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Appetizers

B 4

Clear Soup

AN )
Sashimi and Side Dish

B4y

Grilled Dish

2%

Warm Dish

L dok )

Vinegared Dish

ik B

Miso Soup

R F

Rice

EDW

Pickles

KET

Fruits
BE =

Shrimp Crab

2 E

Japanese Course "Kiraboshi"

THOWEBYHRBRL(FE FF LE F (D)
Blanched snow crab and crown daisy in broth

(chrysanthemum, oyster mushroom, Japanese ginger, salmon roe)

FHERLT fTER FEX B R

Eggplant tofu, bok choy, “Sudachi” citrus in clear soup

It &Y

4 kinds of sashimi

THOBHEE RTABES ZRTFEXLMET

Simmered sweetfish with roe in sweet soy sauce, grilled conger eel wrapped with burdock root,

propagule dumpling, pickled egg yolk in miso

BREMERL REE ARRKERY

deep fried ginkgo, simmered chestnut in syrup, jellied pufferfish skin simmered in savory broth

BERERT k)P FU/ERDT

Grilled sablefish with miso, stir fried celery in sweet soy sauce, pickled kiwi

BRHBT THVWEENNT B #HE =oF £2

Deep fried pike conger with turnip, "Shiitake" mushroom, Japanese parsley and ginger
covered with snow crab starchy sauce

Y—EVEARDOES RY AN HRRREY 2L
Pickled salmon and radish "Hakata" style and cucumber covered with

bonito broth vinegar jelly and chrysanthemum flowers

g - K s 1A

Red miso soup

BIK

Steamed rice with eel

ZAERY

3 kinds of pickles

N

Persimmon and apple

{B%H INE zi P 7 BIEE
Walnut Wheat Buckwheat Egg Milk Peanut

MFIARAXAZ2—ICBENZ T LILF—EICEL £ LTIREERICREL TS D ET
Allergy information for optional menu items are listed under each item.

¥12,000

XERRBEC . BEHRBLIUCY—ERR (15% ) "EFhTH Y 3. Prices include consumption tax and 15% service charge

BB ELT LLX—OARMEESFLOSBERERA v TICHBLMIF CZE L - Please inform us if you have any food allergies or intolerances
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Appetizers

L

Clear Soup

Bl
Sashimi

BY

Warm Dish

BEEY

Grilled Dish

®BE

Main Dish

L dok )

Vinegared Dish

ik #E

Miso Soup

R’ F

Rice

F0

Pickles

KEF

Fruits

BE
Shrimp

KFIAAAZ2A—ICTENZT7LILF—YEICEL L TUIFRERMICKREELTED &Y

XEFPEC . BEBRBSLUY—E2R (15% ) HEEFhTHEVET,
BB ELT LV F—OXMHEEBFEOSBEREIRA A Y IICHEBLAF LS -

18
Crab

S%

Japanese Course "Reisai”

TROBEEE RTABES ERTFALMHET

Simmered sweetfish with roe in sweet soy sauce, grilled conger eel wrapped with burdock root,

propagule dumpling, pickled egg yolk in miso

REREFL REA TRREARY

deep fried ginkgo, simmered chestnut in syrup, jellied pufferfish skin simmered in savory broth

FHAET BE HE =-o% ¥iE BRK

"Matsutake" mushroom, tilefish, Japanese parsley, edible chrysanthemum and

"Sudachi" citrus in clear soup

AHERNEHYE

5 kinds of sashimi

ThWEEENT B HE FRX 770

Braised turnip, "Shiitake" mushroom, bok choy and bell pepper covered with snow crab starchy sauce

DETERBRE o) -BERIT

Grilled barracuda with sea urchin, pickled celery

HERFU-RARTIRIA BEEET

Sukiyaki-style Japanese beef loin with soft-boiled egg

BREYL ¥4 HRERRED 2L

Parboiled pike conger and kiwi covered with bonito broth vinegar jelly and chrysanthemum flowers

Tl - K s 12

Red miso soup
BRFBRU(EIN
Choice of Rice
BIR

Steamed rice with eel

INENEENTULET Including wheat
BRFITGRRELAIL UL>WTBYERA)
Steamed rice with salmon in soup stock (Red miso soup not included)

INEMEENTUVET Including wheat

=R

3 kinds of pickles

LN

Persimmon and apple

<% hE Z3 op 7L
Walnut Wheat Buckwheat Egg Milk

Allergy information for optional menu items are listed under each item.

¥17,000

BIEE

Peanut

Prices include consumption tax and 15% service charge

Please inform us if you have any food allergies or intolerances
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Japanese Course "Souten"

v ) BB E £ X7

Appetizers "Hokkaido" hair crab with caviar

A BT RE 8 =oF FIE BRK

Clear Soup "Matsutake" mushroom, pike conger, Japanese parsley, edible chrysanthemum and "Sudachi” citrus

in clear soup

b5l AHER)EHY

Sashimi 5 Kinds of sashimi

BExH Il RS ko) —& P
Grilled Dish Grilled atka mackerel marinated in soy sauce with "Yuzu" citrus flavor in miso,

stir fried celery in sweet soy sauce

AN - B3 QGradEkEERA) v—%r &

Hot Pot Dish Salmon and codfish in "Ishikari-nabe" hot pot style ("Hokkaido" miso)
B E SoDFad AVHADHES )X B AR LE
Main Dish Rosted "Furano Wagyu" premium beef, "Inca no Mezame" potato, "Eringi" mushroom,

turnip, carrot, Japanese horseradish

B ¥y bgEE NI B R EAN BekE

Vinegared Dish "Hokkaido" scallop, cucumber, vinegared miso

ik i = 14

Miso Soup Red miso soup

R F REE ALLrbBDOEKRETR

Rice Steamed rice with "Hokkaido" smelt and salmon

XL =fERY

Pickles 3 kinds of pickles

KEF kgl E Aoy

Fruits "Hokkaido" melon
BE 7 %% & Zid gp 2R BIEE

Shrimp Crab Walnut Wheat Buckwheat Egg Milk Peanut

FFAAAXZA—LBENFZTLLE—WEICELE L THISERICRELTHD T
Allergy information for optional menu items are listed under each item.

¥22,000

XERPEC . BEBBLTY—EZR (15% ) & FhTH D £F. Prices include consumption tax and 15% service charge
BB ECT LN F—ORMUEEBFEOSBRER 2 v TIZHBBELMIF <L) - Please inform us if you have any food allergies or intolerances



