BRERR e

Stone-grilled Kaiseki “FUJI”

¥ _’?;E“. h ﬁﬁ;{\ Appetizers
BRIk < b
EEAFALBES RIE AHET
hLow V73— FIEY—RA
A okEdA 2 BB
Mixed bamboo shoots and cherry blossoms in miso, baguette

Steamed Japanese beef, broccolini, scrambled egg, horseradish, soy sauce with vinegar
Asari clam dressed with vinegared miso, wheat gluten

= W Fried dish
FREAGITRL B#FEE £%2 4
Deep-fried bun filled with vegetables
Starchy sauce with shrimp, green onion

Bt Barbecue
FE ML B AR
EE47 1L 30g
EEFo—Z 50g
FOo k¥R FFREAER)
KARF L 3k LREY ARES

Sea bream, scallop, squid

Japanese beef filet 30g

Japanese beef loin 50g

Homemade meatball rolled with cherry leaves

Three kinds of vegetables

Grated radish, salted cherry blossoms
Wasabi flavored seaweed laver, Soy sauce with sesame paste

= Simmered dish
B s5lkkts LR Wb

Sesame tofu, cherry blossoms-flavored soymilk, salmon roe

/E%\ % Rice
aiEtR RO bt
HFoth Fhit

Rice with garnish
Pickled vegetables, miso soup

+ "?Jt\ Dessert

KOO LD
Dessert of the day

7,400



BBERR CRR

Stone-grilled Kaiseki “HARUKAZE”

5& ’H_ Appetizers
ABDLEKEE # (R 224 EHrY)
B Ko Fokeg

Grilled wild vegetables, wheat gluten, bud miso

bR Chef’s specialty
EEAFALBES R AHEF LV7r—b FIAYV—R
Steamed Japanese beef
Broccolini, scrambled egg, garnish, horseradish, soy sauce with vinegar

Bt M  Grilled dish
RENEFARE 2H FTA
R AR
R ) & HBEGrEGT
Grilled large Asari clam, seaweed, green onion

Gerilled trout with broccolini
Spikenard pickled in vinegar, deep-fried ashitaba greens

o Bt Barbecue
ElE471 L 40g
R Fa—2 30g
FR AR
RKAREF Ltk LREBY KB
Japanese beef fillet 30g
Saga “Kuroge-Wagyu” beef loin  40g

Three kinds of vegetables
Grated radish, salted cherry blossoms, wasabi-flavored seaweed laver, ponzu vinegar

D Steamed dish
ik L ik E
% FR BB LR
Boiled Japanese Spanish mackerel, cherry leaves
Burdock, green vegetables, starch sauce, wasabi

/&\ $ Rice
afptR TNV A HBYHFE
Hoth FhT

Rice, squid pickled with soy sauce
Pickled vegetables, miso soup

+ a7j+'\ Dessert

AKHADH D
Dessert of the day

11,600



BRERR U RERT
Stone-grilled Kaiseki “SAKURA-RANMAN?”

5]& ’H’ Appetizers
ABOLRE #l (FR 224 HLY)
mE Ko HFokg

Grilled wild vegetables, wheat gluten, bud miso

7 tf%] Soup
ERF->L0E FR T LAEFT

Saga beef meatball, green onion, yuzu citrus, chili pepper threads

HHYRDY Sashimi
BefE
aE TA VA RiL HREW
B OFAL LE HLLu
Seared sea bream, squid, broccolini, soy sauce with sesame paste
Turnip, green onion, wasabi

b B Barbecue
BHhBEE RE LEY
ERH7 4L 50g
BPR=AERD
KA L BE LEEY KB

Japanese lobster, chopped cherry leaves, lemon
Saga “Kuroge-Wagyu” beef fillet 50g
Three kinds of vegetables
Grated radish, salted cherry blossoms, wasabi-flavored seaweed laver, ponzu vinegar

W W Fried dish
Gk x0T kkBEE - A HE F% RET

Mixed abalone, shrimp and vegetable tempura, green vegetables, soup stock

/E%\ % Rice
BEEIRFETT EhA
Zo¥% LXK Fow

Rice mixed with soup stock topped with grated radish

Grilled dried mullet roe, honewort, wasabi, pickled vegetables

+ a7j+'\ Dessert

KETFTZHE AETF
Three kinds of fruits
Japanese traditional wagashi sweets

15,300



BBERR ad

Stone-grilled Kaiseki “HARUAKANE”

5’& ’H’ Appetizers
ABOLRE #l (FR 224 HLY)
S JFNOF L

Grilled wild vegetables, wheat gluten, bud miso

7 tf%] Soup
ERF->L0E FR T LAEFT

Saga beef meatball, green onion, yuzu citrus, chili pepper threads

% h bl Sashimi
Befi )
5@ TA VA RiL HREW
¥ OFAL LK bLowW
Seared sea bream, squid, broccolini, soy sauce with sesame paste
Turnip, green onion, wasabi

o BE  Barbecue
PR RAEE LEY
mERFY—v 4 v 30g
ERFS v =7V T2 40g
FR AR
RKAREF L #k3k LREBEY K8
Japanese lobster, chopped cherry leaves, lemon
Saga “Kuroge-Wagyu” beef loin  30g
Saga “Kuroge-Wagyu” chateaubrian 40g
Three kinds of vegetables

Grated radish, salted cherry blossoms
Wasabi-flavored seaweed laver, ponzu vinegar

o wm Fried dish
MR XHT kEE AW H OFk Kb

Mixed abalone, shrimp and vegetable tempura , green vegetables, soup stock

/E%\ % Rice
BeE XAV Tt
Zo% Lk FoW
Rice mixed with soup stock topped with grated radish
Grilled dried mullet roe, honewort, wasabi, pickled vegetables

+ "?Jt\ Dessert
KEFZH ET

Three kinds of fruits
Japanese traditional wagashi sweets

18,500



BOEBBERR A

Stone-grilled Seafood Kaiseki “NAGISA”

% At Appetizers
AABOLERE # (§R 2224 HAY)
R Ko Fokog

Grilled wild vegetables, wheat gluten, bud miso

i% i) Sashimi
AHOZAEE) HL LW

Two kinds of sashimi

R )"W Soup
AKX TR H OASE T

Steamed clam dumplings, garnish, carrot, yuzu citron

& K Barbecue
PHgHEE THWB af i
fihE ML B
FR AR
KARF L w3k LABY KB
Lobster, queen crab, whitefish
Prawn, scallop, squid
Three kinds of vegetables

Grated radish, salted cherry blossoms
Wasabi-flavored seaweed laver, ponzu vinegar

%’ﬁ‘y) Salad
SEURBLLLYDADY 77

Assorted vegetable salad, seaweed

/E%\ % Rice
atiR FLIVA4 B &
Fot Fhit
Rice, squid pickled with soy sauce
Pickled vegetables, miso soup

H "?J£\ Dessert

ABD LD
Dessert of the day

11,600



BDOERBERR A

Stone-grilled Seafood Kaiseki “USHIO”

% At Appetizers
AABDLERE # (§R 2224 HHY)
B Ko Fokeg

Grilled wild vegetables, wheat gluten, bud miso

i%;' i) Sashimi
RKABDZHE) HLLW
Three kinds of sashimi

2 C’fb] Soup
AKX TR H AL T

Steamed clam dumplings, garnish, carrot, yuzu citron

b Bt Barbecue
R BEE W af ek
fihE ML B
FPREAERL D
KARF L e LEABY KU
Lobster, abalone, whitefish,
prawn, scallop, squid
Three kinds of vegetables

Grated radish, salted cherry blossoms
Wasabi-flavored seaweed laver, ponzu vinegar

%:’f*y) Salad
TWREL Y LhYDADY T

Assorted vegetable salad, seaweed

$ Rice
B iﬁé? Fdht
Zo% L& Fow
Rice mixed with soup stock topped with grated radish
Grilled dried mullet roe, honewort, wasabi, pickled vegetables

m@

+ a7j+'\ Dessert
KREFZHE FoET

Three kinds of fruits
Japanese traditional wagashi sweets

15,300



Rt
~HEMDAAINT VT 2~
CHA-GAMA (Oil Fondue)

K2 BREO FHHTIX NS,

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

H'f— ;{\ Appetizers
AB o ZFERD
Three kinds of appetizers

% h Sashimi
ABDOFER) F—RX

Two kinds of sashimi

ﬂ' *‘]‘ Chagama

PR ] WL

Exr Ao —R  40g
WHESL hEEds HRo— 2k

FPR AR
Lobster, sea bream, scallop
“Kuroge-Wagyu” beef loin  40g

Shiitake mushroom stuffed with minced beef

Pork-rolled eryngii mushroom
Three kinds of vegetables

%:’f*y) Salad
SEURBLEOY 77

Assorted vegetable salad, seaweed

/ﬁ\ $ Rice
G R RO Bk
Fo R
Rice with garnish
Pickled vegetables, miso soup

H "j‘\ Dessert
TARA7) —
IR &

Ice cream, Chinzanso bean-jam bun

13,900



Y N AR
~HBEDATANT 5V F a~
CHA-GAMA (Oil Fondue)
X2 BRTiEn TR TITIWE T,

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

H'f— ;;{\ Appetizers
KB BFERED

Five kinds of appetizers

% h Sashimi

ABo =Mk E—KX

Three kinds of sashimi

7 F Chagama
PHBEAL DY HT ARTEE X RFHT @&RGT
Ex oo —R 40g
ExfF7 4V 40g
WHEO( WAL HRo— 2K X
PR AR
Deep-fried lobster with rice flour
Sea bream and green pepper with soy bean skin, deep-fried abalone
“Kuroge-Wagyu” beef loin 40g
“Kuroge-Wagyu” beef fillet 40g

Shiitake mushroom stuffed with minced beef, pork-filled eryngii mushroom
Three kinds of vegetables

%: ’ﬁ( 9) Salad
FWXRESOY 75 Thu#

Assorted vegetable salad, queen crab

/E%\ % Rice
G R FER O bk
FoW T
Rice with garnish
Pickled vegetables, miso soup

H R Dessert
ABDKEF
TARZY) — 4
Heol Sk 5% 59
Today’s fruit
Ice cream, Chinzanso bean-jam bun

18,500



bTtAa R

Children’s menu

KB DB

Tofu of the Day

774 FTb7794 FXFT59 N B I7F7
Fried Shrimp  Fried Potato Chicken Nuggets  Salad

b B
Barbecue

FoNyN—=7 FFR AR

Beef Patty Vegetables

aiEiR S h e FREt

Rice Rice Seasoning Miso Soup

TARZ) — 4

Ice Cream

3,200

KB DB

Tofu of the Day

TE774 KFRTIAL FERIFTSL HT
Fried Shrimp  Fried Potato Chicken Nuggets  Salad

RKBon& ) _FEmk)
Two Kinds of Sliced Sashimi

VIR
Barbecue

BEFo—R F o —7 R Fr=fibh

Japanese Beef Loin  Beef Patty Shrimp Vegetables

afiR S e Gt

Rice Rice Seasoning Miso Soup

TARZY)—L R

Ice cream  Fruit

4,600




[#1 it /]

Ao —2  20g/1 K
Saga “Kuroge-Wagyu” beef loin 20g

ERH7 4L 20g/1 K
Saga “Kuroge-Wagyu” beef fillet 20g

El 4741 80g
Japanese beef fillet 80g

E#4v—2Z 80g
Japanese beef loin 80g

4+25¢( h 60g
Homemade meat ball 60g
B # o — &

Japanese pork loin

Pink *¥% o bFR—ILE 150g
Japanese lobster half from St. Paul 150g

X ¥H F—A b7 ) 7E 250g

Japanese lobster half from Australia 250g

RAKEX —&K

Natural shrimp

Fhu# —k

Queen crab 1 leg
2hE —R

Prawn 1 piece

WZB —
Scallop 1 piece

Bm —Wn
Squid 2 pieces

g2 509
Abalone 50g

ag e —w
Whitefish 1cut

¥R BAE

Choice of vegetables

1,880

2,800

4,800

4,000

930

700

2,690
7,200

2,500

1,110

840

800

700

2,200

930

230~



i eFt 22

A la Carte
2. A S
AT R BAE A )
Five kinds of appetizers of the day 2,310
AR = AR D 1,480

Three kinds of appetizers of the day

Three kinds of sashimi !

ERE L 690

Steamed egg custard

Seasonal salad

RFL v b (G- RO B - kb - oM 1110
Rice set ’
=774 A 2.000

Fried gatlic rice

b T2

For Children
BETHR7LV— |
(LE774 70774 FX2F59 b F79) 1,480
Children’s appetizers
BFRIRE v b (G- 30 1 - kodb) 560
Children’s rice set
B%ﬁ%/‘\:—774x7l)"‘i‘ 280

Children’s vanilla ice cream

74 — b

Dessert
IZ: c/rfearxn 7 l) e 460
i 930~

Seasonal fruit



