BT UVINX—%2BELOBEEN

To guests with food allergies

BZIE, RMT UL X -2 BHLOBEKY. TRESC TRAAY T —#IC
WAL FR. VAN I VICBWIBRFLBELAVWAFTEIT L YacnEE
2o TEN) T2, TROBRIODEIITFGELSF I v,
TEXOEEIE, XYy TITTFHL 0,

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.

YEFA

Points of notice

L BARMICOWTIE, HEL»LOHEHRE L LIHEALTE) £ 7,
We verify ingredients based on information received from the manufacturer.

2. MDA =2 —YRl—=DREICEWTHEL TS 72b, T 13
FEEBRITBE T, TUNF—WHSREIRAT 5 THRE 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.

3. ZEXLLERR (797 %) o, LRt IMENS 2,
By AR BBV LET,

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

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



BT > Foki

Stone-grilled Kaiseki “KODACHI”

% ’H‘ Starter
FREE A AL
7)) —LF—R HE
Vegetable tofu, persimmon, dry-cured ham
cream cheese, tofu skin

= Warm dish
AN
7 Z X585

Steamed pumpkin, ginkgo nuts
Flavored minced meat starchy sauce

& Bt Barbecue
b g~
BEKo—Z 40g
Ef4o—2 40¢g
5 2 it

A 2~ D Seafood of the day
Ty T T —FRY :F Japanese pork loin 40g
You can upgrade to Saga beef Japanese beef loin 40g

Three kinds of vegetables
Fo—2A--fo—2A

Pork loin and beef loin 2 ) .
wI1E D74

Saga Kuroge Wagyu beefloin 60 g

3.800 BE kT #R

Pacific saury confit
Grilled eggplant, chrysanthemum greens

/ﬁ\ a%— Rice set
afrtk  FoWm Fhit

Rice, Japanese pickles, miso soup

‘H‘ "7J+'\ Dessert

KOO D
Today’s dessert

[-F-8 ®E] 6,300

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



Ji A =

BB R FE
Stone-grilled Kaiseki “FUJI”
FUFIA LD ELEKN) FT

% ’H’ Starter
HREE A AL
7)) —bhF—RX HE
Vegetable tofu, persimmon, dry-cured ham
cream cheese, tofu skin

s %] Warm dish
YNNG & &S
7% %I 58

Steamed pumpkin, ginkgo nuts
Flavored minced meat starchy sauce

A B Barbecue
BAAE B

EEKRo—RX 40g

R+~

EE+>C(Hn 30g Ty 77 VKR EF

BEFfo—R 40¢g

You can upgrade to Saga beef

L e Bo—2-4o—2-42(h

Two kinds of seafood, squid
Japanese pork loin 40g
Japanese beef meatball 30g
Japanese beef loin 40g

Pork loin, beef loin and meatball
R 4 v — Z60g

Saga Kuroge Wagyu beef loin 60 g

3,000

Three kinds of vegetables

ZRH  Small dish
HIJ @D T 4
BE X Fa BR
Pacific saury confit
Grilled eggplant, chrysanthemum greens

/ﬁ\ $ Rice set
gtk Fod Kt

Rice, Japanese pickles, miso soup

+ "7J+’\ Dessert
AHOFERK

Two kinds of desserts

9,200

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality




BHER A R

Stone-grilled Kaiseki “AKIKAZE”

ﬁ'ﬁ— ;x{\ Appetizers
AB D ZFERD

Today’s appetizers

0 Warm dish
Y NG E
%z X548
Steamed pumpkin, ginkgo nuts
Flavored minced meat starchy sauce

Ja i;*ﬁ Barbecue

BA—AE KL BEE

ElEF>(h 30g

BEFfuo—R 40g

EE+F7411 30¢g
L X

Two kinds of seafood, shrimp
Japanese beef meatball 30g
Japanese beef loin 40g
Japanese beef fillet 30g

ho—2-74L 45 Three kinds of vegetables

R F~o
T 77L—FRY)EF

You can upgrade to Saga beef

Beef loin. fillet and meatball

R F o — XGQg %’fﬂiy) Small dish
Saga Kuroge Wagyu beefloin 60 g %),\77 % D 7 4

2,500 N o o
BE X Ja ¥R

Pacific saury confit
Grilled eggplant, chrysanthemum greens

/E&\ %; Rice set
atgR Foh Fhit

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert
AB D FERY

Two kinds of desserts

12,400

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



T BER R <R @R

Stone-grilled Kaiseki “TATSUTAHIME”

% ’H‘ Starter
FREE - KM
Vegetable tofu, salmon, grilled eggplant

ﬁ'ﬁ— ;x{\ Appetizers
KT B AT S I T
T AT T TL—R NF—F o
REFE THEHIA HBF EE
Pacific saury sushi, balsamic
Foie gras mousse with butternut

Fukiyose simmered
Herring roe on kelp, ginkgo nuts, dried mullet roe

N 4 Steamed dish
BEF DN HR
A2 —IlERDERY
Deep-fried rice cracker with shrimp-shaped taro, chrysanthemum
Lobster bisque

Ja i;*ﬁ Barbecue

R s 4

REpro—2 g PR A~
Ex 74 L 30 g Ty 7T L—=FR)ET

You can upgrade to Saga beef

IR A

Three kinds of seafood Egfofo—R-74 L
Kuroge Wagyu beef loin 30g Beef loin and fillet
Kuroge Wagyu beef fillet 30g —ER A4 o — Z60g
Three kinds of vegetables Saga Kuroge Wagyu beefloin 60 g
2,000

/E»&\ g Rice set
afflk 12oH L5
Hoth FhT

Rice with garnish, Japanese pickles, miso soup

+ "7J+'\ Desserts
ABDORET - RET

Seasonal ice cream, seasonal fruits

15,700

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



i

Jie A b
Ta BEA TG <FKE
Stone-grilled Kaiseki “AKIYOI”
5"3 ’H‘ Starter
BIR ENL ) —LF—XFaz

Persimmon, fig, dry-cured ham, cream cheese

ﬁﬁ ;ﬁ Appetizers
T8 ET] NIV I TEF
T AT T TLh—AR RNF—F oy

REFE THREAA RE SR
Pacific saury sushi, mushroom, balsamic
Foie gras mousse with butternut
Fukiyose simmered
Herring roe on kelp , ginkgo nuts, lotus root

= Warm dish
MHEYED T 4 LT A
AB BB B

Steamed matsutake mushroom, conger pike

Carrot, Japanese dry baked wheat gluten in film, citrus

Ja i;*ﬁ Barbecue

EEFHhaEL &

% i N )
T 77V —FRhET

You can upgrade to Saga beef

EBdfafo—2 -7 1L
Beef loin and fillet
- F o — ZX60g
Saga Kuroge Wagyu beef loin 60 g

2,000

EtfFo—2 30¢g
ExAfF74 1 30g
TR A
Japanese spiny lobster, abalone
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

AN

$ Rice set
R
Fat Fowm

Chestnut rice
Japanese pickles, miso soup

R

+ "7J+'\ Desserts
ABDORET - RET

Seasonal ice cream, seasonal fruits

20,300

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



R BBERR~3 L~

Special Stone-grilled Kaiseki~FUJIYAMA~

ﬁﬁ % Appetizers

AB D ZFERD
Today’s appetizers

#% X Small dish
2 F a2 % 1)

Kuroge Wagyu beef sushi

s % Warm dish

KABD{ D
Today’s warm dish

.‘ai\’;l\ Nk ’5% Seafood barbecue
B A
Two kinds of seafood

WD ABE  Meat barbecue
o — &

E X o — R 150
7213

Ex A4 7 1 L 100g

Japanese pork loin
Kuroge Wagyu beef loin 150g
or
Kuroge Wagyu beef fillet 100g

g’ ;ﬁﬂ) Ja S Vegetable barbecue
FRAFERD

Five kinds of vegetables

@ g Rice set
iR Hoth FHA

Rice, Japanese pickles, miso soup

H 'ﬁi Desserts
B Sbt

Assorted desserts

21,200

R F~D
Ty 7L —FR)EF

You can upgrade to Saga beef

Fo—A - Efffo—-2 .74 L
Pork loin, beet loin and fillet
R 4 v — X120
Saga Kuroge Wagyu beefloin 120 g

2,300

%10 LA LTI FHoBIIFIC, BEEFF (v—2 - 71 LV) BEDOEIWET L

BREVWWAELIET

*}¢ For guests of 10or more, please make a reservation in advance for your choice of meat
gu > Y

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality




kA pES
T BER T ~~
Special Stone-grilled Kaiseki ~SAIWAI~

Al Appetizers
AB DR
Today’s appetizers

Z% X Small dish
Z 2 a2 % 1)

Kuroge Wagyu beef sushi

S Warm dish

AKHDE D
Today’s warm dish

% Bt Batbecue
Exrfoo—2 50g
EH4Fa—2  50g

fFFPFT—Z  50g
Kuroge Wagyu beef loin 50g

Saga beef loin 50g
Kobe beef loin 50g
FRAFED

Five kinds of vegetables

A F  Riceset
R Hoth Fhit

Rice, Japanese pickles, miso soup

H "k Dessert
B’hebt

Assorted desserts

29,000

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



s % -
RGO BRI ~E~
Special Stone-grilled Kaiseki~TAKUMI~

% ’H‘ Starter
WoOENE AL V) —LF—ZFaZ

Persimmon, fig, dry-cured ham, cream cheese

ﬁ'ﬁ— ;x{\ Appetizers
7@ FsE H O ONINY I O
TAT T T7L—R NF—F 9V
REFHE FEILA 85 BIR

Pacific saury sushi, mushroom, balsamic
Foie gras mousse with butternut
Fukiyose simmered
Herring roe on kelp, ginkgo nuts, lotus root

] Warm dish
MHEYED T 4 VLA
AB BB B

Steamed matsutake mushroom, conger pike
Carrot, Japanese dry baked wheat gluten in film, citru

o B Barbecue
EETFREL
ENZEOR S M NP W[ :
HERFO—Z 50g
"R+ 71 1V 50g
TR MR
Japanese spiny lobster, abalone
Two kinds of seafood
Saga Kuroge Wagyu beef loin 50g

Saga Kuroge Wagyu beef fillet 50g
Three kinds of vegetables

T F Rice set
RAER
it FEow
Chestnut rice
Japanese pickles, miso soup

H "j‘\ Desserts
B Sbd

Assorted desserts

37,400

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



B3 o Bt Fadt- 2R

~Special Stone-grilled Wagyu beef kaiseki~

ﬁﬁ % Appetizers
AR O AR

Today’s appetizers

# X Small dish
Ay S E ¥ ]|

Kuroge Wagyu beef sushi

2 M Warm dish

AKHDE D
Today’s warm dish

.‘ai\’;l\ Nk ’5% Seafood barbecue
B A
Two kinds of seafood

WD 4 BE  Meat barbecue

P o — R 150g
Kobe beef loin 150g

% % 2¥5y: 3 Vegetable barbecue
FFRAAERD

Five kinds of vegetables

él\ $ Rice set
atftR Fod FhiT
Rice, Japanese pickles, miso soup
=97 74 ANEE+1980 HBENEE +1,100)
(Rice can be changed to fried garlic rice+1,980
or soba noodles+1,100)

‘H’ ")k Desserts
B ebd

Assorted desserts

42,000

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



BTAkA =2 —

Children’s menu

Fried shrimp, French fries, chicken nuggets

-V A=
Corn soup
TE7 71
K7 b7 71
FXF Ty b
AL 74 R

Rice omelet

& BE
Barbecue
oNyIN—=T
FREARD

Beef patty, vegetables

TARZY) — 4

Ice cream
3,800
RRZFDBFHL O DFRIAFEF O B FH&E T

Recommended for children younger
from age 3 to age 6

12—V A—=7
Corn soup
TE7 71
K7+ 774
FXFT b
AL 74 R

Fried shrimp, French fries, chicken nuggets
Rice omelet

& KE
Barbecue
Bl fEdo—R FvNX—7 BE
HREARD

Japanese beef loin, beef patty, shrimp, vegetables

TARAZ)—L R

Ice cream, fruit

5,400

WEFEE DB FHE T

Recommended for children around from age 7 to age 12

bk T e

(LE774 £F7 8774 Fxv+7 9 b bbif)

1,630

Children’s fried set (ftied shrimp, French fries, chicken nuggets, fried chicken)

LFHTRE v b (gfiR 3h T ckegk)

600

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

BETFtk) YA
Children’s udon
I—VA—7

Corn soup

BFNN=T7T4 A7) — L4

Children’s vanilla ice cream

600

800

300

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality




WP Ao — 2
Kobe Wagyu beef loin
R Ha—2

Saga Kuroge Wagyu beef loin

474 L

Meat

Saga Kuroge Wagyu beef fillet

Z X oo — 2R

Kuroge Wagyu beef loin

EZxfaF7 1L

Kuroge Wagyu beef fillet

B %4 o — 2

Japanese beef loin

EEHF7 4 L

Japanese beef fillet

El £ 42

Homemade beef meatball

El £ R o — X

Japanese potk loin

3 B AR T

Japanese spiny lobster

EEE —R

Prawn 1 piece

R 2

Shrimp 1 piece
B —w
Squid 2 piece
&,

Abalone 100g

age —w

White fish 1 cut

¥R

Choice of vegetables

—R

Seafood and vegetable

—K

bEFhn{rr3nwie

40g
9,800
6,800
7,550
2,040 4,080
4,800
1,630 3,260
3,490

(60g) 2,800

880

b

Market price

1,800

950

850

% 100g 5,280
930~

600~

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality



A la carte

BERY 75

Seasonal salad

BEY 7
Seafood salad

REL Y b (G - kb FoW)

Rice set (steamed rice, pickles and miso soup)

EEfFR ) FE GR)

Kuroge Wagyu sushi (3 pieces)

BErpt— w774 2R

Fried garlic rice with Kuroge Wagyu beef I—ARFEE
BX

Soba noodles T-2ARFLR
XA

Udon noodles
I—ARFEE

*Vegetarian

Seaweed and red radish salad

kRN F—HD/XAY FHoOM) 277 —~4

Porcini mushroom pasta with soymilk truffle cream

*RKODHFRA—T
Today's soup
FRAD BT T OBRIFRAM
BT TY RN AR - H - R — R
Five kinds of grilled vegetables
* Himalayan salt, lemon, soy sauce, sesame sauce

*7 ) —V & h by

Assorted fruit

Dessert

KRE
Frozen dessert

R4

Seasonal fruit

THE—rE)ebE

Assorted desserts

HEANRKRICL Y AE» R b L5605 ) £ 7

Menu items are subject to change depending on availability and seasonality

850

2,250

1,500

4,000

2,300
1,980

1,500
1,100

1,500
1,100

1,800

2,800

1,600

2,800

1,600

650

1,500~

1,650



