cake, candied sweetfish
Matsutake mushroom and taro with sea urchin

Boiled garland chrysanthemum and mushroom, wheat gluten, ginkgo nut
Sweet potato, chestnut

s Steamed dish
~ER T~
REAEN 4 L

L KT E%t

Steamed tilefish and soba, yam, spicy cod roe

o BE Barbecue
Bl £ 75 FaEE bt X
ML Fo— 2R
ExfF7 4L 30g
HREAEMEY
Japanese spiny lobster, abalone with seaweed
Saga Kuroge Wagyu beef loin with Matsutake mushroom

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/ﬁ\ $ Rice or Noodles
HEEHRN, LR Fod FHEXFBT
Qb
W YA PEREERRT

Rice with salmon roe, pickles, Japanese spiny lobster miso soup
Or

Noodles and homemade dipping sauce, Japanese spiny lobster miso soup

H “’5‘\ Desserts
A R&R
BB EHT) Y E¥%L y—~y b

Sweet potato pudding, grape sorbet

19,200



ERGD RIESTE ~Kk~

Special Stone-grilled Kaiseki
TRREDTHR TI VI T

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

% /H' Starter
WA EE ZWARs VBT BiEER 7a0FE LK

Sesame tofu, black sesame sauce, fig, wolfberry, wasabi

ﬁﬁ % Appetizers

~ SRR D) ~
AEFHILED KETAK %%B%ﬁ # WBREEFERREX
HERYHEBZL ¥R 85 2BBEEF BERE

Shrimp sushi, yam bulblet and whitefish cake, candied sweetfish
Matsutake mushroom and taro with sea urchin
Boiled garland chrysanthemum and mushroom, wheat gluten, ginkgo nut, sweet potato, chestnut

i% 0 Sashimi

Ao @& F—X

Tuna, two kinds of sashimi

= Simmered dish
K Fowikx GB8EH NWEFH L2HE LABEFET

Simmered eggplant in broth, shark fin, scallion, dried fish flakes, chili pepper threads

b A Grilled dish
R BE X E L B

Matsutake mushroom, grated daikon radish, sudachi citrus

o BE Barbecue
EE TR ER EEATE WML RAH
FARF o — R 40g
ERFS v =7V T 40g
TR A
Japanese spiny lobster, abalone with liver soy sauce, sea bream
Matsusaka Kuroge Wagyu beef loin 40g

Saga Kuroge Wagyu beef chateaubriand 40g
Three kinds of vegetables

/E%\ $ Rice or Noodles
HeERNC LR Foth FHEEFRT
E N
W) XA FEREENFRT
Rice with gllied salmon, salmon roe, pickles, Japanese spiny lobster miso soup

Or
Noodles and homemade dipping sauce, Japanese spiny lobster miso soup

H "Jt\ Desserts
Bh &by

Assorted desserts

35,300




AF A P
R FHE
N%;dﬂ@j’ ANWT x>V Fa~
CHA-GAMA (Oil Fondue)
2 BHED FHHTI SIS,

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

5’@ ’H‘ Starter
WA ZWRR L ENT
BlR Z7a0E LK

Sesame tofu, black sesame sauce, fig, wolfberry, wasabi

AJ % Appetizers
~ERAKEE D) ~
AEHILET] TATEK THLEHEL BEILFEAE:
WReFpizL a¥g S5 NHMEEY BER MR
Shrimp sushi, yam bulblet and whitefish cake, candied sweetfish

Matsutake mushroom and taro with sea urchin
Boiled garland chrysanthemum and mushroom, wheat gluten, ginkgo nut, sweet potato, chestnut

i% 0 Sashimi

AKABDfEE) F—K

Two kinds of sashimi

s %] Simmered dish

KTk x % 4LHME 4LEFT

Simmered eggplant in broth, scallion, dried fish flakes, chili pepper threads

ﬂ’ *‘]‘ Chagama
LD
EEFYEL B WZRFH
BxfeF7 1 VRARDH)HIT
BRI REE MAOWIZD
FREAE
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

/E%\ g Rice
afrtk RO BE Fol Fhit

Rice with garnish and miso soup, pickles

+ a7j+'\ Desserts
T 7 VLI R iR
ABDT AL A7) —L KREF

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

19,200



bTta R

Children’s menu

KB DI

Tofu of the day

774 F7b774 FXyFTo b BT

Fried shrimp, French fries, chicken nuggets, salad

B B
Barbecue
b= FREHME)

Beef patty, vegetables

aiR S Fdi

Rice, furikake condiments, miso soup

TARA7) — 4

Ice cream

3,800

KA DB

Tofu of the day

TE774 KFNT7IA4 FERUFTN BT

Fried shrimp, French fries, chicken nuggets, salad

ARB D) AR
Two kinds of sashimi

T BE
Barbecue
BEFo—R FoX"—7 HF FREZFERD

Japanese beef loin, beef patty, shrimp, vegetables

aEeR S h 2 GRdi

Rice, furikake condiments, miso soup

TARZY)—L R

Ice cream, fruit

5,400




MEAT 20g  40g

ERFo—Z2 (BEEL ¢ 30) 4.800
Saga Kuroge Wagyu beef loin ’
Saga Kuroge Wagyu beef fillet

REfaf Yy —wq > 1850 3,700
Kuroge Wagyu beef loin

EEfH7 4V 4,360
Kuroge Wagyu beef fillet

= —A 1,480 2,960
Japanese beef loin

EEF7 1L 3,170
Japanese beef fillet

EFo{h (602) 2,800
Homemade meatball

R R o — A 880
Japanese potrk loin

Japanese pork fillet

¥ 2 530
Pork jowl

SEAFOOD and VEGETABLE

B AT T HESEE —R EYe
Japanese spiny lobster

Prawn 1 piece ’
Kauai shrimp 1 piece

Scallop 1 piece ’
B —w 710
Squid 1 piece

& #100g 4,220
Abalone 100g

af e —w 800
Whitefish 1 cut

PR AAE 300~

Choice of vegetables



A la Carte
By 7

Seasonal salad

HEE 7 7

Seafood salad
AFOREX L » 50
Tuna shabu-shabu

F 7 NHELIERT G W
RiaF Dok X
Simmered eggplant in broth

REL o N (G#KR - RO B - kg - Fow)

Rice set (steamed rice, pickles and miso soup)

ExAaF—Y v 27 714 R
Fried gatlic rice with Kuroge Wagyu beef
I-ARFLRE

ExrfEi ) £3 (ZF)
Seared Kuroge Wagyu beef sushi 3 pieces
BIYA BRERT
Noodles and homemade dipping sauce

I-ARFRRE

AREERR N ( N2 (ke - Fod)
Rice with gilled salmon, salmon roe
I-ARFRR

For Children

bFEI T A
7794 X®7T7bv7794 FxxoFH59 N I

. Children’s fried set (fried shrimp, French fries, chicken nuggets, salad)

BFHITRE v b (@8R - 50 201 - ckedbe)

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

BTN =F7 T4 R ) — 4
Children’s vanilla ice cream
BTtk YA

Children’s udon
Dessert

EHOTAL R ) — 4
Ice cream

R4

Seasonal fruit
TH—IFE)SbE

Assorted dessert plate

850

2,250

2,420

1,450

1,200

2,300

1,980
3,400

1,750

1,160

2,500

1,300

1,630

600

300

550

500

1,000~

1,650



