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Appetizers
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Soup
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Sashimiand Side Dish
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Grilled Dish
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Deep Fried Dish
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Vinegar Dish
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Miso Soup
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Rice

Hoy

Pickles
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Japanese Course "Kiraboshi"

FMER ZRRILT K5 /hE HE AR WRDOEKE R®RIal
Walnut tofu salmon roe, red beans, "Edamame" beans, pumpkin

and goji berry covered with dried bonito broth jelly

BT 8 RE RBEAH IR ELD

Pike conger, "Matsutake" mushroom, kelp, micro chives and "Sudachi" citrus in clear soup

wERYEHE

4 kinds of sashimi

RFDhFS] PoBHAKR TROGEHEE BAGE

Conger eel sushi, bonito flakes with walnut

simmered sweetfish in sweet soy sauce and "Shiratama" rice dumpling

AR GHEFRBRE ARAVAT 7 ENLFBES

Grilled "Shimeji* with sea urchin, pumpkin castella and dry-cured ham roll

BRREDOR KERIT HEREET HIEAR

"Kochi" fish with miso, sweet chili peppers and Japanese radish

EFRER B0 AVER

Taro tempura covered with mushroom starchy sauce and ginger

ThWESBALS HAN EEH £2E

Snow crab wrapped in "Kinshi"egg, cucumber, Japanese ginger and ginger vinegar

vl L -Rw i Acd

Red miso soup

wE IR

Steamed rice with "Matsutake" mushroom
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3 kinds of pickles

QRN FHI =TI B

Fruits Muscat grapes, "Nagano" purple grapes, and Japanese pear
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Shrimp Cashewnuts Crab Walnut Wheat Buckwheat Egg Milk Peanut

KFIAAARXZa—ICFENZTLILF—PEICEALE LTRRRERNICKELTHED&ET
Allergy information for optional menu items are listed under each item.

¥12,000

XETRBEC . BEBSLCY—ERR (15% ) "E&FhTE Y £F. Prices include consumption tax and 15% service charge
BWMEECT LN F—ORMUEEBFTEOSERFRE v TICHBLAIF &L - Please inform us if you have any food allergies or intolerances
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Appetizers
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Japanese Course "Reisai"

RFMwF s Hhobditk TROEHER BAAR

Conger eel sushi, bonito flakes with walnut

simmered sweetfish in sweet soy sauce and "Shiratama" rice dumpling

ARBREGHRENBRE ARAIRTT7 ENLFIWmES

Grilled "Daikoku shimeji* with sea urchin, pumpkin castella and dry-cured ham roll
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REIRELE =422 GER KRS =oF B/D

Steamed "Matsutake" mushroom in clay pot, pike conger, prawn, lily bulb,

Soup

ginkgo, Japanese parsley, "Sudachi” citrus
ePd) AR EhE
Sashimi 5 kinds of sashimi
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Warm Dish

BEEY

Grilled Dish

B R

Main Dish

Br Dy

RFAEL BHE LN R LEAZX BFERNT LB

Eel, "Shiitake" mushroom, wax gourd, chestnut and carrot topped with steamed tofu skin

covered with dark soy sauce and starchy sauce

HERERT HREFT FEAR

Tilefish with miso, sweet chili peppers and Japanese radish

HEFu—2N RERIT AR L XK

Japanese beef loin with miso, "Shimeji" Mushrooms and pak choi

THWESALS AN BEFH £EXE

Vinegar Dish

ik B

Miso Soup

AR AR LT

Red miso soup

Snow crab wrapped in "Kinshi"egg, cucumber, Japanese ginger and ginger vinegar

BRFEHHBUZEIN

Choice of Rice

®F BEIR

Rice Steamed rice with "Matsutake" mushroom
INEMEFENTULVET Including Wheat

TR

Steamed rice with salmon

NENEFEFNTULET  Including Wheat

BEDY =R

Pickles 3 kinds of pickles

KEF

T RAvN FHAIN=TN B

Fruits Muscat grapes, "Nagano" purple grapes, and Japanese pear
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Buckwheat Egg Milk Peanut

Shrimp Cashewnuts Crab Walnut Wheat

HFIA AR A—ICEENBZ T LILF—YHEICBEL L TIRBERICRELTED EY
Allergy information for optional menu items are listed under each item.

¥17,000

KRFREIC . HERB LY —EZR (15% ) h"EFHh THY 3. Prices include consumption tax and 15% service charge

BRYEELT LN X —OAMMEEBHEOEBERERL v TITHBLAMF LS -

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

v ) FBYAT77

Appetizers Horsehair crab and salmon roe

B RELIREL 8 £ GER RS =-oF BD
Soup Steamed "Matsutake" mushroom in clay pot, pike conger, prawn, lily bulb,

ginkgo, Japanese parsley and "Sudachi” citrus

bl AHER)EHYE

Sashimi 5 Kinds of sashimi

B W RFEL BHE LA R AEAS BFWNT LB

Warm Dish Eel, "Shiitake" mushroom, wax gourd, chestnut and carrot topped with steamed tofu skin

covered with dark soy sauce and starchy sauce

K=y NETREBCLBREE HREFT FREAR

Grilled Dish Grilled barracuda wrapped around "Matsutake" mushrooms,

sweet chili peppers and Japanese radish

A BREMFu—2AA RERIT AR &3 FREX

Main Dish Japanese kuroge premium beef loin with miso,

"Shimeji"* mushrooms and pak choi

DY THhWESALS SN LEH £25

Vinegar Dish Snow crab wrapped in "Kinshi" egg, cucumber, Japanese ginger and ginger vinegar

ik AR ik N = G

Miso Soup Red miso soup

®F BEIR

Rice Steamed rice with "Matsutake" mushroom

KEF 2 AAIN FH)S=TIL B

Fruits Muscat grapes, "Nagano" purple grapes, and Japanese pear
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Shrimp Cashewnuts Crab Walnut Wheat Buckwheat Egg Milk Peanut
~ —

MFIAAAZa—ICZTENZTLAF—YEICEALZ L TRAERENICKRELTED &7
Allergy information for optional menu items are listed under each item.

¥22,000

XEREPEIC G, BEBERSLUT—EZR (15% ) WEFhTE N 9. Prices include consumption tax and 15% service charge
BMEECTULF—OAMUESFEOBERER 2 v 7IZHBLMAT S0 - Please inform us if you have any food allergies or intolerances



