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To guests with food allergies
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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 ERARMIZOWTE, RET,LOMIRE D LICHALTE) 7,
We verify ingredients based on information received from the manufacturer.

2. MDA =2 —YRl—=DREICEWTHEL TS 72b, T3
RGBT, T U —WHPBEIRANT 5 THRE 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. TEXVLAWEER (v 72%) o, L2 THEN ) 2.
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We ask that guests please be aware of the above conditions when dining with us.



BT > Foki

Stone-grilled Kaiseki “KODACHI”

/7%4 ’H‘ Starter
BRIE TANRTHA
Eokdit

Vegetable tofu, asparagus, broth

= Warm dish
HeEAFAL AHEDYV -
FZWMOETRNZ

Steamed sea bream with glutinous rice, seasonal vegetables
Spring vegetables sauce

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

Japanese beef loin 40g
Three kinds of vegetables

S K Small dish
F—tr2)x KoL
VBN Y FWERE

Marinated salmon, canola blossoms
Hosta plant, cherry blossom and berry

/E»&\ g Rice set
atgR Foh Fhit

Rice, Japanese pickles, miso soup

H "PJL\ Dessert

AABD LD
Today’s dessert

[-F-8 ®E] 6,300

HEANKRTICEYRNEV RG50S ) 2T

Menu items are subject to change depending on availability and seasonality
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T B R 1
Stone-grilled Kaiseki “FUJI”
T7UFIALDHTEIR) £ T

5’@ ’H‘ Starter
BRIE TANTH R
FoRdit

Vegetable tofu, asparagus, broth

B P Warm dish
HEHAAFAL AFRHOV—R
F 0 BRI Z
Steamed sea bream with glutinous rice, seasonal vegetables
Spring vegetable sauce

bk Barbecue
B @t B
EEBKRo—Z 40g
EEF>{ 30¢g
BEFfo—R 40¢g
5 = 48
Two kinds of seafood of the day, squid
Japanese pork loin 40g
Japanese beef meatball 30g

Japanese beef loin 40g
Three kinds of vegetables

Z 4K Small dish
-2 % R0
VBN BRYFWERE

Marinated salmon, canola blossoms
Hosta plant, cherry blossom and berry

/ﬁ\ $ Rice set
g Fot Fhit

Rice, Japanese pickles, miso soup

+ "7}"\ Dessert

AB D FERY
Today’s dessert

9,200

HEANKRTICEYRNEV RG50S ) 2T

Menu items are subject to change depending on availability and seasonality



BHEL AR

Stone-grilled Kaiseki “HARUKAZE”

H'f— ;{\ Appetizers
AB D ZFERD
Today’s appetizers

=W Warm dish
HHAAAFAL AFE0YV—2X
EWMOFRAPZ

Steamed sea bream with glutinous rice, seasonal vegetables
Spring vegetables sauce

bk Barbecue
Bio@gN2E RIEOBEE
EE4F>{ 30¢g
Ef4o—2 40¢g
EE+741+1 30¢g
PP R = AE
Two kinds of seafood of the day, shrimp
Japanese beef meatball 30g
Japanese beef loin 40g

Japanese beef fillet 30g
Three kinds of vegetables

254K 3D Small dish
—F 2% EDI
I AW BRYFWERE

Marinated salmon, canola blossoms
Hosta plant, cherry blossom and berry

/52\ g Rice set
afrtk  FoWm Fhit

Rice, Japanese pickles, miso soup

H "PJL\ Dessert
AB D FERY

Two kinds of desserts

12,400

HEANKRTICEYRNEV RG50S ) 2T

Menu items are subject to change depending on availability and seasonality



x S Ak
Ja BER TR <AL
Stone-grilled Kaiseki “HATSUHANA”

/7%‘ 'H‘ Starter
?f’;ﬁi@ EF T RAINTHA
FoRdit

Vegetable tofu, sea urchin, asparagus, broth

ﬁﬁ— ;x{\ Appetizers
wx HR HEIXALE
TR EF M LIEEF
-y LV KRYFVRE

Shrimp, Tsubomina green, sauce with egg yolk and vinegar

Razor clam, brown seaweed, Buntan, Tosa vinegar
Salmon, hosta plant, cherry blossom and berry

M Steamed dish
XAl ¥ R0l Ko¥F

Steamed egg custard with orient clam, canola blossoms, leaf bud

Bt Barbecue
B A WL
EEfaFo—2 30¢g
Etft7 41V 30g
TR A
Seafood of the day
Scallop
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/ﬁ\ $ Rice set
iR 13oH L A
Hod
5t

Rice with garnish, Japanese pickles, miso soup

H "R Desserts
ABDORET - RET

Seasonal ice cream, seasonal fruits

15,700

HEANKRTICEYRNEV RG50S ) 2T

Menu items are subject to change depending on availability and seasonality



T BEA TG <RI iR

Stone-grilled Kaiseki “SAKUARANMAN”

% ’H‘ Starter
BO™mTHEE ThHWE
AXryNY o—2x<)—

FTANTANTH A

Grilled Spanish mackerel with miso sauce, snow crab
Spring cabbage, rosemary, white asparagus

B R Appetizers
#E TR FERAE
TR BF AR LEEE
Y—FY 9w HEFWERE
Shrimp, Tsubomina green, sauce with egg yolk and vinegar

Razor clam, brown seaweed, Buntan, Tosa vinegar
Salmon, hosta plant, cherry blossom and berry

= Warm dish
Bk 5 XRow V77
AN NN

Dark-banded rockfish, bamboo shoots, canola blossoms, saffron

o B Barbecue
EEE TP EE &
EtfFo—2 30¢g
Etft7 41V 30g

R A
Japanese spiny lobster, abalone
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/E\ $ Rice set or Soba
iRt Fod FHt
el
& X P

Rice with bamboo shoots, sakura shrimp
Japanese pickles, miso soup
or
Soba mixed with cherry blossoms, sakura shrimp

+ "7}"\ Desserts
ABDORET - RET

Seasonal ice cream, seasonal fruits

20,300

HEANKRTICEYRNEV RG50S ) 2T

Menu items are subject to change depending on availability and seasonality



R BBERF~3H LI~
Special Stone-grilled Kaiseki~FUJIYAMA~

ﬁﬁ % Appetizers

AB D ZFERD

Today’s appetizers

#% X Small dish
2 F fak % 1)

Kuroge Wagyu beef sushi

s % Warm dish

KABD{ D
Today’s warm dish

.‘ai\’;l\ Nk ’5% Seafood barbecue

B @A WL
Seafood of the day, scallop

WD ABE  Meat barbecue
o — &

E X o — R 150
7213

Ex A4 7 1 L 100g

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

g’ ;ﬁﬂ) Ja S Vegetable barbecue
TR AKERD

Five kinds of vegetables

@ g Rice set
iR Hoth FHA

Rice, Japanese pickles, miso soup

H 'ﬁi Desserts
B Sbt

Assorted desserts

21,200

*10 ZHMA LD BEKIZ, B2 FF (0—Z - 74 V) 2FFIIBAEDSEIVWEITIIBBEVYLALET
* For guests of 100t more, please make a reservation in advance for your choice of meat.
HEANKRIIZE Y AE» B Lgerbh) &7

Menu items are subject to change depending on availability and seasonality



- » _
ERDBBERTE ~FE~
Special Stone-grilled Kaiseki~TAKUMI~

/7%4 ’H‘ Starter
HBOBTHE Thng
AX e ~NY w—xX<7)—

RTA T ANTH A

Grilled Spanish mackerel with miso sauce, snow crab
Spring cabbage, rosemary, white asparagus

ﬁ'ﬁ— ;x{\ Appetizers
X HER AL
TR EF MM LIEEE
Y—tr IHv FEFWRE

Shrimp, Tsubomina green, sauce with egg yolk and vinegar
Razor clam, brown seaweed, Buntan, Tosa vinegar
Salmon, hosta plant, cherry blossom and berry

/] Warm dish
Ak & %ot Y77
7 4 LB LR X

Dark-banded rockfish, bamboo shoots, canola blossoms, saffron

Bt Barbecue
A SEAVE .
KADET ¥ D @A
EREFe—2 50¢g
"R+ 71 1V 50g
TR A
Japanese spiny lobster, abalone
Two kinds of Seafood
Saga Kuroge Wagyu beef loin 50g

Saga Kuroge Wagyu beef fillet 50g
Three kinds of vegetables

/E\ $ Rice set or Soba
iR tdEE Fod FHt
I/
hE X tklE

Bamboo shoots rice , sakura shrimp
Japanese pickles, miso soup
Or
Soba mixed with cherry blossoms, sakura shrimp

H "j‘\ Desserts
A8 OKET - KET

Seasonal ice cream, seasonal fruits

37,400

HEANKRTICEYRNEV RG50S ) 2T

Menu items are subject to change depending on availability and seasonality




¥il Bt # P 42/
~Special Stone-grilled Kobe beef kaiseki~

ﬁﬁ % Appetizers

AB D ZFERD

Today’s appetizers

% X Small dish
R S oF ]|

Kuroge Wagyu beef sushi

M  Warm dish
ABD LD
Today’s warm dish

nai\ ’fl\ Nh ﬁ% Seafood barbecue
B B
. S2
Seafood of the day
Scallop

ﬁ:] Nk ﬁ% Meat barbecue

P o — R 150g
Kobe beef loin 150g

% % 2¥5y: 3 Vegetable barbecue
TR AFERD

Five kinds of vegetables

él\ $ Rice set
afrtk  FoWm Fhit
Rice, Japanese pickles, miso soup
=927 74 ANEE+1980 HENEE+1,100)
(Rice can be changed to fried garlic rice+1,980
or soba noodles+1,100)

‘H’ ")k Dessert
B Sbd

Assorted desserts

42,000

HEANKRTICEYRNEV RG50S ) 2T

Menu items are subject to change depending on availability and seasonality



BTAkA =2 —

Children’s menu

Fried shrimp, French fries, chicken nuggets

I—YRA—=7
Corn soup
TE7 71
#7774
FXF 7 b
AL 74 R

Rice omelet

B B
Barbecue
4.‘/ N ‘/ N — 7“
FREARD

Beef patty, vegetables

TARZ ) — 4

Ice cream
3,800
RRZFDOBFHL O DFRIAFEF O B FH&E T

Recommended for children younger
from age 3 to age 6

2=V A—=7
Corn soup
TE7 741
7774
FXFT v b
L7414 A

Fried shrimp, French fries, chicken nuggets
Rice omelet

A& KR
Barbecue
EEFo—R FNvN—=0 BE
L o)

Japanese beef loin, beef patty, shrimp, vegetables

TAAZY)—L R

Ice cream, fruit

5,400

WNEFEE DB FHE T

Recommended for children around from age 7 to age 12

s S ANK /) o

(ZE774 KT 774 FX2F7 9 2L bl)

1,630

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

BFHITRE v N (@R 3.0t ckedme)

600

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

BTtk YA
Children’s udon
I—VA—7

Corn soup

BTN =T7T74 A7) — L4

Children’s vanilla ice cream

600

800

300

HEANKRTICEYRNEV RG50S ) 2T

Menu items are subject to change depending on availability and seasonality




MEAT 20g 40g

wpte—2 9,800
Kobe Wagyu beef loin

R Fe—A | 6,800
Saga Kuroge Wagyu beef loin

wRAE7 4V 7,550
Saga Kuroge Wagyu beef fillet

& B pa g — 2 2,040 4,080
Kuroge Wagyu beef loin

EXfH7 4V 4,800
Kuroge Wagyu beef fillet

Eﬁ*wfx 1,630 3,260
Japanese beef loin

Japanese beef fillet

EH2(hn (60g) 2,800
Homemade beef meatball

B £ ff o — A 880
Japanese pork loin

12122 & (601,200

Guinea fowl

SEAFOOD and VEGETABLE

EEFITFRLEEX —R & fh
Japanese spiny lobster Market price
FhE —R 1,800
Prawn 1 piece

A BE  —R 950
Shrimp 1 piece

Miﬂ_~W7 1,250
Scallop 1 piece

ﬁ%%ﬁ — 850
Squid 1 piece

e, # 100g 5,280
Abalone 100g

éfﬁ@ — 930~
White fish 1 cut

PR AAE 400~

Choice of vegetables

HEANKRTICEYRNEV RG50S ) 2T

Menu items are subject to change depending on availability and seasonality



A la Carte
By 7

Seasonal salad

HE 7 7
Seafood salad

REFL Y b (g kit Fom)
Rice set (steamed rice, pickles and miso soup)
&) R

Bamboo shoots rice

ElAE RN A7

Kuroge Wagyu sushi

BErpt— w7 742R

Fried garlic rice with Kuroge Wagyu beef

Soba noodles
YRAVY
Udon noodles
T ARFER

*Vegetarian

Seaweed and red radish salad

xRN F—=HKD/NZRY GO br)277Y)—~A4

Porcini mushroom pasta with soy milk truffles cream

*ARHADHFERA—7

Today's Soup

KB OB T RS EAAE

- b TN B AR - Wb - AR — R
Five kinds of grilled vegetables

* Himalayan salt, lemon, soy sauce, sesame sauce

*x7 ) —Vrkh by

Assorted Fruit

Dessert

EHOT A4 ALY — L

Seasonal ice cream

R4

Seasonal fruit
TH—bR)SbE
Assorted desserts

HEANKRTICEYRNEV RG50S ) 2T

850

2,250

1,500

¥s5 0 900
+ v b+ 1,900

3,500

2,300
1,980

1,500
1,100

1,500
1,100

1,800

2,800

1,600

2,800

1,600

650

1,500~

1,650

Menu items are subject to change depending on availability and seasonality



