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Appetizers
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Soup
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Sashimi and Side Dish
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Braised Dish
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Grilled Dish
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Vinegar Dish
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Miso Soup
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Rice
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Pickles
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Japanese Course "Kiraboshi"
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Eggplant tofu, salmon roe, white onion, cucumber covered with dried bonito broth
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Steamed "Matsutake"” mushroom in clay pot, pike conger,

shrimp, lily bulb, ginkgo and Japanese parsley
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4 kinds of sashimi
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Mackerel sushi, pike conger roe, minced fish dumping and propagul, persimmon with cheese
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"Daikoku shimeji" mushrooms with Japanese pepper, ginkgo,

grilled eggplant with miso, simmered beef with sweet soy sauce and ginger
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Tilefish, taro, king oyster mushroom and green onion

covered with snow crab starchy sauce
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Sablefish with miso, lotus root simmered in sweet soy sauce, pickled turnip
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Marinated saury with crown daisy, red heart radish, cucumber and "Tosa" vinegar
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Red miso soup
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Steamed rice with salmon
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3 kinds of pickles
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Fruits Persimmon, apple and pear
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Shrimp Cashewnuts Crab Walnut Wheat Buckwheat Egg Milk Peanut

HKFAARAAZa—ICBENZTLULF—YEICEALELTEARMEIICKELTEDET
Allergy information for optional menu items are listed under each item.

¥12,000

XRABRC . BEBRBLOCY—ERRN (15% ) E&FHhTH Y £9. Prices include consumption tax and 15% service charge
BYWEELT LI —OARMELEERFLEOEERIIRZ Y IICHBLAF < ZEL) - Please inform us if you have any food allergies or intolerances
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Japanese Course "Reisai”
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Appetizers Mackerel sushi, pike conger roe, minced fish dumping and propagul, persimmon with cheese
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"Daikoku shimeji* mushrooms with Japanese pepper, ginkgo,
grilled eggplant with miso, simmered beef with sweet soy sauce and ginger
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Soup Pike conger, "Matsutake" mushroom, Japanese parsley and "Sudachi” citrus in clear soup
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Sashimi 5 kinds of sashimi
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Braised Dish Tilefish, taro, king oyster mushroom and green onion
covered with snow crab starchy sauce
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Grilled Dish Grilled eel with two styles, lotus root simmered in sweet soy sauce and pickled turnip
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Main Dish Roasted Japanese beefloin and fig, sesame cream, "kamiyama Shiitake" mushroom and pumpkin
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Vinegar Dish Marinated scallop with crown daisy, red heart radish and cucumber "Tosa" vinegar
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Miso Soup Red miso soup
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Choice of Rice
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Rice Steamed rice with "Matsutake"” mushroom
INEMNEFENTLVET Including Wheat
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Steamed rice with salmon
INENEENTUVET  Including Wheat
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Pickles 3 kinds of pickles
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Fruits Persimmon, apple and pear
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Shrimp Cashewnuts Crab Walnut Wheat Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥17,000

KRB ICE. BEBSLUCY—ERR (15% ) E&EFHhTH Y £, Prices include consumption tax and 15% service charge
R EECTULF—OAMUEZEZSHEOEERER R v 7I2HBLAIT S0 - Please inform us if you have any food allergies or intolerances
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Japanese Course "Souten”
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Appetizers Grilled "Matsutake" mushroom with soy sauce, crown daisy,
chrysanthemum and "Yuzu" citrus
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Soup Pike conger, "Matsutake" mushroom, Japanese parsley, “Sudachi” citrus in clear soup
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Sashimi 5 Kinds of sashimi
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Braised Dish Tilefish, taro, king oyster mushroom and green onion
covered with snow crab starchy sauce
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Grilled Dish Cutlassfish with sea urchin, lotus root with sweet soy sauce and pickled turnip
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Deep Fried Dish "Matsutake" mushroom tempura, chestnut, ginkgo and pak choi
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Vinegar Dish Marinated scallop with crown daisy, red heart radish and cucumber "Tosa" vinegar
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Miso Soup Red miso soup
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Rice Steamed rice with eel
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Fruits Persimmon, apple and pear
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Shrimp Cashewnuts Crab Walnut Wheat Buckwheat Egg Milk Peanut
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Allergy information for optional menu items are listed under each item.

¥22,000

XERBE I, BEBBS LY —EZR (15% ) BEEThTH D . Prices include consumption tax and 15% service charge
BB ECT LV F—OAMUEEEHEOEERIER L v 7 (CHBLAF CZE L - Please inform us if you have any food allergies or intolerances



