(REPVTo ok (- it HiEAE)]
VEGETARIAN(VEGAN) KAISEKI
¥ 21,500- (7% Rk #tia2 - —E 2 #31)
6 % 2F JEKEALFT
There are no meat, fish, chicken, pungent roots, or dairy products used in this menu
Prices include consumption tax, buta service charge of 20%/o will be collected separately: There is also a separate fee for private room use.

A % ZENSAI
BE {2mE LR LAt
TEOLR FEEF FROWRIAL O
Soymilk skin, goji berry and wasabi, leafy greens in dashi broth, vegetable sushi,
vegetable seasoned with sesame sauce, vegetable with mashed tofu dressing

A % SUIMONO
FAP ZZLENREACT WHEZE F 74 AR Fi0d)
Clear soup with sesame tofu, mushrooms, greens, carrot and seasonal flavors
Made with water from the foothills of Mt. Atago in Kyoto prefecture

% YAKIMONO
K Fad QiAo Pis HEAEE ol (W02
Grilled eggplant with sweet miso paste, grilled shiitake mushroom,
grated daikon radish and sweet and sour pickled young ginger

‘ & % ONMONO
£I2 27 (258) ZFowk BWYE 24
Half-curdled tofu, Iwato sea salt, starch sauce and ginger

% 1% AGEMONO
IEXRRE ¥ E24F Akl KE B
Five kinds of seasonal vegetable tempura
Served with grated daikon radish, tempura soy sauce and green tea salt

Z\#% MUSHIMONO
RN ERE A0l LR
Steamed wheat gluten with grated yam, topped with seaweed sauce, wasabi

4 ¥ SHOKUJI
+ABAGEREBN AR A L) Mixed 1 8-grain fice topped with starchy tofu-skin sauce
Fotp ZiL) kode 4T Miso soup and pickles

kEF MIZUGASHI
A n-F4 Assorted fruits

¥ 4 KANMI
Fe$£ F Whgashi (Japanese sweets)

Tk
* AR EZEREEMATVET We only use rice grown in Japan for all our dishes.
K AN KU L) BRI Z 2354951 F  Menuis subject to change depending on availability:
X 26622 —n gy T R K2 ¥ REEATE)ET
'The broth for this menu only uses kelp, soybeans and vegetables 20249.



