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To guests with food allergies

GHEIE, RMT VL X -2 BRLOBEKY, JRESCIRAL I—4IC
WBAL - ER. VAR 7 VI WTBRFLBELAVALETIT L) a0
EEERL-oTEN) L3 TAOAIIODEITGES LS v,

ZUEXOBIE, ALy 7IITHEC 3w,

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 EFT

Points of notice

1. RAARMIZOWTIL, BELH»LOERL I LIHEARALTE) 27,

We verify ingredients based on information received from the manufacturer.

2. DA =2 —YEl—=DREFICEWTHEL TWb 2, mT Lk
FLBAZISBE T TUNVX =W REIRAT 5 ThM 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. CHXELLRER (797 %) ok, LR:IMENS 2,
Foaren e TP BBV L E T,

We ask that guests please be aware of the above conditions when dining with us.

MR LM ERE AL T FEY—E 2RV A M7 2B - BEHRIC 15%),
BERLFLZTET
Note: Prices include consumption tax, but a service charge of 15% will be collected separately. There is also a separate
fee for private room use.

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality
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Stone-grilled Kaiseki “KOHARU”

Starter
Turnip tofu
Carrot

Crab sauce

Warm dish
Beef stew

Flavored with Hatcho miso

Barbecue

Seafood of the day
Japanese pork loin 40g
Japanese beef loin 50g
Three kinds of vegetables

Rice set
Rice
Japanese pickles

Miso soup

Dessert

Today’s dessert
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Exclusive to Weekdays Lunch
[F8 7> FRE]
6,800

=274 ANEE+1980 HE~NKE 41,100

Rice can be changed to fried garlic rice+1,980 or soba noodles+1,100

BRIAIATEHERZEALTB) £ 7

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

Starter
Turnip tofu
Carrot

Crab sauce

Warm dish
Beef stew

Flavored with Hatcho miso

Barbecue

Two kinds of seatood
Japanese pork loin 40g
Japanese beef meatball 30g
Japanese beef loin 50g
Three kinds of vegetables

Rice set
Rice
Japanese pickles

Miso soup

Dessert

Two kinds of desserts

kA
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Exclusive to Lunch
[7 > FRz]
9,800

=127 74ZA~NERE+1980 HE~NEL+1,100
Rice can be changed to fried gatlic rice+1,980 or soba noodles+1,100

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality
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Stone-grilled Kaiseki “HATSU-NAGI”

Appetizers
Today’s appetizers

Warm dish

Seasonal warm dish of the day

Barbecue

Three kinds of seafood
Japanese beef meatball 30g
Japanese beef loin 50g
Japanese beef fillet 50g
Three kinds of vegetables

E)

2
A

AA D ZFERD

B
AKABD LD

b B
BAZAE
EEF>o(h 30¢g
E#Ffo—2 50¢g
EZ+7+11 50¢g
PR =AE

Rice set B %
Rice &a iR
Japanese pickles oW
Miso soup ik
Dessert H =k
Two kinds of desserts KB D FEBD
13,000

=127 74 ZANERE+1980 HE~NEL+1,100
Rice can be changed to fried gatlic rice+1,980 or soba noodles+1,100

BRIAIATEHERZEALTB) £ 7

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

Starter

Snow crab, yuzu, lemon, turnip

Mille-feuille

Appetizers
Tune, yuba skin, cured ham

Cavia, scallop, beetroot

Duck loin, grilled leek, Japanese parsley

Warm dish
Sake-steamed sea bream, cauliflower

White Miso Z.oni broth

Barbecue

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

Rice set
Rice
Japanese pickles

Miso soup

Desserts

Frozen sweets, seasonal fruits
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16,500

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality
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Stone-grilled Kaiseki “HATSU-AKANE”

Starter

Snow crab, yuzu, lemon, turnip
Mille-feuille

Appetizers
Tune, yuba skin, cured ham

Cavia, scallop, beetroot

Duck loin, grilled leek, Japanese parsley

Warm dish
Liquor-steamed red snapper
Fried chrysanthemum greens

Bouillabaisse

Barbecue

Japanese spiny lobster
Abalone, abalone

Kuroge Wagyu beef loin 40g
Kuroge Wagyu beef fillet 40g
Three kinds of vegetables

Rice set
Eel with steamed glutinous rice

Japanese pickles, miso soup

& &

B T SR E
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Desserts H =%
Frozen sweets KEH DREF
Fruits KRBT

22,000

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan



HRGBEAR~3 UL I~
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 & R

Japanese pickles EN2K /]
Miso soup ik

Desserts H =k
Desserts Bl &by
23,000

10 ZHRA LTI FHOBIIFEMICE R F (0—R - 71 L) %
EROSEIVWIT I ) BBV AELEY

* For guests of 10or more, please make a reservation in advance for your choice of meat

HEANRKRICL Y AE» R b bgehbh) &7

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 seafood

Three kinds of vegetables

Rice set
Onigiri rice ball
Japanese pickles

Miso soup

Dessert
Seasonal ice cream

Fruits

gt
ARH O RN
Hﬂ," 3
AB =55
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E &£ & TR 2
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Exclusive to dinner
[7 ¢+ F—mE]
22,000

BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan

AR )



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

E)

o
AHB =55k

;i ?“
& A5 7]

s

ABD LD

B B
Ex ot o —2
Rl nl =l
R Fe—A
PP 3R A AE AL

Rice set A %
Rice &a iR
Japanese pickles Fo
Miso soup v
Dessert H %
Assorted desserts B’ HSby
29,000

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality

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

Starter

Snow crab, yuzu, lemon, turnip

Mille-feuille

Appetizers

Tune, yuba skin, cured ham
Cavia, scallop, beetroot

Duck loin, grilled leek, Japanese parsley

Warm dish
Liquor-steamed red snapper
Fried chrysanthemum greens

Bouillabaisse

Barbecue

Japanese spiny lobster
Abalone, abalone liver sauce
Two kinds of seafood

Saga beef loin 50g

Saga beef fillet 50g

Three kinds of vegetables

Rice set
Eel with steamed glutinous rice

Japanese pickles, miso soup

& At
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Desserts H %
Assorted dessert 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
Today’s appetizers

Small dish
Kuroge Wagyu beef sushi

Warm dish

Today’s warm dish

Seafood barbecue
Two kinds of seafood

Meat barbecue
Kobe beef loin 150g

Vegetable barbecue

Five kinds of vegetables

E)

2
A

KB =ZFEmk)

EE

E Bt £ 7]

s

KAD LD

BASD T BE

R s 4

WD G BE

P o — R 150g

HRO B
PR AAE B

Rice set e %
Rice a iR
Japanese pickles Fo
Miso soup vk
Desserts H %
Desserts ‘) by
42,000

H—=) 92774 ANKE+1980 HE~NKEL+1,100

Rice can be changed to fried gatlic rice+1,980 or soba noodles+1,100

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



Stone-grilled Kaiseki ~Vegetarian~
NU5 )T L RHERT
AMBLZDFHF TIINET

* Reservations for this menu should be placed the day before 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

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

15,000

-
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BRIAIATEHERZEALTB) £ 7

All rice used 1s domestically produced in Japan



Stone-grilled Kaiseki ~Muslim-Friendly~
LAY LT LY R —BHEAR
7THAEZDFHH TITXWET

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

Appetizers

AL R

Lily bulb confit, tofu skin

Chickpea falafel

Navy beans, basil

Grated carrot salad, tomato, walnuts

Grilled dish

TN Ty 74 Aig¥
k28N T7 77 )
GWAlTAgs TV
¥roy b 77X b2 M

D

Soy meat gratin
and ratatouille
Lemon zest, cashew paste

Salad

RKEI—NYV—RDT 7%~
74 M2

VEVEAN 72—+ 9 Y X—X}|

VA4

Seaweed and red radish salad
Almond, sesame and ginger vinaigrette

Pasta

AMLEZOEL L v b

Porcini mushroom pasta
with soymilk truffle cream

Barbecue

INA Y
RIWF—HYBHDI ) —LI/XRY
M) 2744

B B

Two kinds of seafood, shrimp
Halal chicken

Halal beef loin

Three kinds of vegetables
Himalayan salt, lemon

Halal soy sauce, grated radish

Rice set

BAFE RIEEDEE

INT = IVEAGEIN-5W

NG = IEEI N —o 4 v
ABDBET TOHFR =M
b= 7 ¥ a3k MK
NT—=IVEER KRBEASL

® F

Rice, Japanese pickles, vegetable soup

Dessert

afptR Foth FHEOA—-7
H#H %

Seasonal fruits

KET

25,000

KILOLDAZ 2 —IEIRM, FARFL LI TR ELTE) IT
The ingredients and the seasoning for this menu are Halal-compliant.
RPIEHW TIE, T =V 7 — RSO RE RIS L (B ) £ 7
In the kitchen, non-Halal food is also prepared at the same time.
X TFHBLIUC Xy v ENVEAMEANDOAHS LT BRI TCEIETWAESXTT
We kindly ask that reservations and cancellations be made at least 7 days prior.
HEANKRIZL VD ABZ OV EbbGa0 b 3T

Menu items are subject to change depending on availability and seasonality



Stone-grilled Kaiseki ~ Gluten free ~
TINTF T — AR
3BALD FTHH T EWE T *kReservations 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

Al R

GO aY 74 B

0Lk Zsn7 5777 )b
GWAlTAgs T
¥roy b 727X b2 b HAMNK

/]
REI—INY—ADT T 5
7% M2 LEVEZXD
B a—F Y X—=X}

WA

T—T Y NHEMREELZOER T L v b

INA Y
RKIWF—HYBHDI ) —L/XRY
N 2744

B B

BN RIEDEE

Z F Ao — 2 30g

E X A7 4+ L 30g
ABDBT T OFRM
Ew oY B8 iR
gNWVT 7 ) —Fd RRESL

® F
iR Hot HEA—7

Dessert H#H =k
Seasonal fruits KEF
20,000

*ZbLLDAZa—EAM, FARBLIIZVT 7)) =R LTBYET
The ingredients and the seasoning for this menu are Gluten-compliant.
KPR T, IV T v 2R ERICHEL BN ET

In the kitchen, non-Gluten food is also prepared at the same time.
X TFHBLIUC Xy v ENVEAEMEANDAHS LI BRI TCLIETWAESXTT

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

HEANRKRICL Y AE» R b bgehbh) &7

Menu items are subject to change depending on availability and seasonality
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Children’s menu

1=V A—7
Corn soup
TE7 71
x7 b7 741
FXF 7y b
TL74R

Fried shrimp, French fries, chicken nuggets
Rice omelet

& B
Barbecue
5"._‘ INY N — 7
L e 4o )

Beef patty, vegetables

TARTZY) — 4

Ice cream

3.800
2027 1A 18~1HA3H 4600
RRFE D BT & DNFRALFEF 0 BT e
Recommended for children younger
from age 3 to age 6

21— A=
Corn soup
TE7 74
rT N7 74
FX o+ b
AL74 A

Fried shrimp, French fries, chicken nuggets
Rice omelet

A& KR
Barbecue
BEEFo—R FN2)N—7 ,'[j:/%
L 3o

Japanese beef loin, beef patty, shrimp, vegetables

TARAZ)—L R

Ice cream, fruit

5,400
2027 % 1A 18~1RA38 6600
NEEOBTHE T

Recommended for children around from age 7 to age 12

BFRIGITWBRAYE (771 £71b774 FxvF79 bk posh) 1,630
Children’s fried set (fried shrimp, French fries, chicken nuggets, fried chicken)

BEFHRIRE v b (R 5000 kg

600

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

BEFtkH) YA
Children’s udon
22—V A—7
Corn soup

BTN T4 A7) — A4

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




Meat 20g 40g

P 4o —2 9,800
Kobe wagyu beef loin ’
R o —A 6,800
Saga wagyu beef loin ’
Saga wagyu beef fillet ’

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

EXAt7 4 U 4,800
Kuroge Wagyu beef fillet ’
EAw—2 1,630 3,260
Japanese beef loin

Japanese beef fillet ’
EHo(h (60g) 2,800
Homemade beef meatball

Japanese pork loin

Seafood and vegetable

B EF TR EE $5 0 fah
Japanese spiny lobster harf Market price
$ /’ﬁ' /% ' — R 1,800
Prawn 1 piece

REDHEX —L 950
Shrimp 1 piece

& —w 850
Squid 2 pieces

a, 9 80g~100g 5,280
Abalone 80g~100g

a%s —wm 930
White fish 1 cut

HREME  sincrzvie 600 ~

Choice of vegetables

BRIAATEHEARZEAL TE) £7

All rice used 1s domestically produced in Japan



A la carte

HRY 75

Seasonal salad

HE 7 7
Seafood salad

REX oy N (G#K - kgt - EoW)

Rice set (steamed rice, pickles and miso soup)

FHEBICXY

Onigiri Rice ball I-ARFER

ExAER ) £ GH)

Kuroge Wagyu sushi (3 pieces)

ExAaF—Y v 27 714 R

Fried garlic rice with Kuroge Wagyu beef I—-2ZARFERE
Soba noodles I—-ZRFERE
YRAVY

Udon noodles
T ARFER

*Vegetarian

Seaweed and red radish salad

kRN F—HFD/NRY dfobYa2a72)—~4

Porcini mushroom pasta with soymilk truffle cream

*RKHDHEA—7
Today's soup
CARABDBET TORIFRAME
CERTIYER R 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

K3 650
Frozen dessert

R 1,500~
Seasonal fruit

Assorted desserts

<HETFNWHELIERET AV FIANFIY>
F TN THRELEREL -

19 Y+ InF 1Y [GARDEN HONEY |
InFh, BRELEAZYICE L8600 F), foboy
ILXLr v EnEVWRY AR LBHET
FTY—RT =V —MDIILALDR2RZ TCITRBENAELET

H—F yonz—T -k 1,500

GARDEN HONEYCOFFEE ’
e

=T T4 1,500

GARDEN HONEYTEA

7:7“"?“//\:—"/\”7‘/1‘07"3(’ 600
GARDEN HONEYPOUNDCAKE

BRIAATEHEARZEAL TE) £7

All rice used 1s domestically produced in Japan



