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.



L7 v F AR

Stone-grilled Kaiseki “KODACHI”

& A Starter
farHi—batz
HRIM FoRdit

Persimmon compote with mashed tofu

Vegetable tofu, broth

X ] Warm dish
B35
% Z 1358
Foh EEF
Deep-fried rice cracker

Minced duck in starchy sauce
Greens, taro

o B Barbecue
B g A
ElEFRo—Z 40g
EHFuo—2 40g
TR A
Seafood of the day
Japanese pork loin 40g

Japanese beef loin 40g
Three kinds of vegetables

F K ¥ Simmered vegetables
AKT] &0 A g X
BeEXmFrh=ebogILg
2% R&K
Grilled pacific saury in Yuan sauce

Grilled eggplant and tomato tartar
Ginger, perilla

/ﬁ\ d'% Rice set
atgR HoW FAIT

Rice, Japanese pickles, miso soup

H "Jt\ Dessert

KBABD LD
Today’s dessert

[Famz] 6,300

AEANRKRRICL Y AR EDbEGELS) LT,

Menu items ate subject to change depending on availability and seasonality



FE N “ s )
AT gk
Stone-grilled Kaiseki “FU]JT”
FUFIALLDLTEIEKN) T

5":, ’H‘ Starter
s F —hafez
HREM  Fokhit

Persimmon compote with mashed tofu

Vegetable tofu, broth

0 Warm dish
b x4lT
Wz IE58 Aok BRY
Deep-fried rice cracker

Minced duck in starchy sauce
Greens, taro

o B Barbecue
B & B
BEBRT—ZA 40g
B> 30¢g
BE4+o—2Z2 40¢g
IR =AE
Seafood of the day, squid
Japanese pork loin 40g
Japanese beef meatball 30g

Japanese beef loin 40g
Three kinds of vegetables

Z 1K Simmerd vegetable
KT] &0 b B BE X
BEXmFY bbby
% KK
Grilled pacific saury Yuan sauce

Grilled eggpant and tomoto tartar
Ginger, perilla

/ﬁ\ 5}'; Rice set
afrR Fod FHBAT

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert
AHOFER

Today’s dessert

9,200

KAEANRIUIZL YV RBEGEbEEE5»7H) 2T,

Menu items are subject to change depending on availability and seasonality



T BEA R AR

Stone-grilled Kaiseki “AKIKAZE”

% ’H‘ Starter
I el Rk L d
HREE Fohdh
Persimmon compote with mashed tofu
Vegetable tofu, broth

4 Warm dish
Erxgr
%1358

Tk BAEYF

Deep-fried rice cracker

Minced duck in starchy sauce
Greens, taro

Ja i;*ﬁ Barbecue
B @24 RIEDOBEE
ElfE4>(t 30¢g
EFo—2 40g
BEF+71+1V 30g
PR =AE
Seafood of the day, shrimp
Japanese beef meatball 30g
Japanese beef loin 40g

Japanese beef fillet 30g
Three kinds of vegetables

/52\ g Rice set
afrtR Foth Fait

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert
AB D FERY
Today’s dessert

12,400

KAEANRIUIZL YV RBEGEbEEE5»7H) 2T,

Menu items are subject to change depending on availability and seasonality



BBERR CHREARE

Stone-grilled Kaiseki “TATSUTAHIME”

% ’H‘ Starter
BRIV R—-aFez
HREME FERBT
Fig compote with mashed tofu
Vegetable tofu, broth

Al R Appetizers
o—2Z2 MNE—7 #HHE
KI) @ OMBEES SILY I TEE
L Db E]
Roast beef, seasonal mushroom

Grilled pacific saury in Yuan sauce, balsamic vinegar
Barracuda sushi

/n‘?!-%] Simmered dish
FIF—=HDKRBEAL
IN—= T w7

Steamed egg custard with porcini mushrooms, crepe

Bt Barbecue
B @A L
ExAtw—2 30¢g
ExAfF74 1 30g
PR A
Seafood of the day
Scallop
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

T F Rice set
affiR 1o H U5
g2k
7Rt
Rice with garnish, Japanese pickles, miso soup
+ "7J+'\ Desserts
ABDORET - RET

Seasonal ice cream, seasonal fruits

15,700
(AN L Y ABE GBS » S I§,

Menu items are subject to change depending on availability and seasonality



BBERRE TAKE

Stone-grilled Kaiseki “AKTYOT”

& A Starter
FhFAT RIS
NIV A T F =X AR
Rolled yuzu peel in dried persimmons, salted rice malt duck loin
Parmesan cheese, walnut

ﬁﬁ— ;x{\ Appetizers
u—ZhE—7 #KH
KT @ oS NILY 2
NI DN h#E]

Roast beef, seasonal mushroom
Grilled pacific saury in Yuan sauce, balsamic vinegar
Barracuda sushi

2 Warm dish
& ¥ IR
7 4 LB LR X

Conger pike, matsutake mushroom, seasonal vegetables

B Barbecue
El & & P
o HR—2R
ExfFo—2 30¢g
Etft7 41V 30g
FREME
Japanese spiny lobster
Abalone with herb sauce
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/E\ $ Rice set
afR FRoRHLRE Fow
Uk X T h

Rice, beef with Arima Sansho
Japanese pickles, spiny lobster miso soup

H "at\ Desserts
KA OKET - KEF

Seasonal ice cream, seasonal fruits

20,300
REANKICE ) ABELGRb &7 H ) LT,

Menu items are subject to change depending on availability and seasonality



NSCTVTY INTF V7Y —RBReR

Stone-grilled Kaiseki ~For Vegetarians~

% M Starter
B ram¥ Ak
M LK AR
Xy bE700))
Bamboo shoots, yuba, walnut
Sesame, wasabi, perilla

78

Bl R Appetizers
f=h AH L2y E—V
Lo x8 %Xy %F% £V —7
BemR MN)a7 FT—UF =7
028D 7577 )b
Tomato, carrot, orange, beet
Lentil beans, red cabbage, red onion, olive

Lily bulb, truffle, almond, herb
Falafel

2 W Simmered dish
R Foegik s AR LT
et ZIXLHEY

X REFT

Simmered eggplant in kelp broth
Shredded tangle, seaweed
Green onion, shredded chili pepper

Y 74 Salad
ZHOHERY 74
F74 MBI T4 2T Ly b

Seasonal salad, white balsamic vinaigrette

% Bt Barbecue
KB O RANE
EMN)a278 BY—-Z HREHQ
Five kinds of vegetables
Truffle salt, orange sauce, sesame sauce

AEE Tempura
ABDFHRAME
HAE AR
Five kinds of vegetables
Green tea salt, lemon

a $ Rice set
atpiR Fod b

Rice, Japanese pickles, soup

H %k Dessert
KT
Seasonal fruits
15,900

KHEANRILIZE Y ABE»EbEgEEL»H ) ET,

Menu items are subject to change depending on availability and seasonality



R ABERF~3 L0 I~
Special Stone-grilled Kaiseki~FUIYAMA~
Bl R Appetizers
AB DAY

Today’s appetizers

% X Small dish
Z EFat# 1]

Kuroge Wagyu beef sushi

% M Warm dish

KABD LD
Today’s warm dish

BANDEH  Seafood barbecue

B &AW
Seafood of the day, scallop

BRANDGHE  Meat barbecue

fRo — 2
E Ao o — R 150g
I/~

EEFF7 4 L 100g

Japanese pork loin
Kuroge Wagyu beef loin 150g
or
Kuroge Wagyu beef fillet 100g

FE DABE  Vegetable barbecue
FRAFERLD

Five kinds of vegetables

R F Riceset
afriR Fot HHT
Rice, Japanese pickles, miso soup
(=" v27 74 ZA~NKE+1980

HE~KF+1,100)

(Rice can be changed to fried garlic rice+1,980,
or buckwheat noodles+1,100)

H# %k  Dessert
B’heby
Assorted dessert

21,200
(AN L Y ABE GBS »Hh) ET,

Menu items are subject to change depending on availability and seasonality




- . -
ERD TR ~E~
Special Stone-grilled Kaiseki~TAKUMI~

% ’H‘ Starter
WA B iR
7)) —LF—X WA
Rolled yuzu peel in dried persimmons, smoked chicken breast
Cream cheese, walnut

ﬁﬁ— ;x{\ Appetizers
B2 LMy BEOBZL
RI @Ot ABES SV H 12
N ET DG E]
Salted rice malt duck loin, matsutake mushroom with boiled vegetabs

Grilled pacific saury in Yuan sauce, balsamic vinegar
Barracuda sushi

M Warm dish
¥ IR
7 4 b INEL LK

Conger pike, matsutake mushroom, seasonal vegetables

A B Barbecue
B SrANEvE BF
W AV — A A
7+ T 77 30g
o —2 60g
EEH71 1 60g
PR = AE
Japanese spiny lobster, abalone with viscera sauce
Red sea bream
Foie gras 30g
Saga Kuroge Wagyu beef loin 60g

Saga Kuroge Wagyu beef fillet 60g
Three kinds of vegetables

/E': g Rice set
@R FROHELIRE Fo
Tk X T h

Rice, beef with Arima Sansho
Japanese pickles, spiny lobster miso soup

+ "7J+'\ Desserts
K80 KT - KET

Seasonal ice cream, seasonal fruits

37,400
RAHEANKIIZL YV RNE» R b LGP L N T,

Menu items ate subject to change depending on availability and seasonality




RPN GBE AP 2R
~Special Stone-grilled Kobe beef kaiseki~
Bl R Appetizers

AB DAY
Today’s appetizers

#% X Small dish
2 2 a2k % 1)

Kuroge Wagyu beef sushi

% M Warm dish

AABD LD
Today’s warm dish

BANDEHE  Seafood barbecue

B b @A W
Seafood of the day, scallop

BERANDGEHE  Meat barbecue

P o — R 200g
Kobe beef loin 200g

HEDLH  Veoetable barbecue
HRARE)

Five kinds of vegetables

& F Riceset
atR Fod Fhit
Rice, Japanese pickles, miso soup
(=107 74 ZANKE+1,980
HE LR AF1,100)

(Rice can be changed to fried garlic rice+1,980,
or buckwheat noodles+1,100)

H &  Dessert
B b
Assorted dessert

42,000
RHEANKUIZL VRAB G EbbG60H ) 27,

Menu items atre subject to change depending on availability and seasonality




bTta R

Children’s menu

11—/ A—77

Corn soup

TE774 KFETIA4 FEIFTS L
PN

Fried shrimp, French fries, chicken nuggets,
Rice omelet

A B
Barbecue

Ny N—7 B AR

Beef patty, vegetables

TART ) — 4

Ice cream

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

Recommended for children younger from age 0 to age 6

11— A—7

Corn soup
TE774 FFr774 FXrFr o b
L7414 A

Fried shrimp, French fries, chicken nuggets,
Rice omelet

VR
Barbecue
BEFo—R F o= ¥z FREZFERD

Japanese beef loin, beef patty, shrimp, vegetables

TARZY)—L R

Ice cream, fruit

5,400
WEE D BT

Recommended for children around from age 7 to age 12

REANRIICL Y ABLGRbLGer»rs ) L,

Menu items are subject to change depending on availability and seasonality




MEAT 20g  40g

7 ge =2 8,000
Kobe Wagyu beef loin ’
e Ao —2 6,800
Saga Kuroge Wagyu beef loin ’
TR+ 7 14V 7,550
Saga Kuroge Wagyu beef fillet ’

& At w =2 2,040 4,080
Kuroge Wagyu beef loin

EtAt7 4V 4,800
Kuroge Wagyu beef fillet ’
EAw—2 1,630 3,260
Japanese beef loin

Japanese beef fillet ’
‘42 R (60g) 2,800
Homemade beef meatball

/%. H%;\ g — A 880
Japanese pork loin

A A V&L 830

Steamed chicken with oil

SEAFOOD and VEGETABLE

Japanese spiny lobster

Prawn 1 piece ’

Shrimp 1 piece

Scallop 1 piece >

Squid 1 piece

& # 100g 5,280
Abalone 100g

Whitefish 1 cut

PR AAE 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)

ERAfF R &7

Kuroge Wagyu sushi

ExAaF—Y v 27 714 R

Fried garlic rice with Kuroge Wagyu beef I—-2ZARFERE
Hx

Soba noodles I—-ARFELRE
YRAVY

Udon noodles
I—2ARFEE

For Children
SRR AR L R
TE774 FTEV7794 FXZFTo oI
. Children’s fried set (fried shrimp, French fries, chicken nuggets, fried chicken )

BFHITRE Y b (G- 30 51 - ko)

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

BTHAN=F7T7A R ) — 4
Children’s vanilla ice cream
BTtk YA

Children’s udon

Dessert

EHDOTA ALY — L

Seasonal ice cream

R4

Seasonal fruit

THE—rE)ebE

Assorted dessert plate

850

2,250

1,500

3,500

2,300
1,980

1,500
1,100

1,500
1,100

1,630

600

300

550

650

1,500~

1,650



