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To guests with food allergies

GklE, BT UVILVX -2 BHFELOBEAKY, TEKESCIRAYL I —%IC
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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.
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We ask that guests please be aware of the above conditions when dining with us.
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Stone-grilled Kaiseki “KODACHT”

H'TJ— ;{\ Appetizers
VTR
774 v
gk Rekdit
Green bean tofu, sweet shrimp

Radish
Wasabi, broth

N/ Simmered dish
E—73F 22— AT%RwEHEET
FHOFRIRZ
Beef stew flavored with Hatcho miso,
Seasonal vegetables

o B Barbecue
B B A
EHRo—ZA 40g
EHo—2 40g
TR A
Seafood of the day
Japanese pork loin 40g

Japanese beef loin 40g
Three kinds of vegetables

% ’ﬁi ¥ Simmerd vegetable
BEE) WL
Roft Ko Fokog
Grilled bamboo shoots, scallop
Canola flower, leaf bud miso

/E%\ %? Rice set
gtk Fod Kt

Rice, Japanese pickles, miso soup

H "Jt\ Dessert

KOO LD
Today’s dessert

[Famz] 6,000

AEANRKRRICL Y AR EDbEGELS) LT,

Menu items ate subject to change depending on availability and seasonality
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LEAR "t
Stone-gtilled Kaiseki “FUJT”
FUFIALDLTEIRY) T

ﬁ'ﬁ— ;x{\ Appetizers
YTVEE i
7T 4 v va
gk Kokt
Green bean tofu, sweet shrimp

Radish
Wasabi, broth

vl Simmered dish
E—73F 22— AT%hwEHEET
FEOIFRNZ
Beef stew flavored with Hatcho miso,
Seasonal vegetables

Ja i;*ﬁ Barbecue
%}] y) 4@\ /;'\ ‘% E\Lr‘i
Bl ERT—Z  40g
EE4>( a 30g
2 o—2 40g
FR AR
Seafood of the day, squid
Japanese pork loin 40g
Japanese beef meatball 30g

Japanese beef loin 40g
Three kinds of vegetables

% ’ﬁi ¥ Simmered vegetables
BeR) WL
Rt AKofkd
Grilled bamboo shoots, scallop
Canola flower, leaf bud miso

/F'x’\ d'% Rice set
atgtR Fot FhiAt

Rice, Japanese pickles, miso soup

H K Dessert
RO 3
Today’s dessert

8,700

AEANRKRRICL Y AR EDbEGELS) LT,

Menu items ate subject to change depending on availability and seasonality
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Stone-grilled Kaiseki “HARUKAZE"

H'f— ;{\ Appetizers
KA =MD
Today’s appetizers

Al Simmered dish
E—7 2 F 2— AThEEZT
FHOIRNZL
Beef stew flavored with Hatcho miso,
Seasonal vegetables

B Barbecue
Brb @A RIEDEE
EE4>( a 30g
Ed o —Z 40g
BEF74 L 30g
PR EAERL )
Seafood of the day, shrimp
Japanese beef meatball 30g
Japanese beef loin 40g

Japanese beef fillet 30g
Three kinds of vegetables

Z K ¥ Simmerd vegetable
BEE) WL
Roft Ko Fokag
Grilled bamboo shoots, scallop
Canola flower, leaf bud miso

/52\ g Rice set
afrtR Foth Fait

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert
AHOFER

Today’s dessert

11,700

RKEANRILICL ) ABEP R bBEGENH ) LT,

Menu items are subject to change depending on availability and seasonality
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Stone-grilled Kaiseki “SAKURARANMAN”

/7%4 ’H‘ Starter
TWEE Wikt
7T 4y
DLk Rkt
Green bean tofu, sweet shrimp

Radish
Wasabi, broth

ﬁfj‘ ;{\ Appetizers
& 7oy —
Thunw G7AXTHA
v—Z2ME—7 HBLIR %

Spanish mackerel, broccoli
Snow crab, white asparagus
Roast beef, japanese pepper perilla

M4 Simmered dish
WE HEAOTHRL
Rofe ki
Masu salmon, onion potage
Canola flower, sakura shrimp

o B Barbecue
B & A L
Bt A o—2 30g
Ex 4741V 30g
HREAEE
Seafood of the day
Scallop
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/ﬁ\ $ Rice set
BER X213 kB L
Hotn FAit

Bamboo shoot rice
Or
Sakura soba noodles
Japanese pickles, miso soup

H "Jt\ Desserts
ET AR — L
KREF

Strawberry ice cream

14,900
KAEANRIUIZL YV REGEb LG5 H) 2T,

Menu items are subject to change depending on availability and seasonality
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Stone-grilled Kaiseki “YUKITSUBAKI”

% ’H‘ Starter
RO —E> Wb EA
KR 224 Lk Eokdit
Griled salmon, camellia oil, sea urchin
Mizuna greens, ostrich fem, wasabi, broth

ﬁﬁ— ;x{\ Appetizers
B ITVEH
% 7wyl —
ThHbuw@ GT7ANTHRA
v—Z2ME—7 AHLIR KK

Clam, Green bean tofu
Spanish mackerel, broccoli
Snow crab, white asparagus

Roast beef, japanese pepper perilla

X Simmred dish
P8 EEE WL
HAFOAKL G740V —R FEAALL

Sea bream, prawn, scallop
Seafood ball, white wine sauce, oil

b Bt Barbecue
B £ & TR
o L hbInNY —R
ExAao—2 30g
Exf47 41 30g
IR A
Japanese spiny lobster, abalone with liver sauce

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

/E\ $ Rice set
AL L LEE FoWh FHEXFHT
I 20
tedk PHEERT
Chirashi-sushi, Japanese pickles, spiny lobster miso soup
Or

Sakura soba noodles,
Spiny lobster miso soup

H#H K Desserts
74 A7) =46 KRET
Strawberry ice cream

19,200
RHEANKIZL YV AB G Eb b0 H ) 7,

Menu items are subject to change depending on availability and seasonality
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Special Stone-grilled Kaiseki
7TARMEDTFTHFATIIWIT
Reservations for this menu should be placed 7 days in advance.

% ’H‘ Starter
Fhy—tr b
T AGE¥
KE 224 LE FebT
Griled salmon, camellia oil,
Sea urchin, tofu skin, mizuna green, ostrich fem, wasabi, caviar

ﬁﬁ ;ﬁ Appetizers
o) Twvwag
8 Toya)—
Thw§ Q7 RN7H R
o—Z2 ME—7 FHBLIR %K

Clam, green bean tofu, Spanish mackerel, broccoli
Snow crab, white asparagus, roast beef, japanese pepper perilla

M P Simmered dish
W EEX ML
#HAFOAEK 74 vV —R FIEAAN
ZVyabhYa7
Sea bream, prawn, scallop
Seafood ball, white wine sauce, oil

o BE Barbecue

A SEAVE ¥ A
Bl & ity — R
“H4e—2 wWOg
hEE+741 wWOg

PR A
Japanese spiny lobster, abalone with liver sauce

Saga Kuroge Wagyu beef loin 40g

Saga Kuroge Wagyu beef fillet 40g
Three kinds of vegetables

/f': g Rice set
AbLo LA Foth #EEEEFET
I 7203
wEX FHEERT

Chirashi-sushi, Japanese pickles, spiny lobster miso soup
Or

Sakura soba noodles, spiny lobster miso soup

H "Jt\ Desserts
Bh eby

Assorted desserts

35,300

REANRIICL YV ABELEb L5676 ) LT,

Menu items ate subject to change depending on availability and seasonality




bTtaBERR

Children’s menu

22—V A=

Corn soup

774 FR7Fb774 FXxF+5 o b
AR A 4

Fried shrimp, French fries, chicken nuggets,
Rice omelet

A Bt
Barbecue
oy os—r BRI

Beef patty, vegetables

TAR7) — 4

Ice cream

3,800
RRFD BT 5 WNFEBRAREF O BT H@ 1T

For children from age O to age 6

I—2A—7

Corn soup
TE774 FFr774 FXrFr o b
TAL74 A

Fried shrimp, French fries, chicken nuggets,
Rice omelet

VR
Barbecue
BEFo—R FoX"—7 ¥z FREZFEKD

Japanese beef loin, beef patty, shrimp, vegetables

TARZY)—L R

Ice cream, fruit

5,400
WNFEE D BT T
For children from age 7 to age 12

FEANRIICL YV ABELEb L5607 H ) L7,

Menu items ate subject to change depending on availability and seasonality




MEAT 20g  40g

Saga Kuroge Wagyu beef fillet ’
EXfaF—of 2,040 4,080
Kuroge Wagyu beef loin ’ ’
Kuroge Wagyu beef fillet ’
Eé*wfx 1,630 3,260
Japanese beef loin

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

B £ ff = — A 880
Japanese pork loin

B ERE LV 1,220
Japanese pork fillet ’
B A VAL 830

Steamed chicken with oil

SEAFOOD and VEGETABLE

B EFFAEL —R B 1
Japanese spiny lobster

ﬁﬁ%.~% 1,520
Prawn 1 piece

RED X —I 950
Shrimp 1 piece

Wuzﬁ.~m 1,250
Scallop 1 piece

B —w 850
Squid 1 piece

&l #100g 5,280
Abalone 100g

af & —wm 930
Whitefish 1 cut

N R4 400~

Choice of vegetables



A la Carte
HEY 74

Seasonal salad

BEY 7
Seafood salad

REL Y b (GHR - kg FoW)

Rice set (steamed rice, pickles and miso soup)

ExfaF—) 7 74 R

Fried garlic rice with Kuroge Wagyu beef I—ARFEE
BX

Soba noodles T-2ARFLRE
YR

Udon noodles
T 2R FER

For Children
S S AR ) TR
774 F7Tbhv774 FX 59N B
. Children’s fried set (fried shrimp, French fries, chicken nuggets, salad)

BFHITRE v b (@8R - 30 201 - ckedbe)

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

BTFHAN=F7TAR7 ) — 4
Children’s vanilla ice cream
BTtk YA

Children’s udon

Dessert

EHOTART ) — L
Seasonal ice cream

x4

Seasonal fruit

FTH—ME) SbE

Assorted dessert plate

850

2,250

1,500

2,300
1,980

1,500
1,100

1,500
1,100

1,630

600

300

550

650

1,500~

1,650



