BT VX —%BFLOBEEN

To guests with food allergies

Lk, BMT VLV F—2 BHELOBEKI. TRESC TRAL I —4IC
WAl - FR. VAP ZVICBWTBRFLBELAVWAELETIT L)
MODEEEL-TE) LT, TROAIIDEITGES LS v,

TEXDOBEIL. A v 7ITFELE I,
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 ERARMICO WL, REA»,rL0HRE D LIEALTE) 27,
We verity ingredients based on information received from the manufacturer.

2. MDA a0 —VYE—DREIZBEWTHEL TWb -, el F /-3
FLBAZISBE T T UMY —WE 0 EIRANT 5 TS ) 2T,
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.
3. TEXLLCURRE (Fy7 %) o, LREIBMENS 2
KA TH B2 BEEWL T,

We ask that guests please be aware of the above conditions when dining with us.



TR R

Stone-grilled Kaiseki “KODACHI”

% ’H‘ Appetizer
&afa/E
Wl b A ERE

Soft cod roe tofu, salmon roe, green onion, starch sauce

A 1/ Simmered dish
T KARE G K 5
FZ XA EHT T Fk

Simmered white radish, flavoured ground beef with miso, Yuzu citron, garnish

B K Barbecue
FTRE RIBE &
El R o — R
N WIENE T 30
EEfo—2 #2(h
PR AR
T HAMRE L AbEek LR LR IR ARET B
Grilled puffer fish flavoured with soy sauce
Japanese pork loin
Steamed chicken with truffle oil
Japanese beef loin, homemade meatball
Three kinds of vegetables

Yuzu citrus pepper mixed in white radish, sweet miso,
Japanese pepper salt, wasabi, lemon, homemade Ponzu

FiKH Vinegared dish
B2 F NBEA 2
WN 28BAL #Hit

Crab and white radish dressing with vinegar, cucumber, carrot, chrysanthemums flower
/E%\ $ Rice
iR AEAL FrERO Bk

Rice with garnish, miso soup

‘l'j' "j‘\ Dessert
BRro7xv 337
Matcha fondant chocolate

5,100

KBARFEEXREZMEHL TR £7,



BB L

Stone-grilled Kaiseki “FUJI”

% ’H‘ Appetizer
&afa/E
Wl o A ERE

Soft cod roe tofu, salmon roe, green onion, starch sauce

A 1/ Simmered dish
T RKARE G K 5
FZ X5 EHT T Fk

Simmered white radish, flavoured ground beef with miso, Yuzu citron, garnish

& B Barbecue
o @A Mz &K
# MR o— 2 40g
# 4o — 2 40g
PR AR
FFAME L AN ERE LR LR IR ARKEF VB
Fish of the day, scallop, squid
Japanese pork loin 40g
Japanese beef loin 40g
Three kinds of vegetables

Yuzu citrus pepper mixed in white radish, sweet miso,
Japanese pepper salt, wasabi, lemon, homemade Ponzu

% ’ﬁi ) Vinegared dish
BLZENEAZ
N AL HiL

Crab and white radish dressing with vinegar, cucumber, carrot, chrysanthemums flower

/E%\ $ Rice
a iR hReEk RO Bt

Rice with garnish, miso soup

H "?Jt\ Dessert

KBABD LD
Desert of the day

7,400

KIKIFEEKRZEHEN L TR £,



N

Stone-grilled Kaiseki “HISUI”

5’& ’H‘ Appetizer
&afa/E
Wl o A ERE

Soft cod roe tofu, salmon roe, green onion, starch sauce

A v/ Simmered dish
T KARE & R =
FZ I B EHT T Fk

Simmered white radish, flavoured ground beef with miso, Yuzu citron, garnish

B B Barbecue
B @A Mz REE
B4 7 1 L 40g
ZE Ao — R 40g
ZRR AR
o FAME L AR LG LA IR ARE KN VB
Fish of the day, scallop, prawn
Japanese beef fillet 40g
“Kuroge-Wagyu” beef loin 40g
Three kinds of vegetables

Yuzu citrus pepper mixed in white radish, sweet miso,
Japanese pepper salt, wasabi, lemon, homemade Ponzu

% ’ﬁi ) Vinegared dish
BLZENEAZ
AN AL Hi

Crab and white radish dressing with vinegar, cucumber, carrot, chrysanthemums flower

/F»'? ﬁ%‘ Rice
a iR hReEk RO Bt

Rice with garnish, miso soup

‘H‘ "?Jt\ Dessert

KBABD LD
Desert of the day

9,300

KIKIFEEKRZEHEN L TR £,



BB

Stone-grilled Kaiseki “HUYUNAGI”

ﬁﬁ ;ﬁ Appetizers
£ 5 NEFEN

PR R AR
Milt of cod mixed with grated radish and vinegar
Jellied puffer fish skin broth

s Simmered dish
ZE ¥ U EgA AL
ZHOFR KR AL IEA

Simmered “Kuroge-Wagyu” beef with miso paste
Vegetables, white radish, carrot, green onion

b B Barbecue
FIRR SIS RO X
T A DR
Bl Re — 2 H &
ZEfaFo—2Z  40g
FPR ZAER )

FEAMRE L AR LR LR R ARET VB

Puffer fish, roasted yellowtail on cedar plank
Kauai shrimp
Mushrooms wrapped in Japanese pork loin
“Kuroge-Wagyu” beef loin 40g
Three kinds of vegetables
Yuzu citrus pepper mixed in white radish, sweet miso,
Japanese pepper salt, wasabi, lemon, homemade Ponzu

1=2: P Vinegared dish
BREGREBEOMBEEEZL ThHhW@

Baked Chinese cabbage and turnip dressed with vinegar, queen crab

/F»'? ﬁ%‘ Rice
O—AME—7OH)LL LEFE
WwWi( s E DR Y
Roasted beef Chirashi-sushi
Salmon roe, sea urchin, miso soup

H "?Jt\ Dessert
SEFIBOT7 LV F =R b
25y — A HARAH
Freeze-dried tofu French toast
Soy milk sauce, sesame rice cracker

11,600

KIKIFEREKRZHEN L TR £,



BRI A E

Stone-grilled Kaiseki“TOJI-UME”

ﬁﬁ ;ﬁ Appetizers
EF L FNEEBNT
PR E AR
Milt of cod mixed with grated radish and vinegar
Jellied puffer fish skin broth

% h Sashimi
KB FEE) HLLW

Two kinds of sashimi, garnish

M M) Steamed dish
LELPE S ERAL
HlE B RE sl F LEAS
NHBFE MV a2TOF) BB 2N
Steamed chicken dressed with grated turnip

Gingko, lily bulb, mushrooms, carrot
Taro, truffle flavour sauce

o BE Barbecue
ik WOBEY A
Exf47 4L 40g
o —2 40g
HREA
T HMRE L AbEek LR LR IR ARET B
Prawn, abalone, salted and pickled fish guts sauce
“Kuroge-Wagyu” beef fillet 40g
Saga “Kuroge-Wagyu” beef loin 40g
Three kinds of vegetables

Yuzu citrus pepper mixed in white radish, sweet miso,
Japanese pepper salt, wasabi, lemon, homemade Ponzu

/F»'? ﬁ%‘ Rice
ThWBEIBICX)REFET Fk RO B
Grilled rice ball mixed with queen crab
Garnish, pickled vegetables

‘H‘ "?Jt\ Desserts
B &by

Assorted desserts

15,300
MIBKITEFEAZFEHN LB £,



BB AC

Stone-grilled Kaiseki “FUYU-GOROMO”

ﬁﬁ ;ﬁ Appetizers
EF L ZENHFEBNT

FTRRBCA B
Milt of cod mixed with grated radish and vinegar
Jellied puffer fish skin broth

%F@% X Sashimi
b&E)_HE £35—F HLLO

Two kinds of sashimi, one piece of sushi, garnish

B B Barbecue
FoigEx 8 IR
ERAF T x =7V T 40g
4o —2 40g
FPR ZAER )

T AMRE L Aok LBOE LR ER O ARXES

Japanese lobster, abalone, puffer fish
Saga “Kuroge-Wagyu” chateaubrian 40g
Saga “Kuroge-Wagyu” beef loin 40g
Three kinds of vegetables
Yuzu citrus pepper mixed in white radish, sweet miso,
Japanese pepper salt, wasabi, lemon, homemade Ponzu

/E»&\ g Rice
FIRMER B =97 fpeRo Bk
Rice porridge with puffer fish, beaten egg, garnish

‘H‘ "?Jt\ Desserts
B Sbd

Assorted desserts

18,500

KIKIFEREKRZHEN L TR £,



HEDERBERTECH”

Stone-grilled Seafood Kaiseki “NAGISA”

5’& ’H‘ Appetizer
&afa/E
Wl o A ER

Soft cod roe tofu, salmon roe, green onion, starch sauce

i% 0 Sashimi

KA _FEKH HLLW

Two kinds of sashimi, garnish

% BE  Barbecue
X ThHWE
bg& 2HEEX WL B
PRR AR )

FAME L ARy LR LR R ARXETF VB

Japanese lobster, queen crab
Whitefish, prawn, scallop, squid
Three kinds of vegetables
Yuzu citrus pepper mixed in white radish, sweet miso,
Japanese pepper salt, wasabi, lemon, homemade Ponzu

%47](5{) Salad
TWWRELYLYDADY 7 ¥

Assorted vegetable salad, seaweed, dried young sardines

/E»&\ g Rice
affeR RO btk
Hotn FRit

Rice with garnish
Pickled vegetables, miso soup

H "?Jt\ Dessert

KON LD
Dessert of the day

11,600

KBARFEEXREZHEHLTEY £7,



D 3E T BER TG R

Stone-grilled Seafood Kaiseki “USHIO”

Hﬂ"‘ ;ﬁ Appetizers
ET AT NEEHNT
FTRRBCA Y
Milt of cod mixed with grated radish and vinegar
Jellied puffer fish skin broth

i% 0 Sashimi

KA _FEKH HLLW

Two kinds of sashimi, garnish

% BE  Barbecue
FHEE ThH§
TR f£EX ML
PPR AR AR )
FFEAMRE L AMEcked LiiE LK IR AREX
Japanese lobster, queen crab

Abalone, puffer fish,
Prawn, scallop
Three kinds of vegetables
Yuzu citrus pepper mixed in white radish, sweet miso,
Japanese pepper salt, wasabi, lemon, homemade Ponzu

%47](5{) Salad
TWWRELZYLYDADY 7

Assorted vegetable salad, seaweed, dried young sardines

/F»'? ﬁ%‘ Rice
ThWBEIBICX)REFET Fk RO B
Grilled rice ball mixed with queen crab
Garnish, pickled vegetables

‘l'j' "j‘\ Dessert

RKABD LD
Dessert of the day

15,300

KIKIFEEKRZEHEN L TR £,



B
~HEHDAAINT VT a2~
CHA-GAMA (O1l Fondue)
2 BATEZD PHF TI I WE T,
Reservations for this menu should be placed 2 days in advance.

Hﬂ"‘ ;ﬁ Appetizers
ABD AR

Three kinds of appetizers

i% 0 Sashimi
KB FE) »HLLW

Two kinds of sashimi

ﬁ' *"’ Chagama

P EE B WL

ExAa o — R 40g
WHES WAL HRo—ZARX

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

Shiitake mushroom stuffed with minced beef

Pork-rolled mushroom
Three kinds of vegetables

%47](5{) Salad
:l:@}\/& DY 77

Assorted vegetable salad, seaweed
/E»&\ g Rice
iR RO B AFRT

Rice with garnish, miso soup

+ a7j+'\ Dessert
TA R —
F 7 VLG %i”‘

Ice cream, Chinzanso bean-jam bun

13,900

KBARFEEXREZHEHLTEY £7,



B2
~HEBDAANT VT 2~
CHA-GAMA (O1l Fondue)
2BAELD THHTI I WIT,

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

ﬁﬁ ;ﬁ Appetizers
Ao ZHRD

Three kinds of appetizers

i%i i) Sashimi
ABOZAMEEY) HLoLW

Two kinds of sashimi

#  F Chagama
PHBEL D)5 BRTEL S RIHT @RG
RXfed7 4V 40g
LAk 400
HHO AL HRo— KX
IR AR
Deep-fried lobster with rice flour
Sea bream and green pepper with soy bean skin, deep-fried abalone
“Kuroge-Wagyu” beef fllet 40¢g
“Kuroge-Wagyu” beef loin 40g

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

ZRY  Salad
SERELOY 7
Assorted vegetable salad
/52\ g Rice
atftR B B AT
Rice with garnish, miso soup
5N Dessert
RET
TART) — 4
T 7V R T8 5

Fruits
Ice cream, Chinzanso bean-jam bun

18,500

KBARFEEXREZHEHLTEY £7°,



bTtaBERR

Children’s menu

A8 DB

Tofu of the Day

774 FT7b7794 FXoF759 N Y727
Fried Shrimp  Fried Potato Chicken Nuggets  Salad

& Bt
Barbecue

FonyoN—=7 FREMEED

Beef Patty Vegetables

afiR 30 2 JRht

Rice Rice Seasoning Miso Soup

TART Y — 4

Ice Cream

3,200

KA DB

Tofu of the Day

€774 £Fb774 FERZFF b H I8
Fried Shrimp  Fried Potato Chicken Nuggets  Salad

RO ) ZFEmkY
Two Kinds of Sliced Sashimi

V2
Barbecue

ElEFo—R FvN—0 B FREFEKD

Japanese Beef Loin  Beef Patty Shrimp Vegetables

R S h e FRA

Rice Rice Seasoning Miso Soup

TARAZ ) —L XMW

Ice cteam  Fruit

4,600




[t it 7w ]

R a—2 20g/1 4K
Saga “Kuroge-Wagyu” beef loin 20g

R4 7 4V 20g/1 4K
Saga “Kuroge-Wagyu” beef fillet 20g

E#£47 11 80g
Japanese beef fillet 80g

#Fo— 2 80g
Japanese beef loin 80g

o/ h 60g
Homemade meat ball 60g
E £ Ko — X

Japanese pork loin

PoiEE FF o PFR—IVE 150
Japanese lobster half from St. Paul 150g

PHEE ¥F A—RA 7T E 250
Japanese lobster half from Australia 250g

FhuE —A
Queen crab 1 leg
2B —R
Prawn 1 piece

Wz Bl —w
Scallop 1 piece

BB W

Squid 2 pieces

% 50g
Abalone 50g

age& —wm
Whitefish 1cut

IR BAE

Choice of vegetables

1,880

2,800

4,800

4,000

930

700

2,690

7,200

1,110

840

800

700

2,200

930

230



16 ekt 3E
A la Carte

AT R AAE R )
Five kinds of appetizers of the day

AR AR )
Three kinds of appetizers of the day

=AY
Three kinds of sashimi

ERE L

Steamed egg custard

BRY 75

Seasonal salad

BFL Y b (G- ERD B - kR - o)

Rice set

=y 774A

Fried garlic rice

R Jar
For Children
BFHR7L— b
(TE774 X787 74 FX2F7 9 F H79)

BFHITRE v b (G- 30 1 - ko)

Children’s rice set

BFRN=F7TA4 A7) — A

Children’s vanilla ice cream

74 — |

Dessert

TARTZ ) — 4

Ice cream

R4

Seasonal fruit

2,310

1,480

2,100

690

560

1,110

1,110

1,480

560

280

460

930~



