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(1% 18:00~19:45 288 20:00~21:45)

CBYIT LR BREDOTIEERNCER LT &0,
Our dishes may contain allergens, please ask for further details.
cBLAES AR S HED TENET,
The menu is subject to change, depending on the seasonal ingredients.
HRDITHZYAICF v YA EINBGEIE, FHNC I FHVERVWEX =2 —REDS5 0% 2 F ¥ AR E LTWEEEET,
50% charge of menu item pre-ordered will incur for a cancellation made on the day of dining.
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MEBH T THRLILEZ W,
The Japanese Spiny Lobster “SETO” course requires reservations at least 2 days in advance. Please note that availability is

subject to weather conditions.
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A vegetarian menu is available only with the “USHIO” course.

¥ usHIO 16,000 [

A4 BEFFORRE 2R ORIC BRI S A 780,

“KAISEKI” course which you can enjoy the essence of Japanese cuisine.”

Wi Appetizer
WA DFRTFHZ AT A Fa vBERET — €V IRGMECREEE 2% 5%A]

Ginkgo Nut, Japanese Taro Potato with Po({)}():y Seed, Sweet Potato, Omelet Shaped like Ginkgo
Grilled Salmon with Miso and Ceded Tree, Japanese Barracuda Sushi

BPi  Soup
PR AE =0% HfEL

Blowfish and Matsutake-mushroom, Japanese Parsley in Dobin-Mushi (Soup in Earthenware Teapot)

B  Sashimi

fif "NvF H—EUFrETDHE
Spanish Mackerel, Yellowtail and Salmon with Caviar

&  Steamed dish

fif % M ALZEEE
Spanish Mackerel, Turnip, Pumpkin and Japanese Wheat Gluten

BEY)  Sour dish
fifl ABEEFIZ XO%F ZwS5h EH

Abalone, Tofu and Vinegar Sause with Cucumber, Hiratake-mushroom and Sweet Potato

BiY)  Grilled dish

Fh—mAf VAT —F
Sirloin Beef Steak

BH  Rice

A 8 ket FoY)
Grilled and Shredded Seabream on Rice, Miso Soup and Japanese Pickles

Y Fruit

T TIVADTA VR XA v b
Poached pear in White Wine and Muscat

HEM - V- AR 2 FALERERERLTBY £7,



W SETO 25,000 [
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“Special “KAISEKI” course of More good taste including Local ingredients.”

A% Appetizer
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Ginkgo Nut, Japanese Taro Potato with Po({);éy Seed, Sweet Potato, Omelet Shaped like Ginkgo
Grilled Salmon with Miso and Ceded Tree, Japanese Barracuda Sushi

Bhi  Soup
FIR AE =03 KL

Blowfish and Matsutake-mushroom, Japanese Parsley in Dobin-Mushi (Soup in Earthenware Teapot)

B  Sashimi

PEE R
Ise-Ebi (Japanese Spiny Lobster) and Spanish Mackerel

& Steamed dish

Spanish Mackerel, Turnip, Pumpkin and Japanese Wheat Gluten

BEED Y Grilled dish
Frrihv

Beef Fillet Cutlet

Y2  Sour dish

V—Er Frb7 FHNLy VT
Salmon and Caviar with Japanese Dressing

#F  Fried dish

RIS D A b¥

Assorted Tempura
BH  Rice
EOER 3 E  wRE
Three pieces of Sushi and Miso Soup
RY) Fruit
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Poached pear in White Wine and Muscat
Japanese sweets and Matcha

HEM - V- AR 2 FALERERERLTBY £7,



3?1‘%’% Junior plate 3,630 F
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“Dinner plate for kids and junior.”
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Fried Shrimp, Fried Chicken, Cream Croquette, Rolled Omelet, Sausage, Salad, Rice Ball
Miso Soup, Steamed Egg Custard, Dessert
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