BT UNY—% BELOBEEN

To guests with food allergies

GklE, BT UVILVX -2 BHFELOBEAKY, TEKESCIRAYL I —%IC
WAL FR VAP ZVILBLWIBRFLBELAVELTLIT L)

Mo EE RIS TE) T2, TROAIIODEITFGEL L3,
TEXDOBRIE, RAY v 7ITTHFEL I W,

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 ERARMIZ W, REL,LOHRE S LIHEALTE) 27,
We verity ingredients based on information received from the manufacturer.

2. MDA a0 —VYE—DREIZBEWTHEHEL TWb -, el F /-3
FLBAZISBE T T UMY —E O EIRANT 5 TS 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. TEXVLAWER (v 72%) o, Lr THEN I 2.
R ZH T E bW L T,

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



Ei;“ﬁ?‘/% H*’T\Z‘H

Stone-grilled Kaiseki “KODACHT”

/7%4 ’H‘ Starter
EHEALE
7574 va L& O ERkbATaL

Corn tofu, radish, wasabi

D Simmered dish
7 58
BAEZE TR ARLE
Deep-fried tofu mixed with thinly sliced vegetables
Shrimp, green, green soybean paste

Bt Barbecue
B @A
o<

ERe—Z  40g

B4 o—2R 40g

FREAEE
Seafood of the day
Pork meatball
Japanese pork loin 40g

Japanese beef loin 40g
Three kinds of vegetables

Z 4K Small dish

BWFTROMERFZ A
Chicken and greens with chopped salted plums, kelp

/E'»? $ Rice
afrtk  FoWm Fhit

Rice, Japanese pickles, miso soup

H "at\ Dessert

KBABD LD
Today’s dessert

[Famz] 6,000

REANKRRICL Y AR EDbEGELS) LT,

Menu items are subject to change depending on availability and seasonality



FE N “ s )
AT gk

Stone-grilled Kaiseki “FU]JT”
FUFIALLDLTEIEKN) T

% ’H‘ Starter
EHELEH
7574 va L& O ERkbATaL

Corn tofu, radish, wasabi

D ) Simmered dish
]
BAEZAE TR ARLE
Deep-fried tofu mixed with thinly sliced vegetables
Shrimp, green, green soybean paste

A B Barbecue
%}] y) 4@\ /;'\ ‘% E\Lr‘i
Ry 2 30g
Ko — R 40g
EE4>( a 30g
EFo—Z 40g
TR AR
Seafood of the day, squid
Pork jowl 30g
Japanese pork loin 40g
Japanese beef meatball 30g

Japanese beef loin 40g
Three kinds of vegetables

%K% Small dish

BUT RO L A
Chicken and greens with chopped salted plums, kelp

/E%\ $ Rice
afrtk  FoWm Fhit

Rice, Japanese pickles, miso soup

H "at\ Dessert
AHOFERK

Today’s dessert

8,700

RKHEANRILICL ) ABEF R bBEGENH ) LT,

Menu items are subject to change depending on availability and seasonality



% TS 1)
T BEAR %
Stone-grilled Kaiseki “HOTARUISHI”
FUFIALLDLTEIEKN) T

% ’H‘ Starter
EHEALE
7574 va LR ERbBATaL

Corn tofu, radish, wasabi

H'f— ;;{\ Appetizers
AB o ZFERD

Today’s appetizers

N2

M 1 Simmered dish
R
HAEZE AR AKLE
Deep-fried tofu mixed with thinly sliced vegetables
Shrimp, green, green soybean paste

bk Barbecue
Bo@gN hoT7AEE
El #4422 30g
EH7 4V 30g
EFo—2 40g
FR A
Seafood of the day, Kauai shrimp
Japanese beef meatball 30g
Japanese beef fillet 30g

Japanese beef loin 40g
Three kinds of vegetables

%K% Small dish
ERFTROERNIZ BEA

Chicken and greens with chopped salted plums, kelp

/F»'? %; Rice
afrR Fod FHRIAT

Rice, Japanese pickles, miso soup

+ "7J+'\ Dessert
AB D FERY
Today’s dessert

11,700

KAEANRIUIZL YV RBEGEbEEE5»7H) 2T,

Menu items are subject to change depending on availability and seasonality



B €6 ~ NV N "
BBERR R A
Stone-grilled Kaiseki “RYUKEIKOU”

% ’H‘ Starter
GWAlTALE
Xr b7 LERT Eokit

White snap bean tofu, caviar, wasabi-flavored flying fish roe

H'f— ;{\ Appetizers
HEWT
B E FLEA
E RCENZE R TN E ok rd
Eggplant, marinated sweetfish, broad bean
Myoga ginger sushi with Japanese sansho pepper leaf, octopus with chopped salted plums

/| Simmered dish
RTEGPTR X
FEAR AN EH

Sea eel-wrapped green shiso and seaweed

Okra, pumpkin, starch sauce with grated daikon radish

A Bt Barbecue
Bo@gh Wz 77 AEE
ExfmFo—2R 30g
Ex 74V 30g
PR EAERD
Seafood of the day, scallop, Kauai shrimp
Kuroge Wagyu beef loin 30g

Kuroge Wagyu beef fillet 30g
Three kinds of vegetables

/F»&\ g Rice or Noodles
attR HFod Fhit
I 72103
W) YA BRI

Rice, Japanese pickles, miso soup or Sanuki noodles in soy milk sesame dashi

H "Jt\ Desserts
EEAEY —
EW KEF

Summer orange jelly, plum, fruits

14,900

KHANKRUICL Y ABE VGBS »H ) ET,

Menu items ate subject to change depending on availability and seasonality



% o~ w2 9
B BERM IR
Stone-grilled Kaiseki “GENJIHOTARU”

ﬁ'ﬁ— ;x{\ Appetizers
~RFHE AL~
EARMELE LR
A 7u¥m XrbET
auVWATAZE NEEEHT
RO A RILFA
Jellied broth with sea urchin, watershield, micro tomato, caviar

White snap bean tofu, deep fried river shrimp
Myoga ginger sushi with Japanese sansho pepper leaf, broad bean

b A Small dish
St 0 —2# BB

Simmered duck loin with summer orange sauce

MW Simmered dish
ke T Az L
B s

FERAE mEEHT

Simmered eggplant, grilled eel with soy sauce, pumpkin
Simmered beef tendon, starch sauce with bean curd skin

Ja i;*ﬁ Barbecue
B E SRR
&,
Exfto—2 60g itz BERFT74L 50
HR =MD

Japanese spiny lobster, abalone

Kuroge Wagyu beef loin 60g or Kuroge Wagyu beef fillet 50g
Three kinds of vegetables

/E\ ?; Rice or Noodles
U 2R K. AHLIK
Fotn FHEERT
QS
X ) YA BILAT BB R
Rice mixed with dried young sardines, sansho pepper, pickles, spiny lobster miso soup

Or
Sanuki noodles in soy milk dashi, spiny lobster miso soup

+ "7J+'\ Desserts
ats r—~y b
BT 2 VET KETF

Peach sherbet with plum wine jelly, fruits

19,200
KAEANRICL YV RBE G Eb LG5 H) T,

Menu items ate subject to change depending on availability and seasonality



N - , B N —
ERRDBBERR ~E~
Special Stone-grilled Kaiseki
7TARMEDTFTHFATIIWIT
Reservations for this menu should be placed 7 days in advance.

Al R Appetizers
~ A AL T~
TR FE ¥R
A7 vk XrbET
GWATARZE NiEEEST
EHAROF A RILFA
Jellied broth with sea urchin, watershield, micro tomato, caviar

White snap bean tofu, deep fried river shrimp
Myoga ginger sushi with Japanese sansho pepper leaf, broad bean

BoA Small dish
ST 0 —2# B EHMEB

Simmered duck loin with summer orange sauce

% ') Sashimi

Aoy et F—K

Tuna, two kinds of sashimi

= Simmered dish

RinT ook 5 GEEEE NWEHE A5 ABFT
Simmered eggplant in broth, shark fin, scallion, dried fish flakes, chili pepper threads

o BE Barbecue
EESRFHEE BEEEL KA
4o —Z 40g
ERFS v =7V T 40g
TR A
Japanese spiny lobster, abalone, sea bream
Saga Kuroge Wagyu beef loin 40g

Saga Kuroge Wagyu beef chateaubriand 40g
Three kinds of vegetables

/ﬁ\ $ Rice or Noodles
U 28R K. A BHLIR
Fod PHEEF R
I/~
W)Y A BRI FEBEEFRRT

Rice mixed with dried young sardines, sansho pepper, pickles, spiny lobster miso soup
Or
SANUKI noodles in soy milk dashi, spiny lobster miso soup

H "Jt\ Desserts
B Sbd

Assorted desserts

35,300

REANRIICL YV ABELEb L5676 D) LT,

Menu items are subject to change depending on availability and seasonality




AF A P
REFHE
N%;dﬂ@j’ ANWT x>V Fa~
CHA-GAMA (Oil Fondue)

2 BHED FHHTI SIS,

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

Al R Appetizers
~ R R T~
TR FE ¥R
A7 vk XrET
auVWAlTAZE NixEHF
EHAROF A RILFA
Jellied broth with sea urchin, watershield, micro tomato, caviar

White snap bean tofu, deep-fried river shrimp
Myoga ginger sushi with Japanese sansho pepper leaf, broad bean

% ') Sashimi

AKABDFEE) F—K

Two kinds of sashimi

A 1/ Simmered dish
NTFEPIA X
ERMR LN EB

Sea eel,
Okra, pumpkin, starch sauce with grated daikon radish

7f7j' 7F‘]‘ Chagama
R
ERYEE @ WZRFHT
BExfd7 4 VAEDL )T
BRAGBREE HEONZED
TR A
Japanese spiny lobster, seabream, tofu skin-wrapped scallop
Kuroge Wagyu beef fillet

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

/E%\ $ Rice
atiR Fot FHait
Rice and miso soup, pickles
H "?J£\ Desserts
2N EES Sy &
AADTA A7) —4L KRET

Hotel Chinzanso Tokyo bean-jam bun, ice cream, and fruit

19,200

KAEANRIUIZL YV RBEGEb LG5 H) 2T,

Menu items are subject to change depending on availability and seasonality



bTtABREARR

Children’s menu

KB DI

Tofu of the day

774 F7b774 FXyFTo b BT

Fried shrimp, French fries, chicken nuggets, salad

B B
Barbecue
b= FREHME)

Beef patty, vegetables

aiR S Fdi

Rice, furikake condiments, miso soup

TARA7) — 4

Ice cream

3,800

AB DB

Tofu of the day

TE774 £FbT774 FERVFTFYL ¥y

Fried shrimp, French fries, chicken nuggets, salad

RKABD&EH) _FEmk )

Two kinds of sashimi

VR
Barbecue
EEFo—2 Fy =7 Bt HRZHER)

Japanese beef loin, beef patty, shrimp, vegetables

iR S h e kA

Rice, furikake condiments, miso soup

TARAZ) =L XMW

Ice cream, fruit

5,400

REANRIICL YV ABELEb L5676 ) LT,

Menu items are subject to change depending on availability and seasonality




MEAT 206  40g

Saga Kuroge Wagyu beef fillet ’
EXfaF—of 2,040 4,070
Kuroge Wagyu beef loin ’ ’
Rt 7 4 L 4,800
Kuroge Wagyu beef fillet ’
EAo—2 1,630 3,260
Japanese beef loin

Japanese beef fillet ’
EHo( R (60g) 2,800
Homemade beef meatball

Japanese potk loin

Pork jowl

o h (30g) 660
Pork meatball

SEAFOOD and VEGETABLE

B AT TS EE —R EYe
Japanese spiny lobster

Prawn 1 piece ’
Kauai shrimp 1 piece

LB —w 1,250
Scallop 1 piece >
Squid 1 piece

“@. #100g 5,280
Abalone 100g

af e —w 930
Whitefish 1 cut

R4 400~

Choice of vegetables



A la Carte
HEY 7

Seasonal salad

HEE 7 7
Seafood salad

RKeg o &)

Tuna (sashimi)

bi&h) FERY

Two kinds of sashimi

T 7L R T LW Kia T DIk X

Simmered eggplant in broth

BAFEL v b (GKR - kd - Eod)

Rice set (steamed rice, pickles and miso soup)

ExAaF—Y v 27 714 R

Fried garlic rice with Kuroge Wagyu beef I—-2ZARFERE

EEfFR) FE (1)

Seared Kuroge Wagyu beef sushi 3 pieces
U e 2 #iR

Rice mixed with dried young sardines T—ARFERE

w ) A BILRIT

Sanuki noodles in soy milk dashi T—-ZARFERRE
For Children

bk P e

774 F7bv7724 FXrF5oh I8
. Children’s fried set (fried shrimp, French fries, chicken nuggets, salad)
BFARIRE v b (@8- 30 21 - skedie)

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

BTHAN=F7 T4 R ) — 4
Children’s vanilla ice cream
BTt ) A

Children’s udon
Dessert

EHDOTA ALY — L

Seasonal ice cream

R4

Seasonal fruit

THE—rE)ebE

Assorted dessert plate

850

2,250

4,950

2,970

1,450

1,500

2,300
1,980

3,400

1,100
700

2,100
1,700

1,630

600

300

550

650

1,500~

1,650



