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.



Ei;“ﬁ?‘/% H*’T\Z‘H

Stone-grilled Kaiseki “KODACHT”
/7%4 ’H‘ Starter

AHBEviEEo bz L

Simmered cabbage and sakura shrimp

H'f— ;{\ Appetizers
WEH Y UT
SWEMNAE REFA
MILERF  RA

Sakura tofu, flying fish roe
simmered duck loin with citrus, broad beans, yam, octopus

N Simmered dish
B&hEegem XAy —8
Afv 7Ty RY LHTGER
Potato dumpling in ground beef, clam with butter
Snap peas, lily bulb

& B Barbecue
CEE S SN
#o{h
E#HKo—R  40g
El#4o—2Z 40g (609
PR AR

Sea bream pickled in cherry tree leaf
Chicken meatball
Japanese pork loin 40g
Japanese beef loin 40g (60g)
Three kinds of vegetables

/E»&\ %3 Rice
afrtR Fot Fait

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert
BINsE ¥ WA Faz

Cherry blossom-flavored milk pudding, strawberry, chocolate

AR
[+ 8 &] 6,000
[+ 8 &] 6,900



FE N “ s )
AT g+t

Stone-grilled Kaiseki “FU]JT”
FUFIALLDLTEIEKN) T

5"3 ’H‘ Starter
AHEYREBEENDBZL

Simmered cabbage and sakura shrimp

H'f— ;{\ Appetizers
Ral Y UT
SHENAE RELFA
BILEY WA
Cherry blossom tofu, flying fish roe
Simmered duck loin with citrus, broad beans, yam, octopus

A M Simmered dish
HEHETIA RPNy —8
AFf vy 7Ty Ry HRAGER
Potato dumpling in ground beef, clam with butter
Snap peas, lily bulb

A B Barbecue
%}] y) 4@\ /;'\ ‘% E\Lr‘i
Ry 2 30g
E Ko —2R 40g
ElEKTZ 1 L 40g
B4 o—2R 40g
FR AR
Seafood of the day, squid
Pork jowl 30g
Japanese pork loin 40g
Japanese pork fillet 40g

Japanese beef loin 40g
Three kinds of vegetables

/E%\ $ Rice
afptrR Hoth FHA

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert
AHOFER

Today’s dessert

8,700



% 17 )

T BERTE AR
Stone-grilled Kaiseki “HARUKAZE"
/7%4 ’H‘ Starter
AHBErkEEOBIZL

Simmered cabbage and sakura shrimp

ﬁvlL ;ﬁ Appetizers
“aE Y UF

ST EMAE RIFA
RIGEF WikA

Cherry blossom tofu, flying fish roe
Simmered duck loin with citrus, broad beans, yam, octopus

N Simmered dish
HhEegsn XA NS —8
Aty 7TV Y AEeR
Potato dumpling in ground beef, clam with butter
Snap peas, lily bulb

B Barbecue

B @A AT A EE
EEKRT7 4L 40g
E#47 11 30g
#Fo— 2 40g

TR =AY

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

Japanese beef loin 40g
Three kinds of vegetables

/E%\ $ Rice
afrtk  FoWm Fhit

Rice, Japanese pickles, miso soup

H "Jt\ Dessert
ARHOFER

Today’s dessert

11,700



BBEa R AR

Stone-grilled Kaiseki “SAKURA RANMAN”

5"3 ’H‘ Starter
BERRLE ikt ral
T/ LE XrbE7T

Asparagus tofu dressed with cherry blossom jelly
Sea urchin, wasabi, caviar

ﬁ'ﬁ— ;x{\ Appetizers
Botary #W@oTREFE
BILEF WA
Reatz Nishis it
Wil LDz o LEART

Fried butterbur, jellied sea bream roe, yam, octopus
Broad beans with tofu, konjac, sweet shrimp with fish eggs
Japanese parsley, wasabi-flavored flying fish roe

= Simmered dish
AT SN 53R A
WEAL AW A

Simmered duck loin with citrus, onion, Urui, scallion

o B Barbecue
RS L W
Exrfto—2 60g
T 7103
Exf47 4L 50g
HREAR
Sea bream pickled in cherry blossom leaf, scallop

Kuroge Wagyu beef loin 60g or Kuroge Wagyu beef fillet 50g
Three kinds of vegetables

/E%\ $ Rice
ity 5 58k ot FR
/02
iR Fotm FHT

Rice and cherry blossom-flavored grated yam, pickles, miso soup
or
Rice mixed with bamboo sprouts, pickles, miso soup

+ "7J+'\ Desserts
WKRTAA7)—L HbLUB KEF

Maccha ice cream, strawberry-flavored bracken starch dumpling, fruit

14,900



BBERR T Ek

Stone-grilled Kaiseki “YUKITSUBAKI”

H'f— ;{\ Appetizers
Fe—H N2 T

VAR FRIERY ANEHH
ALK HEMEFR A
Bt AE T8 BB L0 FAAED
Clam, Chinese onion with miso, konjac
Fish cake with shrimp, firefly squid
Bamboo shoot, duck loin, wheat gluten, fatsia sprouts

BoH Grilled dish
HEIEES Lo 30 JAEFL
Yru A RFLEE
Sea bream, grated daikon radish with
Urui, Japanese parsley, yam

0 N /) Grilled dish
P E Mg BT
TR o —2EwE
AHE KR HHEY
In the image of the Sea of Clouds

Saga Kuroge Wagyu roast beef
Cabbage, daikon radish, potato sauce

o BE Barbecue
F SR WEAR Y —R
. i h BE X
ExAato—2R 40g
ExAat7 1 L 40g
HREAR
Japanese spiny lobster with seaweed sauce, abalone
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 40g
Three kinds of vegetables

/ﬁ\ $ Rice or Sushi
Btk Fod FEBEERRT
N

el NG R FHERF BT
Rice mixed with bamboo sprouts, pickles, spiny lobster miso soup
Or
Soba with fried sakura shrimp, spiny lobster miso soup

+ "7J+'\ Desserts
WP HEE
bIBH) P2l HTAARATZY)—LA

Strawberry, cherry blossom jelly, cherry blossom ice cream

19,200




N - 4. A\ ———
2RO BEERTR ~E~
Special Stone-grilled Kaiseki
7TARMEDTFTHFATIIWIT
Reservations for this menu should be placed 7 days in advance.

ﬁ'ﬁ— ;x{\ Appetizers
e —H N2 <
VAR FRAERE N\IEGH
ALK HEMEFR A
B A 51 B L0 AAEGD

Clam, Chinese onion with miso, konjac
Fish cake with shrimp, firefly squid

Bamboo shoot, duck loin, wheat gluten, fatsia sprouts

BIHOA  Grilled dish
WEABE X L o 30 BEFL
75w KRFLER
Sea bream, grated daikon radish with
Urui, Japanese parsley, yam

i% 0 Sashimi

Ao @& F—X

Tuna, two kinds of sashimi

= Simmered dish
Ko Fowlikx BEBBEE NWEY 42HE 4EFT

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

o BE Barbecue
& PER 3 PN
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
HirR FoWm FHhEER BT
EQNE
el NG R FHERFRT
Rice mixed with bamboo sprouts, pickles, spiny lobster miso soup

Or
Soba with fried sakura shrimp, spiny lobster miso soup

H "Jt\ Desserts
B Sby

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.

ﬁv'L ;ﬁ Appetizers
e—ARRNZ <

IOVARED  FRAEkE N3G
it ERE AN WEBMERA
BXiEA 5T BE L0 IAHLGD

Clam, Chinese onion with miso, konjac, fish cake with shrimp
Firefly squid, bamboo shoot, duck loin, wheat gluten, fatsia sprouts

b A Grilled dish
WERT ) BEHL
)5V BFLRE

Sea bream, grated daikon radish with salted fish guts, Urui, Japanese parsley, yam

% ') Sashimi
ABofEK) F—KX

Two kinds of sashimi

M M Grilled dish
PeEHRLT
ER 4o —Z2E@k
AHE KR HHEH
In the image of the Sea of Clouds
Saga Kuroge Wagyu roast beef, cabbage daikon radish, potato sauce

ﬂ’ *‘]‘ Chagama
LR
EEFHEL B WLZRFHIT
BExAfat7 4 VARD ) HI
BRAGBREE HEONZED
TR 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
afpiR  HFotm FEIt
Rice and miso soup, pickles
+ a7j+'\ Desserts
A7V b R A
AADTA A7) —4L KRET

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 930
Whitefish 1 cut

RS 400~

Choice of vegetables



A la Carte
HRYy 7

Seasonal salad

HEE 7 7
Seafood salad

RKeg o &)

Tuna (sashimi)

B OBEX L 30 (Z4)

Sea bream roast shabu-shabu

FFELIERT LW Ko F ook &

Simmered eggplant in broth

EBRLL AT Ao — R F Wb X
Saga Kuroge Wagyu roast beef

BREL Y b (G- BRO B - kgl - FowW)

Rice set (steamed rice, pickles and miso soup)

ExAaF—Y v 27 714 R

Fried gatlic rice with Kuroge Wagyu beef T-ZARFEE

EEfFR) FE (1)

Seared Kuroge Wagyu beef sushi 3 pieces
iL Y 55 R

Rice and cherry blossom-flavored grated yam I—-2ZARFERE

B 2R

Rice mixed with bamboo sprouts I—ARFEE

Wi NG E

Soba with fried sakura shrimp I—-ZARFERE
For Children

BT T ko

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

BFHITRE v b (@8R - 350 201 - ckedbe)

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

BFARN=F7 T4 A7) — 4

Children’s vanilla ice cream
3"5 %*«]ﬁi :) ¥ A Children’s udon

Dessert
? ,é]’% DT A4 AT ) — 2 Seasonal Ice cream
%5}%] Seasonal fruit

FH — K @ f) /a\ B Assorted dessert plate

850

2,250

4,950

3,100

1,450

4,560

1,200

2,300
1,980

3,400

1,500
1,100

1,200
800

2,450
1,570

1,630

600

300

550

500
1,000~

1,650



