HAR#E —/F [2H) YRBEEE
2 RO D BEERMICHEN S WE T, BHTERILI WV,
(1% 18:00~19:45 2 %6 20:00~21:45)

BT LR — % BEE O IRERNCEHA LA 2S00,

Our dishes may contain allergens, please ask for further details.

B ABD A EIC R B IGEN X VE T,

The menu is subject to change, depending on the seasonal ingredients.

{% NAGISA 13,970 H4

RN L i oW EARIREETE sMBEORE ZHEEC S W,
“KAISEKI” course which you can enjoy the essence of Japanese cuisine.”

HI2¢  Appetizer
X T MR QMM Z~E O~ HBED* v V' 7R MEATRIERE

Giant Elephant Ear (Species of Taro) and Shiitake Mushroom Dressed in Sesame Sause with Sea Urchin
Sweet Shrimp with Caviar

Tempura of Ayu fish
BMi  Soup

BEITS EFEE D5¥ KRo¥HF
Conger Eel with Kudzu Powder, Egg-Tofu, New Zealand Spinach and Sansho-pepper Leaf

BA  Sashimi

AYF —F2 NTF
Grunt, Salmon, Yellowtail

34 Steamed dish

AEMT 0553 EMA AZ ST0E
Cooked Sea Bream with Soy Sauce, Deep-fried tofu mixed Vegetables, Pumpkin, Carrot, Snap Pea

fE%7  Sour dish

ff] 72 o EH 7RSI H R B AR
Abalone, Pen Shell, Asparagus and Millet Gluten Dressed in Yolk Vinegar Sauce

BE¥)  Grilled dish

Y—mAf Y RF—F
Sirloin Steak

BZE Rice
HAAE T ~ SRR ERR~ B OY)

Ochazuke (Tea-Soaked Rice with Seabream) ~Sesame Taste~, Japanese Pickles

EY Fruit

LA—R wyd—
Strawberry Mousse and Mango

HER - - 2Rz EALERZEHLTBY £,



HARE —Fm [BH) YEBhSES

2 Bl D - b BRFERNCHIRA XV ET, HTERIZE W,
(1% 18:00~19:45  2%E 20:00~21:45)

CBYT VAR -2 BRBOAFIEEIMCBE LAT SV,

Our dishes may contain allergens please ask for further details.
CBRZNED B AR R 2 HEN I VET,

The menu is subject to change, depending on the seasonal ingredients.

53 OUGI 17,710

SEREM 2 FRRA T TEATEKRL S 2L ATHET 2 DEREARHE,
“Special “KAISEKI” course of More good taste including Local ingredients.”

HI2¢  Appetizer
X TF MR QMM Z~E O~ HBED* v V' 7R MEATRIEARE

Giant Elephant Ear (Species of Taro) and Shiitake Mushroom Dressed in Sesame Sause with Sea Urchin
Sweet Shrimp with Caviar

Tempura of Ayu fish
BMi  Soup

BEITS EFEE D5¥ KRo¥HF
Conger Eel with Kudzu Powder, Egg-Tofu, New Zealand Spinach and Sansho-pepper Leaf

BA  Sashimi

R AYF b—Er
Stone Fish, Grunt, Salmon

34 Steamed dish

AEMT 0553 EMA AZ ST0E
Cooked Sea Bream with Soy Sauce, Deep-fried tofu mixed Vegetables, Pumpkin, Carrot, Snap Pea

fE%)  Sour dish

ffl 7205 EH 7RG HR L EGEEDT
Abalone, Pen Shell, Asparagus and Millet Gluten Dressed in Yolk Vinegar Sauce

BE¥)  Grilled dish

ELRXT—F
Filet Steak

%) Fried dish

RERFERD &bt
Assorted Tempura

BZE Rice

EDHF  BRGH
Sushi and Miso Soup

Y7 Fruit

LA—R wyd—
Strawberry Mousse and Mango

HER - - 2Rz EALERZEHLTBY £,



HARHE —F BH) YEEREES
2 El o 72 D BEBRENICHIBA S WE S, HTAILZE W,
(1% 18:00~19:45 285 20:00~21:45)

CBYT VAR -2 BRBOAFIEEIMCBE LAT SV,

Our dishes may contain allergens, please ask for further details.
BB D — AR 2560 T VE T,

The menu is subject to change, depending on the seasonal ingredients.

A J — X ([ BEEFSTEAK GOZEN 13,970 M

MEBOHRDWERLABBORAT —FE70580 & BHELANIIZT 5,
“Course for much more beef steak with Japanese cuisine’s taste.”

HI2¢  Appetizer
WXTFEHEOHAMMZ~ENOE~ HBED X v U 7IRA HEAKEER

Giant Elephant Ear (Species of Taro) and Shiitake Mushroom Dressed in Sesame Sause with Sea Urchin
Sweet Shrimp with Caviar

Tempura of Ayu fish
BMi  Soup

EEITS 758 25X KoHF
Conger Eel with Kudzu Powder, Egg-Tofu, New Zealand Spinach and Sansho-pepper Leaf

BA  Sashimi

AYF -2 NvF
Grunt, Salmon, Yellowtail

fE%7  Sour dish

ffl 720 EH 7RSI H R I EEEET
Abalone, Pen Shell, Asparagus and Millet Gluten Dressed in Yolk Vinegar Sauce

BE¥)  Grilled dish

PO f VAT —F
Sirloin Steak

BZE Rice
HEER RIEgT &0

Rice and Miso Soup, Japanese Pickles

Y Fruit

A=A wvd—
Strawberry Mousse and Mango

HER - - 2Rz EALERZEHLTBY £,



HARHE —F BH) YEEREES
2 El o 72 D BEBRENICHIBA S WE S, HTAILZE W,
(1% 18:00~19:45 285 20:00~21:45)

CBYT VAR -2 BRBOAFIEEIMCBE LAT SV,

Our dishes may contain allergens, please ask for further details.
CBRZNED B AR R 2 HEN I VET,

The menu is subject to change, depending on the seasonal ingredients.

%%*ﬁﬁ% Junior plate 3,630 HH

INEERGAR: - FREEEE O BFRRIANT DT,

“Dinner plate for kids and junior.”

WBEIIA4 BRI 7V —sanv sy HLEE AV — 57X BIZED KEH BBZAEL 7V — 1
Fried Shrimp, Fried Chicken, Cream Croquette, Rolled Omelet, Sausage, Salad, Rice Ball
Miso Soup, Steamed Egg Custard, Dessert

HER - - 2Rz EALERZEHLTBY £,



