BT UNVY—% BELDBEEN

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.



BBE7 v F TR

Stone-grilled Kaiseki “SOUSHU”

/7%4 ’H‘ Starter
WG Bl FDH 7 2) X

Sesame tofu, caramelized fig

s % Simmered dish
E—7 3 Fa2— NTkwitkz<
FHDOIFRPZ

Beef stew flavored with hatcho miso, seasonal vegetables

Ja i;*ﬁ Barbecue
B B
El#HKo—2Z 40g
EHFo—2 40g
TR AR
Seafood of the day
Japanese pork loin 40g

Japanese beef loin 40g
Three kinds of vegetables

% '17]‘ ¥ Simmerd vegetable
BHEE RNV —FEL Y REDBZL
BT 3

Seasonal vegetables

Broiled salmon and boiled mizuna greens
Wasabi

/ﬁ\ g Rice set
atriR Fom FEAT

Rice, Japanese pickles, miso soup

H "JL\ Dessert

KOO LD
Today’s dessert

[Famz] 6,000

RHEANNRIUICL ) AEVP R bLEENH) LT,

Menu items are subject to change depending on availability and seasonality



BIESRE AR
Stone-grilled Kaiseki “AKIURARA”
FUFIALDHRTEIXRY I T

5"3 ’H‘ Starter
WG Bl FDH 7 2) X

Sesame tofu, caramelized fig

Al Simmered dish
E—7 F a2— NT%wH2T
FHDOIFRPZ

Beef stew flavored with hatcho miso, seasonal vegetables

o BE Barbecue
b &N G
ERe—Z  40g
EEF>  30g
EF o —Z 40g
PR =AERL )
Seafood of the day, squid
Japanese pork loin 40g
Japanese beef meatball 30g

Japanese beef loin 40g
Three kinds of vegetables

% ’ﬁi ¥ Simmered vegetables
BHFE $HhH—FLrRENDBEZL
N

Seasonal vegetables
Broiled salmon and boiled mizuna greens
Wasabi

/52\ g Rice set
iR Hoth FHA

Rice, Japanese pickles, miso soup

H "at\ Dessert

AB D FERY
Today’s dessert

8,700

REANKRRICL Y AR EDbEGELES) LT,

Menu items atre subject to change depending on availability and seasonality



% “ap Bl
Ta BEARE UL
Stone-grilled Kaiseki “HANAMOMIJT”
ﬁv'L ;ﬁ Appetizers

AB D =ZFERD

Today’s appetizers

s % Simmered dish
E—73Fa2— ATokgiz<
ZEDERFZ

Beef stew flavored with hatcho miso, seasonal vegetables

Bt Barbecue
B @A AT A EE
EFoh 30g
Ed o —Z 40g
E#47 1L 30g
IR AR
Seafood of the day, Kauai shrimp
Japanese beef meatball 30g
Japanese beef loin 40g

Japanese beef fillet 30g
Three kinds of vegetables

% '17]( ¥ Simmerd vegetable
BHHFEE Y —F L v KEDBZL
BT 3
Seasonal vegetables

Broiled salmon and boiled mizuna greens
Wasabi

/52\ g Rice set
iR Hoth FHA

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert

AB D FERY
Today’s dessert

11,700

REANKRRICL Y AR EDbEGELS) LT,

Menu items are subject to change depending on availability and seasonality



T BERR AR

Stone-grilled Kaiseki “KINSHU”

/7%4 ’H‘ Starter
WHRBE B FOH T X)X

Sesame tofu, caramelized fig

ﬁvlL ;ﬁ Appetizers
ae H)EFR
BHETER W  BE X Ao T
FhHy— L rREDBZL
L&
Sea bream, seasonal vegetables ,
Shiokoji marinated duck breast,eggplant

Broiled salmon and boiled mizuna greens
Wasabi

/] Simmered dish
Toam¥EnsE SHE WHE R

Yuba buns, alfonsino
Matsutake mushrooms, starchy sauce

B Barbecue

B @A WL

B At o—2 30g

ExfF7 4L 30g
HREA
Seafood of the day

Scallop
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/52\ g Rice set
RER F BT
F oW

Chestnut rice, Japanese pickles, miso soup

H "at\ Desserts
EZHoRk BE%Yal
IR AN &

Seasonal fruits, kyoho grape jelly, Hotel Chinzanso Tokyo bean-jam bun

14,900

REANKRICL Y AR EDbEGELS) LT,

Menu items are subject to change depending on availability and seasonality



BBERRE AR

Stone-grilled Kaiseki “SHUGETSU”

5E ’H‘ Starter
A& BHFR
FTA4 MWV IRV T

Sea bream, seasonal vegetables, white balsamic dressing

B R Appetizers
Th @ T X7
EREFLF 2 —F—ZD7 w07y b
IRHETG RV BE X AT
FhHy— L rREDBZL
L
Snow crab,yuzu, caviar
Purple sweet potato and cheddar cheese crockette
Shiokoji marinated duck breast, eggplant

Broiled salmon and boiled mizuna greens
Wasabi

o) Simmred dish
THERE 2HS BHE MR

Yuba buns, alfonsino
Matsutake mushrooms, starchy sauce

o kB Barbecue
E £ R EE
&,
EZxfFo—2 60g riz BERFT74L 50
L s o)

Japanese spiny lobster, abalone

Kuroge Wagyu beef loin 60g or Kuroge Wagyu beef fillet 50g
Three kinds of vegetables

/E\ $ Rice set
F AR
Fot FHEXFRHT

Chestnut rice, Japanese pickles, miso soup

H "at\ Desserts
%%‘}é)ﬁ DERW BEY%T Ll
e it 182 38

Seasonal fruits, kyoho grape jelly, Hotel Chinzanso Tokyo bean-jam bun

19,200

AEANRKRICL Y AR EbEGELS) LT,

Menu items ate subject to change depending on availability and seasonality



N - , B N —
ERRDBBERR ~E~
Special Stone-grilled Kaiseki
7TARMEDTFTHFATIIWIT
Reservations for this menu should be placed 7 days in advance.

% /H' Starter
o F) IR
FTALA MUV ITRFLY T

Tuna, seasonal vegetables, white balsamic dressing

AJ ;ﬁ Appetizers
Thn@ T X7
RREFLF 2 —F—ZD 707 5 |
IBHETER Y BE X do T
EFhHYy—F L rREDODBZL
L&
Snow crab,yuzu, caviar

Purple sweet potato and cheddar cheese crockette

Shiokoji marinated duck breast,eggplant

Broiled salmon and boiled mizuna greens
Wasabi

M M Simmered dish
THERE 2HSB BHE MR

Yuba buns, alfonsino
Matsutake mushrooms, starchy sauce

Bt Barbecue
& TR R 8L R
7AxTT7
R4 —2Z  40g
R4 % b—=71 7 > 40¢g
TR A
Japanese spiny lobster, abalone, sea bream
Saga Kuroge Wagyu beef loin 40g

Saga Kuroge Wagyu beef chateaubriand 40g
Three kinds of vegetables

/%&\ g Rice set
F AR
ek

P2 9 bt

Chestnut rice, Japanese pickles, spiny lobster miso soup

+ "7J+'\ Desserts
B Sbd

Assorted desserts

35,300
KEANIRIIZ L) WESEb s HEH DY 2T,

Menu items ate subject to change depending on availability and seasonality



bT AR

Children’s menu

22—V A=

corn soup

774 XR7Fb774 FXxF+5 o b
AR A 4

Fried shrimp, French fries, chicken nuggets,
A rice omelet

A Bt
Barbecue
FoNvoN—07 BFREFEED

Beef patty, vegetables

TARA7) — 4

Ice cream

3,800
RRFD BT 5 WNFBREREF O BT @ 1T

For children from age O to age 6

11— A—7

corn soup
TE774 FTEV774 FxyFrob
AL T7A4 R

Fried shrimp, French fries, chicken nuggets,
A rice omelet

T BE
Barbecue
BEFo—R FoX"—7 ¥z FREZFERD

Japanese beef loin, beef patty, shrimp, vegetables

TARZY)—L R

Ice cream, fruit

5,400
NFEO B FRE T

For children from age 7 to age 12

FEANRIICL YV NBELEb L5607 H ) L7,

Menu items ate subject to change depending on availability and seasonality




MEAT 20g  40g

Saga Kuroge Wagyu beef fillet ’
EXfaf—of 2,040 4,080
Kuroge Wagyu beef loin ’ ’
Kuroge Wagyu beef fillet ’
EAo—2 1,630 3,260
Japanese beef loin

Japanese beef fillet ’
EFo{h (602) 2,800
Homemade beef meatball

Japanese pork loin

ERE L 1,220
Japanese pork fillet ’
A ALk L 830

Steamed chicken with oil

SEAFOOD and VEGETABLE

EETRSEEE —R R
Japanese spiny lobster

RRE —R 1,520
Prawn 1 piece ’
hoTABEE —R 950
Kauai shrimp 1 piece

LB — 1,250
Scallop 1 piece ’
B —w 850
Squid 1 piece

] #100g 5,280
Abalone 100g

ag e —w 930
Whitefish 1 cut

N R4 400~

Choice of vegetables



A la Carte
HEY 74

Seasonal salad

BEY 7
Seafood salad

REL Y b (GHR - kg FoW)

Rice set (steamed rice, pickles and miso soup)

ExfaF—) 7 74 R

Fried garlic rice with Kuroge Wagyu beef I—ARFEE
BX

Soba noodles T-2ARFLRE
YR

Udon noodles
T 2R FER

For Children
S S AR ) TR
774 F7Tbhv774 FX 59N B
. Children’s fried set (fried shrimp, French fries, chicken nuggets, salad)

BFHITRE v b (@8R - 30 201 - ckedbe)

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

BTFHAN=F7TAR7 ) — 4
Children’s vanilla ice cream
BTtk YA

Children’s udon

Dessert

EHOTART ) — L
Seasonal ice cream

x4

Seasonal fruit

FTH—ME) SbE

Assorted dessert plate

850

2,250

1,500

2,300
1,980

1,500
1,100

1,500
1,100

1,630

600

300

550

650

1,500~

1,650



