HARE —F [IIH) YEBEREE
2 IO 5 RIEHBICHIRS 0 £ T, BTEREE W,
(1 R 18:00~19:45 2 ¥ 20:00~21:45)

CBY T LR -2 BRSO FIIEMICEE LAT SN,

Our dishes may contain allergens, please ask for further details.
BB —EEEIC R 2 HEN I VET,

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

{% NAGISA 13,970 M

WENIBO LB, S EWEAZBRETE 2MREORE CHEE 20,
“KAISEKI” course which you can enjoy the essence of Japanese cuisine.”

HIZX  Appetizer
SHE & ETEREHT 2V a7 -XBEENZ NMARKOHER RFEMES K —E EfLET HEE
Cockle and Scallion dressed in Sour Miso Sauce, Cream Cheese with Salt-pickled Bonito

Seabream Sushi with Sansho-pepper Leaf
Conger Eel rolled in Kelp, Pumpkin shaped like Butterfly, Horse Bean, Omelet, Prawn

BMWE  Soup

eI ETEE D5% A Ko
Flathead with Kudzu, Egg-Tofu, New Zealand Spinach, shredded dried Plum and Sansho-pepper Leaf

Bm  Sashimi

N~ F P—Fr @EH fElx
SeaBream, Yellowtail, Salmon, Spanish Mackerel with Onion

A Middle dish
fit1 7 2% BREK B GEEENT
Abalone, Asparagus and Millet Gluten with Yolk Vinegar Sauce
BEGE *xb7
Soy Milk-Tofu with Caviar
BE¥)  Grilled dish
FILEEY—n 4 v 27 —F
Grilled Japanese Beef Steak
354  Additional dish

ARy 0559 B AZ R
Cooked Sea Bream with Soy Sauce, Deep-fried tofu mixed Vegetables, Bamboo Shoot, Carrot, Snap Pea

B=H Rice

AAE DR R FOY)
Bean Rice, Miso Soup and Japanese Pickles

Y1 Fruit

B NFF ALY HE2Y -4
Strawberry, Banana and Orange topped with Green Tea Cream

HEB - - 2R BARERZEZHLTED £,



HAaR#E —/F IH) YRBEEE

2 HHI D7 D B REBREICHIRA TSV E T, #HTEIZS W,
(1#8 18:00~19:45  2#F 20:00~21:45)

CBYT LR -2 BRL OHIIERNCBE LA T {2 E 0,

Our dishes may contain allergens, please ask for further details.
BB —EEEIC R B GEN T EVE T,

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

3 OUGI 17,710 M

BELZEM e FHERN T CEAHTEKRL 2R LA TIHT 2 LERIEARE,
“Special “KAISEKI” course of More good taste including Local ingredients.”

A  Appetizer
SHE & ETEREHT 7)) a5 -XBEENZ NMAKOTHER RFEMEE K —JE EfLET #HEE
Cockle and Scallion dressed in Sour Miso Sauce, Cream Cheese with Salt-pickled Bonito

~ Seabream Sushi with S_ansho-pel%}oer Leaf
Conger Eel rolled in Kelp, Pumpkin shaped like Butterfly, Horse Bean, Omelet, Prawn

BWE  Soup

MEITE ETEE 25% A Ao
Flathead with Kudzu, Egg-Tofu, New Zealand Spinach, shredded dried Plum and Sansho-pepper Leaf

Bm  Sashimi

R EED fE ED
Thin sliced of Stone Fish, Spanish Mackerel

DA Middle dish
ffl 7 287 AR HEEEEENT
Abalone, Asparagus and Millet Gluten with Yolk Vinegar Sauce
GEER *xb7
Soy Milk-Tofu with Caviar
BE¥)  Grilled dish

HEAOREMURELE L X T —F
Grilled Fish and Grilled Japanese Beef Steak

%) Fried dish

ESOION VIR SE AN 3
Seasonal Seafood and Vegetable Tempura

BZE Rice
BOHR HE

Five pieces of Sushi and Miso Soup

Y1 Fruit

NFF FL oy HTRIZV— L
Strawberry, Banana and Orange topped with Green Tea Cream

HEB - - 2R BARERZEZHLTED £,



HAaR#E —/F IH) YRBEEE

2 HHI D7 D B REBREICHIRA TSV E T, #HTEIZS W,
(1#8 18:00~19:45  2#F 20:00~21:45)

CBYT LR -2 BRL OHIIERNCBE LA T {2 E 0,

Our dishes may contain allergens, please ask for further details.
BB —EEEIC R B GEN T EVE T,

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

2T — X {HEf BEEFSTEAK GOZEN 13,970 [

MBEOHRDWERL AR SMLRER T —F 27080 L BEL AW 5 HEE,
“Course for much more beef steak with Japanese cuisine’s taste.”

A  Appetizer
SHE & ETEREHT 7)) a5 -XBEENZ NMAKOTHER RFEMEE K —JE EfLET #HEE
Cockle and Scallion dressed in Sour Miso Sauce, Cream Cheese with Salt-pickled Bonito

~ Seabream Sushi with S_ansho-pel%}oer Leaf
Conger Eel rolled in Kelp, Pumpkin shaped like Butterfly, Horse Bean, Omelet, Prawn

BWE  Soup

MEITE ETEE 25% A Ao
Flathead with Kudzu, Egg-Tofu, New Zealand Spinach, shredded dried Plum and Sansho-pepper Leaf

Bm  Sashimi

A NeF Y- HEH #EiE
SeaBream, Yellowtail, Salmon, Spanish Mackerel with Onion

I3A. Middle dish

ffl 7 287 AR HEEEEENT
Abalone, Asparagus and Millet Gluten with Yolk Vinegar Sauce

BEY)  Grilled dish

FILRES —a A Y 2T —%
Grilled Japanese Beef Steak

BZE Rice
ZAESHER RIEH FOY

Bean Rice, Miso Soup and Japanese Pickles

Y1 Fruit

NFF FL oY HTRI VU — L4
Strawberry, Banana and Orange topped with Green Tea Cream

HEB - - 2R BARERZEZHLTED £,



HARHE —F UIH) YREEHEE

2 HHI D7 D B REBREICHIRA TSV E T, #HTEIZS W,
(185 18:00~19:45 2 #B 20:00~21:45)

CBYT LR -2 BRL OHIIERNCBE LA T {2 E 0,

Our dishes may contain allergens, please ask for further details.
BB —EEEIC R B GEN T EVE T,

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

% ?‘)f“%ﬂ% Junior plate

3,630 H

INFRAR - FREEAE O BFARIANT DI,

“Dinner plate for kids and junior.”

BE774 BHT 7V —nsany s HLEE V4 VvF— $I53X BICED K AWiZkL 79— b

Fried Shrimp, Fried Chicken, Cream Croquette, Rolled Omelet, Sausage, Salad, Rice Ball

Miso’ Soup, Steamed Egg Custard, Dessert

HEB - - 2R BARERZEZHLTED £,



