
Menu items are subject to change depending on availability and seasonality 

To guests with food allergies 

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. 

Points of notice 

 

We verify ingredients based on information received from the manufacturer. 
 

 

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. 

 

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

 
 
 
 
 



All rice used is domestically produced in Japan 

“ ” 
Stone-grilled Kaiseki “KOHARU” 

 

Starter 

Vegetable tofu 
Shrimp, greens 

Shiso flower 

 

Warm dish 

Beef  stew flavored with Hatcho miso 

Seasonal vegetables 

 

Barbecue 

Seafood of  the day 

Japanese pork loin 40g 

Japanese beef  loin 40g 

Three kinds of  vegetables 

 

Small dish 

Spanish mackerel, Mizuna greens, turnip 

With dried mullet roe 

 

Rice set 

Rice 

Japanese pickles 

Miso soup 

 

Dessert 

Today’s dessert 

 

 

 

 

 

  

 

 

 

 

 

 

 

40  

40  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 
 

Exclusive to Weekdays lunch 
 

6,300 
 



Menu items are subject to change depending on availability and seasonality 

“ ” 
Stone-grilled Kaiseki “FUJI” 

 

Starter 

Vegetable tofu 

Shrimp, greens 

Shiso flower 

 

Warm dish 

Seasonal warm dish of  the day 

 

Barbecue 

Two kinds of  seafood, squid 

Japanese pork loin 40g 

Japanese beef  meatball 30g 

Japanese beef  loin 40g 

Three kinds of  vegetables 

 

Small dish 

Spanish mackerel, Mizuna greens, turnip 

With dried mullet roe 

 

Rice set 

Rice 

Japanese pickles 

Miso soup 

 

Dessert 

Two kinds of  desserts 

 

 

  

 

 

 

 

 

 

 

  

40  

30  

40  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 

Exclusive to lunch 
 

9,200 
 



All rice used is domestically produced in Japan 

“ ” 
Stone-grilled Kaiseki “HATSU-NAGI” 

 

Appetizers 

Today’s appetizers 

 

Warm dish 

Seasonal warm dish of  the day 

 

Barbecue 

Two kinds of  seafood 

Shrimp 

Japanese beef  meatball 30g 

Japanese beef  fillet 30g 

Japanese beef  loin 40g 

Three kinds of  vegetables 

 

Small dish 

Spanish mackerel, Mizuna greens, turnip 

With dried mullet roe 

 

Rice set 

Rice 

Japanese pickles 

Miso soup 

 

Dessert 

Two kinds of  desserts 

 

 

 

 

 

 

 

 

 

 

30  

30  

40  

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

12,400 
 
 



Menu items are subject to change depending on availability and seasonality 

“ ” 
Stone-grilled Kaiseki “HATSU-WAKANA” 

 

Starter 

Vegetable tofu, shrimp, sea urchin 

Greens, Shiso flower 

 

Appetizers 

Turnip cake with shiro miso creme brulee 

Duck loin, wasabi foamy soy sauce 

Spinach and chicken with nuts 

 

Warm dish 

Steamed egg custard with crab starchy sauce 

Grated daikon radish 

 

Barbecue 

 Three kinds of  seafood 

 Kuroge Wagyu beef  loin 30g 

Kuroge Wagyu beef  fillet 30g 

Three kinds of  vegetables 

 

Rice set 

Rice with garnish 

Japanese pickles 

Miso soup 

 

 Desserts 

Seasonal ice cream, seasonal fruits  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

30  

30  

 

 

 

 

 

 

 

 

 

 

 
 
 

15,700 
 



All rice used is domestically produced in Japan 

“ ” 
Stone-grilled Kaiseki “HATSU-AKANE” 

 

Starter 

Yellowtail, caviar, chicory 

Cauliflower, apple 

 

Appetizers 

Turnip cake with shiro miso creme brulee 

Duck loin, wasabi foamy soy sauce 

Spinach and chicken with nuts 

 

Warm dish 

Pot-au-feu style with alfonsino and clams 

Potato, leek, olive 

 

Barbecue 

Japanese spiny lobster 

Abalone 

Kuroge Wagyu beef  fillet 30g 

Kuroge Wagyu beef  loin 40g 

Three kinds of  vegetables 

 

Rice set  

Seasoned rice with salmon and salmon roe 

Japanese pickles, miso soup 

 

Desserts 

Seasonal ice cream 

and fruits 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

30  

40  

 

 

  

 

 

 

 

 

 
 

20,300 

 
 
 
 



Menu items are subject to change depending on availability and seasonality 

 
Special Stone-grilled Kaiseki ~FUJIYAMA~ 

 

Appetizers 

Today’s appetizers 

 

Small dish 

Kuroge Wagyu beef  sushi 

 

Warm dish 

Today’s warm dish 

 

Seafood barbecue 

Two kinds of  seafood 

 

Ⅿeat barbecue 

Japanese pork loin  

Kuroge Wagyu beef  loin 150g  

or  

Kuroge Wagyu beef  fillet 100g 

 

Vegetable barbecue 

Five kinds of  vegetables 

 

Rice set 

Rice 

Japanese pickles 

Miso soup 

 

Desserts 

Assorted desserts 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 150g  

 

 100g 

 

 

 

 

 

 

 

 

 

 

 
 

 

21,200 
 

 ＊For guests of  10or more, please make a reservation in advance for your choice of  meat 



All rice used is domestically produced in Japan 

 
 ~ ~ 

Special Stone-grilled Kaiseki ~SAIWAI~ 
 
 

Appetizers 

Today’s appetizers 

 

Small dish 

Kuroge Wagyu beef  sushi 

 

Warm dish 

Today’s warm dish 

 

Barbecue 

Kuroge Wagyu beef  loin   50g 

Kobe beef  loin   50g 

Saga beef  loin   50g 

Five kinds of  vegetables 

 

Rice set 

Rice 

Japanese pickles 

Miso soup 

 

Dessert 

Assorted desserts 

 

 

 

 

 

 

 

 

 

 

50g 

50g 

50g 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 

29,000 

 



Menu items are subject to change depending on availability and seasonality 

  
Special Stone-grilled Kaiseki ~TAKUMI~ 

 

Starter 

Yellowtail, caviar, chicory 

Cauliflower, apple 

 

Appetizers 

Turnip cake with shiro miso creme brulee 

Duck loin, wasabi foamy soy sauce 

Spinach and chicken with nuts 

 

Warm dish 

Pot-au-feu style with alfonsino and clams 

Potato, leek, olive 

 

Barbecue 

Japanese spiny lobster, abalone  

Two kinds of  seafood 

Saga Kuroge Wagyu beef  loin 50g 

Saga Kuroge Wagyu beef  fillet 50g 

Three kinds of  vegetables 

 

Rice set  

Seasoned rice with salmon 

Japanese pickles, miso soup 

 

Desserts 

Assorted desserts 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

50  

50  

 

 

  

 

 

 

 

 
 

 
 

 
 

37,400 
 
 



All rice used is domestically produced in Japan 

  
～Wagyu Course featuring KOBE Beef~ 

 

Appetizers 

Today’s appetizers 

 

Small dish 

Kuroge Wagyu beef  sushi 

 

Warm dish 

Today’s warm dish 

 

Seafood barbecue 

Two kinds of  seafood 

 

Ⅿeat barbecue 

Kobe beef  loin 150g 

 

Vegetable barbecue 

Five kinds of  vegetables 

 

Rice set 

Rice 

Japanese pickles 

Miso soup 

 

Desserts 

Assorted desserts 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

150g 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

42,000 
 

＋1,980 1,100 

Rice can be changed to fried garlic rice+1,980 or soba noodles+1,100 

 



Menu items are subject to change depending on availability and seasonality 

Stone-grilled Kaiseki ~Vegetarian~ 

Reservations for this menu should be placed 
the day before in advance 

Appetizers 
Lily bulb confit, tofu skin 

Chickpea falafel 
Navy beans, basil 

Grated carrot salad, tomato, walnuts 

Grilled dish 
Soy meat gratin  

Ratatouille, lemon zest 
Cashew paste 

Salad
Seaweed and red radish salad 

Almond, sesame and ginger vinaigrette  

Pasta 
Porcini mushroom pasta 

with soymilk truffle cream 

Barbecue
Five kinds of  vegetables 

Himalayan salt, lemon 
soy sauce, sesame sauce 

Rice set
Mixed grain rice or white rice 

Japanese pickles 
Vegetable soup

Dessert
Seasonal fruits 

 
 

 

 

 

 

 
  

  

 

 

 

15,000 



All rice used is domestically produced in Japan 

Stone-grilled Kaiseki ~Muslim-Friendly~ 

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

Appetizers 
Lily bulb confit, tofu skin 

Chickpea falafel 
Navy beans, basil 

Grated carrot salad, tomato, walnuts 

Grilled dish
Soy meat gratin 

and ratatouille 
Lemon zest, cashew paste 

 
Salad 

Seaweed and red radish salad 
Almond, sesame and ginger vinaigrette  

Pasta
Porcini mushroom pasta 

with soymilk truffle cream 

Barbecue
Two kinds of  seafood, shrimp 

Halal chicken 
Halal beef  loin 

Three kinds of  vegetables 
Himalayan salt, lemon 

Halal soy sauce, grated radish 

Rice set
Rice, Japanese pickles, vegetable soup 

Dessert
Seasonal fruits 

 

 

  

 
 
 

25,000 
 

The ingredients and the seasoning for this menu are Halal-compliant. 

In the kitchen, non-Halal food is also prepared at the same time. 
7

We kindly ask that reservations and cancellations be made at least 7 days prior.
 



Menu items are subject to change depending on availability and seasonality 

Stone-grilled Kaiseki ~ Gluten free ~ 

  3  

＊Reservations for this menu should be placed 3 days in advance 
 

Appetizers 
Lily bulb confit, tofu skin 

Chickpea falafel 
Navy beans, basil 

Grated carrot salad, tomato, walnuts 
 

Grilled dish 
Soy meat gratin  

Ratatouille, lemon zest 
Cashew paste 

 
Salad 

Seaweed and red radish salad 
Almond, sesame and ginger vinaigrette  

 
Pasta

Porcini mushroom pasta 
with soymilk truffle cream 

Barbecue
Two kinds of seafood, shrimp 

Kuroge Wagyu beef loin 30g 
Kuroge Wagyu beef fillet 30g 

Three kinds of vegetables 
Himalayan salt, lemon 

Gluten-free soy sauce, grated radish 

Rice set
Rice, Japanese pickles, vegetable soup 

Dessert
Seasonal fruits 

 

 

 

 
 

 

20,000 
 

The ingredients and the seasoning for this menu are Gluten-compliant. 

In the kitchen, non-Gluten food is also prepared at the same time. 
3

We kindly ask that reservations and cancellations be made at least 3 days prior.
 



All rice used is domestically produced in Japan 

Children’s menu 

 

 
Corn soup 

  

 
Corn soup 

 
 
 

 
Fried shrimp, French fries, chicken nuggets 

Rice omelet 

  
 

 
 

Fried shrimp, French fries, chicken nuggets 
Rice omelet 

 
Barbecue 

 
 

Beef  patty, vegetables 

  
Barbecue 

 
 

Japanese beef  loin, beef  patty, shrimp, vegetables 

 
Ice cream 

  
Ice cream, fruit 

   

3,800 
 

 
Recommended for children younger 

from age 3 to age 6 
 

 5,400 
 

 
Recommended for children around from age 7 to age 12 

 

    
    

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

1,630   
   

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

600      

  
Children’s udon 

  600      

  
Corn soup 

  800      

    
  

Children’s vanilla ice cream 
  300      

    



Menu items are subject to change depending on availability and seasonality 

 
Meat  

                                  
20g 40g 

Kobe Wagyu beef  loin 
       9,800 

 
Saga Kuroge Wagyu beef  loin 

        6,800 

 
Saga Kuroge Wagyu beef  fillet

 7,550 

 
Kuroge Wagyu beef  loin 

2,040 4,080 

 
Kuroge Wagyu beef  fillet 

4,800 

 
Japanese beef  loin 

1,630 3,260 

 
Japanese beef  fillet 

3,490 

Homemade beef  meatball  
(60g) 2,800 

Japanese pork loin 
880 

 

 
Seafood and vegetable 

 
Japanese spiny lobster 

   
Market price 

Prawn 1 piece
1,800 

Shrimp 1 piece
950 

 
Squid 2 piece 

850 

 
Abalone 100g 

100g 5,280 

 
White fish 1 cut 

930 

Choice of  vegetables 
    600 



All rice used is domestically produced in Japan 

A la carte 

 
Seasonal salad 

850 

Seafood salad 
2,250 

 
Rice set (steamed rice, pickles and miso soup) 

1,500 

3
Kuroge Wagyu sushi (3 pieces) 4,000 

Fried garlic rice with Kuroge Wagyu beef      

2,300 
 

1,980 

Soba noodles                   

1,500 
 

1,100 

Udon noodles  
1,500 

 

1,100 

 
*Vegetarian 

*
Seaweed and red radish salad 

1,800 

*
Porcini mushroom pasta with soymilk truffle cream 

2,800 

*
Today's soup 

1,600 

*  
 

Five kinds of  grilled vegetables 
Himalayan salt, lemon, soy sauce, sesame sauce 

2,800 

*  
Assorted fruit 

1,600 

 
Dessert 

Frozen dessert 
650  

Seasonal fruit 
1,500  

Assorted desserts
1,650 


