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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.
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Points of notice
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We verify ingredients based on information received from the manufacturer.
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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.
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We ask that guests please be aware of the above conditions when dining with us.
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Menu items are subject to change depending on availability and seasonality
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Stone-grilled Kaiseki “KODACHI”

Starter
Vegetable tofu
Asparagus
Broth

Warm dish
Deep-fried rice cracker
Green peas

Corn paste sauce

Barbecue

Seafood of the day
Japanese pork loin 40g
Japanese beef loin 40g
Three kinds of vegetables

Small dish
Deep fried conger eel
marinated in spicy vinegar sauce

Tomato, bell pepper, onion

Rice set
Rice
Japanese pickles

Miso soup

Dessert

Today’s dessert
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Exclusive to Weekdays lunch
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6,600
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All rice used 1s domestically produced in Japan
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Stone-grilled Kaiseki “FUJI”

Starter

Vegetable tofu
Asparagus
Broth

Warm dish

Seasonal warm dish of the day

Barbecue

Two kinds of seafood, squid
Japanese pork loin 40g
Japanese beef meatball 30g
Japanese beef loin 40g
Three kinds of vegetables

Small dish
Deep fried conger eel
marinated in spicy vinegar sauce

Tomato, bell pepper, onion

Rice set
Rice
Japanese pickles

Miso soup

Dessert

Two kinds of desserts
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Exclusive to lunch
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9,800
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Menu items are subject to change depending on availability and seasonality
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Stone-grilled Kaiseki “HOTARUISHI”

Appetizers
Today’s appetizers

Warm dish

Seasonal warm dish of the day

Barbecue

Two kinds of seafood
Shrimp

Japanese beef meatball 30g
Japanese beef loin 40g
Japanese beef fillet 40g
Three kinds of vegetables

Small dish
Deep fried conger eel
marinated in spicy vinegar sauce

Tomato, bell pepper, onion
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Rice set B %
Rice &a iR
Japanese pickles o
Miso soup vk
Dessert H =k
Two kinds of desserts KB D FERD
13,000

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan
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Stone-grilled Kaiseki “GENGIHOTARU”

Starter
Vegetable tofu
Asparagus
Broth

Appetizers

Broad bean with Dashi Jelly, sea urchin
Watershield, scollop, citrus

Deep fried conger eel marinated in

Spicy vinegar sauce, tomato, onion

Warm dish
Sake-steamed sea bass, Japanese pepper oil

Egg yolk and vinegar

Barbecue

Three kinds of seafood
Kuroge Wagyu beef loin 30g
Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

Rice set
Rice with garnish
Japanese pickles

Miso soup

Desserts

Seasonal ice cream, seasonal fruits
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Menu items are subject to change depending on availability and seasonality
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Stone-grilled Kaiseki “GENGIHOTARU”

Starter
Banded blue sprat, fennel, orange

Mimolette cheese

Appetizers
Broad bean with Dashi Jelly, sea urchin

Watershield, scollop, citrus
Deep fried conger eel marinated in

Spicy vinegar sauce, tomato, onion

Warm dish
Fat greenling, spaghetti squash, egg plant

Bamboo shoot sauce

Barbecue

Japanese spiny lobster
Abalone, abalone liver sauce
Kuroge Wagyu beef loin 40g
Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

Rice set

Seasoned rice with sweetfish, fish sauce

Dried fish, Shiso leaf
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Japanese pickles, miso soup v
Desserts =%
Seasonal ice cream KB DREF
Fruits K3EF
22,000

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan
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Special Stone-grilled Kaiseki ~FUJIYAMA~

Appetizers Al 3
Today’s appetizers AH D=4

Small dish KX
Kuroge Wagyu beet sushi Z 2 ot %3]

Warm dish W

Today’s warm dish AHBD LD
Seafood barbecue BN B
Two kinds of seafood A
Meat barbecue WD G EE
Japanese pork loin o — A
Kuroge Wagyu beef loin 150g EZE Ao — R 150
or EQ N
Kuroge Wagyu beef fillet 100g EZEMF7 4 L 100g

Vegetable barbecue L %‘ D fa Bt
Five kinds of vegetables PR AFER

Rice set ® F

Rice & iR

Japanese pickles N2k
Miso soup Fht

Desserts H %
Assorted desserts Bl &by
21,200
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* For guests of 100t more, please make a reservation in advance for your choice of meat
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Menu items are subject to change depending on availability and seasonality
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Special Stone-grilled Kaiseki ~AZAYAKA~

Starter

Today’s starter

Appetizers
Today’s appetizers

Warm dish
Today’s warm dish

Barbecue

Japanese spiny lobster, abalone
Red king crab

Today’s seatood

Three kinds of vegetables

Rice set
Onigiri Rice ball
Japanese pickles

Miso soup

Dessert
Seasonal ice cream

Fruits
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Exclusive to dinner
[7 1+ F—ME]
22,000

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan
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Ta BERTE ~F5~
Special Stone-grilled Kaiseki ~SATWAI~

Appetizers
Today’s appetizers

Small dish
Kuroge Wagyu beef sushi

Warm dish
Today’s warm dish

Barbecue

Kuroge Wagyu beef loin 50g
Kobe beef loin  50g

Saga beef loin 50g

Five kinds of vegetables
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Rice set 4&\ %
Rice a iR
Japanese pickles Fo
Miso soup Fht
Dessert H %
Assorted desserts Bl &by
29.000
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Menu items are subject to change depending on availability and seasonality

50g
50¢g
50¢g
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EARRDABERTE ~FE~
Special Stone-grilled Kaiseki ~TAKUMI~

Starter
Banded blue sprat, fennel, orange

Mimolette cheese

Appetizers
Broad bean with Dashi Jelly, sea urchin

Watershield, scollop, citrus
Deep fried conger eel marinated in

Spicy vinegar sauce, tomato, onion

Warm dish
Fat greenling, spaghetti squash, egg plant

Bamboo shoot sauce

Barbecue

Japanese spiny lobster

Abalone, abalone liver sauce

Two kinds of seafood

Saga Kuroge Wagyu beef loin 50g
Saga Kuroge Wagyu beef fillet 50g
Three kinds of vegetables

Rice set

Seasoned rice with sweetfish, fish sauce
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Dried fish, Shiso leaf & DW
Japanese pickles, miso soup 7R it
Desserts =%
Assorted desserts Bh by
37,400

BRIAATEHEARZEAL TE) £7

All rice used 1s domestically produced in Japan
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~Wagyu Course featuring KOBE Beef~
Appetizers Al :
Today’s appetizers AH D=4

Small dish kX

Kuroge Wagyu beet sushi Z F a3
Warm dish W
Today’s warm dish ABDO LD
Seafood barbecue B LB
Two kinds of seafood s
Meat barbecue WD G B

Kobe beef loin 150g P F e — R 150g

Vegetable barbecue FROEHE
Five kinds of vegetables FFRAFERD

Rice set ® F

Rice & #rER

Japanese pickles Fo
Miso soup TRt

Desserts H %
Assorted desserts B’ Sby

42,000

=97 74 ANEE+1980 HBE~NEE 41,100
Rice can be changed to fried garlic rice+1,980 or soba noodles+1,100
HEANRKRIICL Y RABE P EbLGe0dh) 7§

Menu items are subject to change depending on availability and seasonality



Stone-grilled Kaiseki ~Vegetarian~
NUINT B
HAEDFHH T X 0T T

* Reservations for this menu should be placed
the day before in advance

Appetizers
Lily bulb contfit, tofu skin

Chickpea falafel
Navy beans, basil

Grated carrot salad, tomato, walnuts

Grilled dish

Soy meat gratin
Ratatouille, lemon zest
Cashew paste

Salad
Seaweed and red radish salad

Almond, sesame and ginger vinaigrette

Pasta
Porcini mushroom pasta

with soymilk truffle cream

Barbecue
Five kinds of vegetables
Himalayan salt, lemon

SOy Sauce, sesame sauce

Rice set

Mixed grain rice or white rice
Japanese pickles

Vegetable soup

Dessert

Seasonal fruits
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BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan



Stone-grilled Kaiseki ~Muslim-Friendly~
AZUA7D>FU“L%%E
7HRLZDFHE TTXWET

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

Appetizers

AR

Lily bulb confit, tofu skin
Chickpea falafel
Navy beans, basil

Grated carrot salad, tomato, walnuts

Grilled dish
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=

Soy meat gratin
and ratatouille
Lemon zest, cashew paste

Salad

REI— NV —2ADTTH Y
A XE!
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Seaweed and red radish salad
Almond, sesame and ginger vinaigrette

Pasta

BRSO KBOYZ Y T—F LN

AMLEZOELX T L v b

Porcini mushroom pasta
with soymilk truffle cream

Barbecue

INAR Y

RN F——R 80y ) — LAY
M) 2744
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Two kinds of seafood, shrimp
Halal chicken

Halal beef loin

Three kinds of vegetables
Himalayan salt, lemon

Halal soy sauce, grated radish

Rice set

BN AE RIEDEE
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Rice, Japanese pickles, vegetable soup

Dessert

afgtR HFoth HEHOA—T
H R

Seasonal fruits

KEF

25,000

¥ Z2LOLDA =2 —3RM, AR L LI T—UHRELTE) X T
The ingredients and the seasoning for this menu are Halal-compliant.
RPIFR TIE, N T =V 7 =R OR L REFICHEL B £
In the kitchen, non-Halal food is also prepared at the same time.
X TFHBLIUC Xy v ENVEAEMEANDOAHLS LT BRI TCEIETWAESXTT

We kindly ask that reservations and cancellations be made at least 7 days prior.

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality



Stone-grilled Kaiseki ~ Gluten free ~
TIWNT 7Y —‘X;i;*ﬁ/ﬁ\f%
38 ﬁ'ﬁ@a)%zgﬁ CIXWT

* Reservations for this menu should be placed 3 days in advance

Appetizers
Lily bulb confit, tofu skin

Chickpea falafel
Navy beans, basil

Grated carrot salad, tomato, walnuts

Grilled dish
Soy meat gratin
Ratatouille, lemon zest

Cashew paste

Salad
Seaweed and red radish salad

Almond, sesame and ginger vinaigrette

Pasta
Porcini mushroom pasta
with soymilk truffle cream

Barbecue

Two kinds of seafood, shrimp
Kuroge Wagyu beef loin 30g
Kuroge Wagyu beef fillet 30g
Three kinds of vegetables
Himalayan salt, lemon

Gluten-free soy sauce, grated radish

Rice set
Rice, Japanese pickles, vegetable soup
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Dessert H %k
Seasonal fruits KEF
20,000

kZLLDAZ2a— A M, FARBL LIV Ty 7 ) —HKLTE) T
The ingredients and the seasoning for this menu are Gluten-compliant.
RPFMIGATIE, IV T 2SO FELRICHEELTB) £ 7

In the kitchen, non-Gluten food is also prepared at the same time.
K TFHBELIUX v VIV IIRAMEANDHAS LI BFITYIETVWELEXTT

We kindly ask that reservations and cancellations be made at least 3 days prior.

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan
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Children’s menu

I—YA—7
Corn soup
771
7 h7 74
FEYFT b
THL74 A

Fried shrimp, French fries, chicken nuggets
Rice omelet

& B
Barbecue
*/\ ‘/ / \“ - 7\\
PR AR

Beef patty, vegetables

TAARTZ) — 4
Ice cream
3,800
ARFD BTG L NFRIKFF 0 B F&

Recommended for children younger
from age 3 to age 6

I—YA—7
Corn soup
TE7 71
7 b7 74
FXFr7 v b
THL74 R

Fried shrimp, French fries, chicken nuggets
Rice omelet

& B
Barbecue
B EFo—R FrN—0 BE
PR AR

Japanese beef loin, beef patty, shrimp, vegetables

TARZY) =L R

Ice cream, fruit

5,400

WNFEED BTG T

Recommended for children around from age 7 to age 12

BFHIGITMESY 771 ®7b794 Fx2F79 b posbi 1,630
Children’s fried set (fried shrimp, French fties, chicken nuggets, fried chicken)

LFHTRE v b (gfiR 3h T ckegk) 600

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

bTH ) LA
Children’s udon
22—V A—7
Corn soup

BTN =T7T74 A7) — L4

Children’s vanilla ice cream

600

800

300

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality
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Kobe Wagyu beef loin
R4 e —2

Saga Kuroge Wagyu beef loin

=474 L

Meat

Saga Kuroge Wagyu beef fillet

A& o —2R

Kuroge Wagyu beef loin

ZxfF7 4L

Kuroge Wagyu beef fillet

B % 4o — 2

Japanese beef loin

EEHF7 4 L

Japanese beef fillet

El £ 42 <

Homemade beef meatball

El R o — X

Japanese pork loin

3 B AR

Japanese spiny lobster

Pl

Prawn 1 piece

R 2

Shrimp 1 piece

B~

Squid 2 pieces

Abalone 100g

GH & —wn

White fish 1 cut

¥R BAE

Choice of vegetables

—K

—R

Seatood and vegetable

—A

BEFhR{EFswiy

BRIAATEHEARZEAL TE) £7

All rice used 1s domestically produced in Japan
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Market price

1,800

950

850

#100g 5,280
930

600 ~



A la carte

FERY 75

Seasonal salad

BEY 7
Seafood salad

REX Y b (G#K - kgt - EoW)

Rice set (steamed rice, pickles and miso soup)

FHEBIZXY

Onigiri Rice ball T—ARFER

ExAER ) £ GF)

Kuroge Wagyu sushi (3 pieces)

ERfFT =) v 7 74 R

Fried gatlic rice with Kuroge Wagyu beef T-ZARFEE
Soba noodles T—ZARFRRE
YRV

Udon noodles

*Vegetarian

Seaweed and red radish salad

kRN F——HFD/NRY dfobYa2a72)—~4

Porcini mushroom pasta with soymilk truffle cream

*RKODHFRA—T
Today's soup
*CRABDBT T ORIFRAIE

S ERIY AN AR - B - AR — R
Five kinds of grilled vegetables

* Himalayan salt, lemon, soy sauce, sesame sauce

*TN—=Y ) eby

Assorted fruit

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality

850

2,250

1,500

3,300
2,980

4,000

2,300
1,980

1,500
1,100

1,500
1,100

1,800

2,800

1,600

2,800

1,600



Dessert

RIR 650

Frozen dessert

R 1,500~

Seasonal fruit

FHF— bR SbY 1,650

Assorted desserts

BRIAATEHEARZEAL TE) £7

All rice used 1s domestically produced in Japan



