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To guests with food allergies
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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.
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Points of notice
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We verify ingredients based on information received from the manufacturer.
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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.

The service charge is extra.
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https://ejje.weblio.jp/content/service+charge
https://ejje.weblio.jp/content/is

[11/11~12/6]
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Stone-grilled Kaiseki “NOZARASHI-KIKOH”

5’@ ’H‘ Appetizers
LShEL
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ERREHEADGTERALT
EEXIE FLIhEG
Boiled asari clam in soybean sauce
Fish paste cake

Grilled tofu dressed with sweet miso paste
Kanpyo with sesame

Konjac with vinegar miso

Candied chestnut resembling Mt.Fuji
Sweet potato tofu

Ja 917% Barbecue
Ko a] BA
Bl 42— R 40g (kA BRI 60g)
MRBF T — A 40g
RN 78 20g
BPR=AE
Autumn fish
Japanese beef loin
Matsusaka pork loin

Matsusaka pork ribs
Three kinds of vegetables

FR®  Small dish
FLHFROH A
Boiled mushroom and greens with chrysanthemum flower
/ﬁ\ $ Rice
iR IR B
D o> Nunwit

Rice with garnish
Simmered vegetable soup

+ "7}"\ Dessert
TEAF V2 VENT

Persimmon with jelly

[ a &] 5,500
[LtkB B] 6,300



[12/6~12/31]
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Stone-grilled Kaiseki “KODACHI”

5’@ ’H‘ Appetizers

N e

VN
xRk EeRiT
Dried bean curd tofu
Shrimp wasabi dashi

/] Simmered dish
| R %58
FO0xWZITS BHEHU

Steamed bun, lily bulb
ground beef, starch sauce with crab

Ja 917% Barbecue
K i
RET7 4 L 40g
MBI — A 40g
(B EIEEF -2 20g)
#o{ h
R A
Yellowtail
Matsusaka pork loin
Matsusaka pork filet
(Japanese beef loin)

Homemade meatball
Three kinds of vegetables

% 4K ¥ Small dish
BYemo< Y £
h R
Turnip and kumquat marina
Vegetable garnish

/E%\ % Rice
iR RO Bt Fo
it

Rice with garnish
Miso soup

H "?J£\ Dessert
% NBEA
WBF— X FH

Candied papaya, sweet bean jam with cheese

[+ a &] 5,500
[LtkB B] 6,300
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Stone-grilled Kaiseki “FUJI”

% ’H’ Appetizers

A —

¥ 8
xRk EoRiT
Dried bean cards tofu
Shrimp wasabi dashi

/] Simmered dish
RN &
FOERNZITS BGBET

Steamed bun, lily bulb
ground beef, starch sauce with crab

b B Barbecue
BEFT—Z 40g (kBRI 60g)
ERO—Z 40g
2 n
R =AE
Fish of the day, scallop, squid
Japanese beef loin
Japanese pork loin

Homemade meatball
Three kinds of vegetables

4K Small dish
By eomo<y %
$hHR

Turnip and kumquat marina
Vegetable garnish

/E'»? $ Rice
afeR  FrRo gt AUt
Rice with garnish
Miso soup

+ "7}"\ Desserts
& NBHE A
W TF— A FH
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Candied papaya, sweet bean jam with cheese
Today’s dessert

[-F 8 &%&] 8200
[Ltka B&] 8,200
[EtkB &] 9,000
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Stone-grilled Kaiseki “FUYUNAGI”

Evf— ;{\ Appetizers
Boreg 2l
TR A B )
ST o — R
Crab miso tofu

Jellied puffer fish
Duck loin

= Simmered dish

CRER I &
F0xWEITSL HFE
BB

Steamed bun, lily bulb
Ground beef, starch sauce with crab

& K Barbecue
2hE BOBAN ML
EEH7 1L 40g
ERfaFo—2 40¢g

PR AR

Shrimp, fish of the day, scallop

Japanese beef filet

“Kuroge-Wagyu” beef loin
Three kinds of vegetables

254K Small dish
Bremo<) %
$hHR

Marinated turnip and kumquat
Vegetable garnish

/E%\ % Rice
iR RO F Rt

Rice with garnish
Miso soup

H "R Desserts
% NBTE A
PEF—XFHE
KEDH D

Candied papaya, sweet bean jam with cheese
Today’s dessert

11,000
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Stone-grilled Kaiseki “TOHJI-UME”

ﬁﬁ ;ﬁ Appetizers
BoRE T TR
FIRAE) SHEA
Y 5m¥E Ao — gk
Crab miso tofu
Jellied puffer fish
Candied kumquat

Bean curd
Duck loin rolled in citrus

ah ‘ﬂ»ﬁfh Soup
AR )R L

Ground lily bulb soup

%}] o) 75‘ Sashimi
KEIEES L » 38

FHOER B AR
Yellowtail shabu-shabu
Garnish, sudachi citrus, sesame sauce

b B Barbecue
HER L IRBE =
REAREREBRZ ThHWE
R ) TR A
BRI ARAL wdkd KRBAL GiFABYal
ER S —o 4 va0g
ER FT7 4 L 40g
Ee) R A
LR TFHR R T—X%V— A
Seabream
Puffer fish with sea urchin sauce, crab
Three kinds of autumn vegetables
“Kuroge-Wagyu” filet
“Kuroge-Wagyu” sirloin
Two kinds of autumn vegetables

/E%\ % Rice
atpiR RO FE FRA

Rice with garnish, miso soup

H %K Desserts
¥Lr—R BEXH
INZTTARTZY) — 4
Strawberry mousse, baked strawberry
Vanilla ice cream

14,000
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Stone-grilled Kaiseki “FUYUGOROMO”

’vﬁ ;ﬁ Appetizeres
R g EFRR) WG By
CRFARGTITARTERD o FIRAUE

Crab miso tofu, salmon roe, starch sauce with crab
Puffer fish and milt in citron pot, parsley, puffer fish crackers

# b Sashimi
JRFTIRE N A
AR MR BEAG
Puffer fish with jelly
Spring onion, plum, sudachi citrus

M W] steamed dish
Mz 3R L ERERLLT
A LEAL nHBEMA

AR H LA
Steamed scallop and grated turnip

resembling the sea of clouds

Gingko nut, carrot, pumpkin
Lily bulb, mushroom, wasabi sauce

o Bt Barbecue
LI BATE SN Z
B EFHEE ARG IR EAE
AR B RE wdekd
KRBAL GIEARFY 2L
MRAF9— R 40¢
EXAaET7 1 L d0g
ke R A
LA RTHIR RAT—XV—X
King crab, abalone with liver soy sauce, spiny lobster
Three kinds of autumn vegetables
Matsusaka “Kuroge-Wagyu” beef loin

“Kuroge-Wagyu” beef filet
Two kinds of autumn vegetables

/E%\ $ Rice
RFAREER Fot FEBEEFRT

Steamed puffer fish rice, pickles, spiny lobster miso soup

+ "7}"\ Desserts
“%®7b%A7UJb
INZTTARIZ) —LYBEHRNZ

Bean curd creme brulee,
Vanilla ice cream with baked strawberry

18,000



ERRDRBBERR ~E~
Special stone-grilled Kaiseki

Reservations for this menu should be placed 7 days in advance.

2 .
A\ 71{\ Appetizers
RAKRGTITARMTERY r FIRAS
SHEFH SEENME S FRARD

Puffer fish and milt in citron pot, parsley, puffer fish crackers
Candied kumquat, duck loin rolled in citrus, puffer fish jelly

% h Sashimi

f}E?‘T’]—%T’)fE ZF\%_ %"5‘

Puffer fish, tuna, garnish

2 4 Simmered dish
R F oIk s GheEEA
AR RME REET

Simmered eggplant in broth, shark fin
Scallion, dried fish flakes, chili thread

o B Barbecue
7= 5138
HTE EPSEA
EEATEdNZ  RREH
BRF o —R fERHFo—R
ERFL > b =7 )T >
TR A
King crab, spiny lobster
Abalone with liver soy sauce, wild sea bream
Matsusaka “Kuroge-Wagyu” beef loin
Saga “Kuroge-Wagyu” beef loin

Saga “Kuroge-Wagyu” beef chateaubriand
Three kinds of vegetables

/%&\ g Rice
) &3 5% FHhEEFHT

5 kinds of assorted sushi, spiny lobster miso soup

+ "7}"\ Desserts
B Sbd

Assorted desserts

33,000
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CHA-GAMA (Oil Fondue)
2 BRIELO FHH TIXWE T,

Reservations for this menu should be placed 2 days in advance.

"TJ— ;;{\ Appetizers
AR S HFRRD W5 BEENT
- RFARGTITARRTERY) A FIRAS

Crab miso tofu, salmon roe, starch sauce with crab
Puffer fish and milt in citron pot, parsley, puffer fish crackers

] “%UW Soup
AAemRIEHRL

Ground lily bulb soup

iﬁf‘i ’) Sashimi

ABDZFER) F—K

Two kinds of sashimi

ﬂ' *"‘ Chagama
EFR R B
WL RF 8 1
ExfF7 40 VEDLYHIT 409
EEftBEARE HEOWRD
R =AE
Japanese lobster, sea bream, tofu skin-wrapped scallop
“Kuroge-Wagyu” beef filet

“Kuroge-Wagyu” beef-rolled vegetables, shiitake mushroom stuffed with meat
Three kinds of vegetables

/E'»? $ Rice
Gtk RO Bt FHt
Xl ARBnAL Lz

Rice with garnish and miso soup or today’s noodles

+ a7j+'\ Desserts
ABDODT AL AT — A
Wb egsa KET

Ice cream, Chinzanso bean-jam bun and fruit

18,000
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Children’s menu

KB DI

Tofu of the day

774 F7b774 FX FTo b B IF
Fried Shrimp  Fried Potato  Chicken Nuggets Salad
o BE
Barbecue

FoNyN—T BR AR

Beef Patty Vegetables

aiEiR S h el FREit

Rice Rice Seasoning Miso Soup
TARZY) =4

Ice Cream

3,600

KB DL

Tofu of the day

774 F7b774 FEXUFTo N B I7F
Fried Shrimp  Fried Potato  Chicken Nuggets ~ Salad

RADE ) ZFEKY
Two Kinds of sashimi

A Bt
Barbecue

BEFo—R F o —7 R FRr=fibh

Japanese Beef Loin  Beef Patty Shrimp Vegetables

afiR S et Gt

Rice Rice seasoning Miso soup

TARZY)—L R

Ice Cream Fruit

5,100




MEAT 5, 40g

AR & — A . 2,400 4,800
Matsusaka “Kuroge-Wagyu” beef loin

ERAE7 4V 6,600
Saga “Kuroge-Wagyu” beef filet ’
AEfaty —w f ¥ 1,320 2,640
“Kuroge-Wagyu” beef loin

EXfFT7 4 U 3,300
“Kuroge-Wagyu” beef filet ’
Edo—2 990 1,980
Japanese beef loin ’
Japanese beef filet ’

Matsusaka pork loin

SEAFOOD and VEGETABLE

EFRYEEX —A AR (4,500~)
Japanese lobster ’
Thu@ —k 1,540
Queen crab  1leg ’
2HEEX —R 1,100
Prawn 1 piece ,
LBl —w 880
Scallop 1 piece
G, —w 770
Squid 1 piece
L % 100g 3,300
Abalone

%
ey 40g 800
Yellowtail
Je.¢4 40g 900
Seabream
R —n 20g 1,250
Whitefish 1cut
2 ;ﬁ R AE 250~

Choice of vegetables



