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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.”

e Appetizer

Y ZEIDA BHIFE A5
Somen Noodle with Prawn and Okra

BWE  Soup
HT S HEF T
Redspotted Grouper, Eggplant, Yuzu Citrus
B[ Sashimi

fEED WX
Thin-sliced Seabream, Grunt

& Steamed dish

SHIAEN NFE B 22 TE floT
Red Bream, Taro Potato, Pumpkin, Wheat Gluten and Seabream Roe

Ly A. Additional dish

meLEmAL EfEREOE
Chilled Egg Custard with Sea Urchin and Pen Shell

BEY)  Grilled dish

PO VAT —F
Sirloin Beef Steak

BE Rice
oA LI RIEH HoW)

Corn Rice and Miso Soup, Japanese Pickles

Y1 Fruit

OV A VE v A <A T Y b
Poached Peach in White Wine and Muscat

HEB - - 2R BARERZEZHLTED £,
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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.

TR Ba—2R0oWELE XX Y 7 UMNETEEE A,

Due to the nature of the” OUGI” course, vegetarian menu is not available

TR OBRAOEABEICRD 23H 2720, 2 HITE T I FHN I TV LT DOAZHAREVELET,

Due to the availability of stonefish is limited, we can only prepare it for guests who have made a reservation at least two days in advance.

2R

17,710 [

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

5E Appetizer

Y ZEIDA BHIFE A5
Somen Noodle with Prawn and Okra

BME  Soup
HZ 5 AT fF
Redspotted Grouper, Eggplant, Yuzu Citrus
BIA  Sashimi

R LW E
Stone Fish, Grunt

4 Steamed dish

FEEAMNS NF BER 22 TH #oF
Red Bream, Taro Potato, Pumpkin, Wheat Gluten and Seabream Roe

A Additional dish
W LABAL EREORE
Chilled Egg Custard with Sea Urchin and Pen Shell
BE¥)  Grilled dish

ELRXT—F
Filet Beef Steak

% Fried dish
RIERFEBED bt
Assorted Tempura

BE% Rice

B &Fal gt
Sushi and Miso Soup

Y1 Fruit

MOvA4VvE v <R Ay b
Poached Peach in White Wine and Muscat

HEB - - 2R BARERZEZHLTED £,
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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 [

MBOHRDWERLAREORAT —F 272080 & BHEL AW 55,
“Course for much more beef steak with Japanese cuisine’s taste.”

SE Appetizer

A ZSDA BHIFE A5
Somen Noodle with Prawn and Okra

BME  Soup
HZ 5 T MF
Redspotted Grouper, Eggplant, Yuzu Citrus
B[ Sashimi

AEED W X
Thin-sliced Seabream, Grunt

4 Steamed dish

SEEAMNS DF BER 22 TE #{oF
Red Bream, Taro Potato, Pumpkin, Wheat Gluten and Seabream Roe

BEY)  Grilled dish

P—uAfYRAT—F
Sirloin Beef Steak

B Rice

5352 LI K FoW
Corn Rice and Miso Soup, Japanese Pickles

EY Fruit

oOv A4 VE x4 < AD v b
Poached Peach in White Wine and Muscat

HEB - - 2R BARERZEZHLTED £,
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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 £,



