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(1% 18:00~19:45 288 20:00~21:45)
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Our dishes may contain allergens, please ask for further details.
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The menu is subject to change, depending on the seasonal ingredients.
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50% charge of menu item pre-ordered will incur for a cancellation made on the day of dining.
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A vegetarian menu is available only with the “AKANE” course.

Pi  AKANE 20,000 4
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“KAISEKI” course which you can enjoy the essence of Japanese cuisine.”

Wi Appetizer
BoF yr—erOMEX WBEEHR FE HiBE vy 7 BE MAZS BREF
Herring Roe, Salmon Rolled in Turnip, Shrimp Sushi, Dried Mullet, Sweet Shrimp, Caviar, Black Beans, Carrot, Yam
BPi  Soup
BLACED 5<SWVWTE HOHAS
Minced and steamed Clam Ball with Spinach and Carrot
B  Sashimi

fROWED i —EiED
Thinly Sliced Seabream, Spanish Mackerel and Salmon

DA Additonal dish
SR A ROIFMZ
Bamboo Shoot dressed in Bud of Japanese Pepper
BET EHT EEErT
Deep-Fried Aroid Potato with Crab Sauce
BV Grilled dish
F—mAf Y RAT—F
Sirloin Beef Steak
B Steamed dish
iy #® Xoft A
Cooked Sea Bream with Soy Sauce, Turnip, Carrot and Boiled Canola Flower
Y Rice
BEIER W< BIRA KT HoY)
Grilled and Shredded Salmon on Rice with Salmon Roe, Miso Soup and Japanese Pickles

Y Fruit

Xy vrd—
Melon and Mango
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“Special “KAISEKI” course of More good taste including Local ingredients.”

A% Appetizer
Bor y—erEonEE Ehn B HiEE v 7 B8 BAZ BRT
Herring Roe, Salmon Rolled in Turnip, Shrimp Sushi, Dried Mullet, Sweet Shrimp, Caviar, Black Beans, Carrot, Yam
BB Soup
BEETRO AT A2hit
Grilled Blowfish Soft Roe in Grated Radish Soup
B  Sashimi
TRDMEED i HiEEED
Thinly Sliced Blowfish, Spanish Mackerel and Prawn
DA Additonal dish
NI B RO Z
Bamboo Shoot dressed in Bud of Japanese Pepper
BEF HHT R
Deep-Fried Aroid Potato with Crab Sauce
BEY)  Grilled dish

L RAT—F
Filet Beef Steak

&  Steamed dish
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Cooked Sea Bream with Soy Sauce, Turnip, Carrot and Boiled Canola Flower

MY Fried dish

HEEE FHOWX B EbE
Spiny Lobster, Seasonal Vegetable Tempura

HH  Rice

EOEF3H WK
Three pieces of Sushi and Blowfish Miso Soup

Y Fruit

Xy =vrd—
Melon and Mango
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