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Our dishes may contain allergens, please ask for further de
BB —EEEIC R 2 HEN I VET,
The menu is sdegercdi ngp orhatnlgee,seasonal ingredients.
NAGI SA 13,970
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iKAI SEKI 0 course which you cam enjoy the essence of Japas
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Cockl e and Scall i on @r e@hseeeds eS avwiiBohkk e i BoniSaoc e,
Seabream Sus-péepwet hL&ahsho
Condgehlrol |l ed PumpKéehpshaped | ike Butterfly, Hor se
Soup
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FIl at head wi-Tdhf Kudiew ZEZgal a Spinachspeplpreeddedfdr i e

Sashi mi

A NeF Y- HEH #EiE
SeaBr eam, SYd Inbomaynias h wWMatchk eGneilon

Mi d dili es h
fitl 7285 AR B EHERT
Abal Assgaragus and Millet Gluten with Yol k V

GECGHE Y7
Soy -WMbofk with Caviar

di sh

nese Beef St eak

Addi ti onal di sh

EMNT 0553 B AZ BE%
Cooked Sea Bream Wvirt ledSovdpatwe wleaddDeePpamboo Shoot, C

Ri ce
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Bean Rice, Mi so Soup and Japanese Pickl
Fruit
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Strawberry, Banana and Orange topped with (
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Our dishes may contain allergens, please ask for further de
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The menu |s subject to change, depending on the seasonal i
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iSpeci al iKAI SEKI 6 course of Moreé good taste including L

Appetizer
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Cockle and Scallion dr eGhseeeds ei iSohk FrallitBoniStoc e,

Seabream SuspeBwe[hL ahsho
Condgelr roll ed in I umpki @&mehapedPlI awe Butt e

Soup
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Sashi mi

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

Mi ddl e di sh

1 72085 K EBWEENT
Abal one, Asparagus and Millet Gluten with Y
GEYE *re7
Soy WMbofk with Caviar

Grilled dish
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Grill ad@rFiilslhhed Japanese Beef Steak
Fr ideids h
FHEID N L O R
Seasonal Seafood and Vegetable Tempur a
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Five pieces of Sushi and Miso Soup
Fruit
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Strawberry, Banana and Orange topped with (
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BEEF STEAK GOZEN 13,970
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iCourse for much more beef.eoteak with Japanese cuisineds

Appetizer
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Cockl e and Scallion_ dr eGhseeeds ei iSohk FrSelitBoniStauce,
Seabream SuspeBpwl hL ahsho )
Condgelr rolled in I umpkin shaped | ike Butt e
Soup
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FIl at head wi-Tdf KudMew ZEZgal and Spinachspeplpreeddedfdr i e

Sashi mi
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SeaBream, Yellowtail, Sal mon, Spanish Mack:¢
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Abal one, Asparagus and Millet Gluten with Y
Grilled dish
MILEEY—1 4 v X F—F
Grilled Japanese Beef Steak
Ri ce
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Bean Rice, Mi so Soup and Japanese Pickl
Fruit
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StrawberryQOr 8agaentoppdd with Green Tea Cr ea
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Junior plate 3,630

INERUK - RO BT REANT O#IEE,
fiDi nner pl ate .foor kids and junior

BEZ74 BT 7V —sany s HLEE vV F— 74 BICED KEH HXBZEL 79— b
Fried Shr%ﬁp, Fried Chicken, Cream %roquette Ro

iso Soup, Steamed Egg Custard, Dessert
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