BT UNY—% BELOBEEN

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.



7 v F R

Stone-grilled Kaiseki “KOHARU”

/7%4 ’H‘ Starter
a¥tak
A Lk ERRt

Cod milt tofu, shrimp, wasabi

N/ Simmered dish
Ria T ok =
AW LAEE WZEBHY
Simmered eggplant in broth
Scallion, grated ginger, scallop and grated radish

Bt Barbecue
B @A
Tl
ERe—Z  40g
EZ4o—2Z 40g (609
FREAEE
Seafood of the day
Chicken meatball
Japanese pork loin 40g

Japanese beef loin 40g (60g)
Three kinds of vegetables

% ’ﬁi ) Vinegared dish
RNeEHEFT BHFE

Deep-fried smelt fish marinated in vinegar sauce, vegetables garnish

/E%\ $ Rice
affrtk Fot RO B FRA

Rice with garnish, pickles, miso soup

+ "7J+'\ Dessert

KOO LD
Today’s dessert

X
[+ 8 &] 6,000
[tk &] 6,900



BHEAR TEXT

Stone-grilled Kaiseki “FU]JT”

/7%4 ’H‘ Starter
&t a/E
A LR ERAt

Cod milt tofu, shrimp, wasabi

s Simmered dish
RiaF Dok X
Ao O LAEZE WMZEEBNT

Simmered eggplant in broth
Scallion, grated ginger, scallop and grated radish

B K Barbecue
B EN G
BETF R Y 5 30g
ERe—Z  40g
EZ4o—2Z 40g (609
PR AR
Seafood of the day, squid
Chicken meatball, pork jowl 30g
Japanese pork loin 40g

Japanese beef loin 40g (60g)
Three kinds of vegetables

% '17]( o) Vinegared dish
NeEBEFET HHFE

Deep-fried smelt fish marinated in vinegar sauce, vegetables garnish

/E%\ $ Rice
affptk  FoW RO B Fht

Rice with garnish, pickles, miso soup

H "JL\ Dessert
AHOFERK

Today’s dessert

OW b L4k B &
[F8&%] 8,700
[tkE &] 8,700
[+kB %] 9,600



% o 1)
T BERRE AR
Stone-grilled Kaiseki “HATSUNAGI”

/7%4 ’H‘ Starter
&a-fa/E
A Lk ERht

Cod milt tofu, shrimp, wasabi

2 A .
L ‘7ﬁ Appetizers

AR O AR

Today’s appetizers

A/ Fried dish
RiaF DR =
oW LAEZ WLEBENT
Simmered eggplant in broth
Scallion, grated ginger, scallop and grated radish

o B Barbecue

B @A AT A EE
ERe—Z  40g
BEZ+74 L 30g
Ed o —Z 40g

PR EAERL )

Seafood of the day, Kauai shrimp
Japanese pork loin 40g
Japanese beef fillet 30g

Japanese beef loin 40g
Three kinds of vegetables

/52\ g Rice
affrtk Fot HRo B FRA

Rice with garnish, pickles, miso soup

+ Vak\ Dessert
AHOFER

Today’s dessert

11,700



BRERR ISR

Stone-grilled Kaiseki “HATSUWAKANA”

ﬁﬁ ;ﬁ Appetizers
HIELR ATE57
THEEREMZ
ik THLAFACFTRZL
Arrowhead tofu, seabream sushi, stem lettuce with dried mullet roe
Yam, herring roe on kelp and boiled greens

b A Grilled dish
EHIBEX L o 50
HEE KRt TFEERSANZ

Yellowtail roast shabu-shabu, daikon radish, yuzu citrus-flavored vinegar miso

‘:F' L Steamed dish
ZEFFA LS
b FEAMR Y — A

Kuroge Wagyu roast beef, citrus chili paste sauce

B K Barbecue
$lE W
ExfmFo—2R 70g
X%

Ex A7 4L 50g
TPR AT
Shrimp, scallop

Kuroge Wagyu beef loin 70g or Kuroge Wagyu beef fillet 50g
Three kinds of vegetables

/E»&\ %3 Rice
aftk 1I-oHb s Fodh Fhit
I/~
WxEEET At

Rice with garnish, pickles, miso soup or grilled mackerel sushi, miso soup

H "Jt\ Desserts
R b L 0B RET

Lemon-flavored bracken starch dumpling, fruit

14,900



LA “Anw”
Stone-grilled Kaiseki “HATSUAKANE”

At =4 Starter
ARTHEENILEAS FHRLAA BWER
A ROEHYRL AL E
Canola flowers and herring roe on kelp wrapped in seabream, dried mullet roe
Lily bulb potage, arrowhead tofu

b A Grilled dish
RIAHREZY) aFhtx
ek BffE Y2l

Roast puffer fish, pufferfish milt
Sudachi, dai-dai citrus jelly

s %] Steamed dish
SEREERLERELLT
H¥E B BE X ¥R
R W6 LB
In the image of the Sea of Clouds
Steamed red snapper with grated turnip

Tofu skin, ginkgo nut, shrimp, mushroom, chrysanthemum
Wheat gluten, salmon roe, starch sauce with scallop

b B Barbecue
»HY L
A R
AT B N 2
ExAato—2R 30g
ExAat7 1 L 40g
PR AR
Blackthroat seaperch, Japanese spiny lobster, abalone with abalone liver soy sauce
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 40g
Three kinds of vegetables

/?*\ $ Rice or Sushi
ExAfrtR Fotn FHEEF T
N

BEX&EAS] PHBEEFRT
Kuroge Wagyu roast beef and rice, pickles, spiny lobster miso soup
Or
Grilled mackerel sushi, spiny lobster miso soup

H "Jt\ Desserts
R KT

Lemon mousse, fruit

19,200



N * A —
ERD T BERRE ~E~
Special Stone-grilled Kaiseki
7THWMED FTHH TIEVET
Reservations for this menu should be placed 7 days in advance.

A ZAF Starter
- ARTHEROEEE: THLAA DAL
cBeRoBHYAL AL
Canola flowers and herring roe on kelp wrapped in seabream, dried mullet roe
Lily bulb potage, arrowhead tofu

A Grilled dish
RFAIRE ) aThtX
ok Bt BVl
Roast pufferfish, pufferfish milt

Sudachi, dai-dai citrus jelly

% ') Sashimi

Ao @& F—KN

Tuna, two kinds of sashimi

= Simmered dish

RiaF oK > BELE NWEFHE 4A¥E £BFT
Simmered eggplant in broth, shark fin, scallion, dried fish flakes, chili pepper threads

o BE Barbecue
&R EA &L R
R 4o —Z 40g
HEREL x b—=T7 )T 40g
TR A
Japanese spiny lobster, abalone, sea bream
Saga Kuroge Wagyu beef loin 40g

Saga Kuroge Wagyu beef chateaubriand 40g
Three kinds of vegetables

/E'»? $ Rice or Sushi
EtfatiR Fot FHERFHRT
EQSE
BEx&E &S] PHBEEFRT
Kuroge Wagyu roast beef and rice, pickles, spiny lobster miso soup

Or
Grilled mackerel sushi, spiny lobster miso soup

+ "7J+'\ Desserts
Bh &by

Assorted desserts

35,300




AF A P
R FHE
N%;dﬂ@j’ ANWT x>V Fa~
CHA-GAMA (Oil Fondue)
2 BHED FHHTI SIS,

Reservations for this menu should be placed 2 days in advance.

A ZAF Starter
- ARTHEROEEE THLAA DAL
-HBeRoBHYAL AL
Canola flowers and herring roe on kelp wrapped in seabream, dried mullet roe
Lily bulb potage, arrowhead tofu

b A Grilled dish
REHREY GaFhtx
Hok EfE HBUaL

Roast puffer fish, puffer fish milt
Sudachi, dai-dai citrus jelly

i% 0 Sashimi

AKABDfEE) £—K

Two kinds of sashimi

s %] Simmered dish

KimTRs 4 £85 AREFT

Simmered eggplant in broth, scallion, dried fish flakes, chili pepper threads

ﬂ’ *‘]‘ Chagama
ER LB
EEFHEE 8 WL RFHT
Exf74 LALHLHHIT
EXxFfFHREE HEORIED
BFR A
Japanese spiny lobster, seabream, tofu skin-wrapped scallop
Kuroge Wagyu beef fillet

Kuroge Wagyu beef-rolled vegetables, shiitake mushroom stuffed with meat
Three kinds of vegetables

/E%\ g Rice
afrtk RO B Foh Fhit

Rice with garnish and miso soup, pickles

+ a7j+'\ Desserts
T 7 VLI R iR
ABDT AL A7) —L KREF

Hotel Chinzanso Tokyo bean-jam bun, ice cream, and fruit

19,200



bTta R

Children’s menu

KB DI

Tofu of the day

774 F7b774 FXyFTo b BT

Fried shrimp, French fries, chicken nuggets, salad

B B
Barbecue
b= FREHME)

Beef patty, vegetables

aiR S Fdi

Rice, furikake condiments, miso soup

TARA7) — 4

Ice cream

3,800

KA DB

Tofu of the day

TE774 KFNT7IA4 FERUFTN BT

Fried shrimp, French fries, chicken nuggets, salad

ARB D) AR
Two kinds of sashimi

T BE
Barbecue
BEFo—R FoX"—7 HF FREZFERD

Japanese beef loin, beef patty, shrimp, vegetables

aEeR S h 2 GRdi

Rice, furikake condiments, miso soup

TARZY)—L R

Ice cream, fruit

5,400




MEAT 20g  40g

Saga Kuroge Wagyu beef fillet ’
EXfaf—of 2,040 4,070
Kuroge Wagyu beef loin ’ ’
Kuroge Wagyu beef fillet ’

# 4o —A 1,630 3,260
Japanese beef loin

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

Japanese pork loin

ERT 4V 1990
Japanese pork fillet ’
Pork jowl

SEAFOOD and VEGETABLE

B EF TR EE —R EYe
Japanese spiny lobster

Prawn 1 piece ’
Kauai shrimp 1 piece

LB —w 1,250
Scallop 1 piece >
Squid 1 piece

. #100g 4,650
Abalone 100g

af e —w 880
Whitefish 1 cut

RS 400~

Choice of vegetables



A la Carte

Seasonal salad

Y 7 2,250
Seafood salad ’
K& bi& ) 4,950
Tuna (sashimi) ’
RKEEDOBEE L £ 30 (Z4&) 3100
Tuna roast shabu-shabu ’
T 7L R TS Kin T DoKX 1.450
Simmered eggplant in broth >
Aeeis ERf P EEE S 2850
Grilled Kuroge Wagyu beef with homemade sauce ’
BEL Y b (G - B8R0 B - kol b - Fo) 1200
Rice set (steamed rice, pickles and miso soup) ’
B ft—) 7 74 R 2,300
Fried garlic rice with Kuroge Wagyu beef

TI—-ARFRE 1,980
Ex At ) £3] (2F) 3,400
Seared Kuroge Wagyu beef sushi 3 pieces ’
Z 2 - f AR 3,850
Kuroge Wagyu roast beef and rice

I—-2ARELE 2,970
BEx & A3 (=%) 2,850
Grilled mackerel sushi 3 pieces

I—-2ARFRE 1,970

For Children

B HD 7 630

774 K7Tb774 FX o5y B8
. Children’s fried set (fried shrimp, French fries, chicken nuggets, salad)

jb:f'ﬁ% TRt v b (G8R « 3 h H T - kogbi) 600
Children’s rice set (steamed rice, furikake condiments, miso soup)
BTFHN=ZFZTA R ) — L4 300
Children’s vanilla ice cream
Children’s udon

Dessert
?gl’% DT A AT ) — L Seasonal Ice cream 500
%5}@ Seasonal fruit 1,000~

Assorted dessert plate



