HAR —&F TRA) YAEBMNES

2 B D7D B RHMICHIRA XV E T, HTRIZEW,
(1% 18:00~19:45 2% 20:00~21:45)

CBYIT LR BREDOTIEERNCER LT &0,
Our dishes may contain allergens, please ask for further details.
cBLAES AR S HED TENET,
The menu is subject to change, depending on the seasonal ingredients.
HRDITHZYAICF v YA EINBGEIE, FHNC I FHVERVWEX =2 —REDS5 0% 2 F ¥ AR E LTWEEEET,
50% charge of menu item pre-ordered will incur for a cancellation made on the day of dining.

‘{% NAGISA 13,970
HEE PO L ¥ & R AR R T = 2RI ORI ZHERE &,

“KAISEKI” course which you can enjoy the essence of Japanese cuisine.”

Wi Appetizer
2EST I W B KIRBAL HEFMZ 8754 FEzLaLy -2

Barracuda-fish, Cucumber, Salmon Roe and Daikon Radish Dressed in Tosazu-sauce
Fried Pike Conger Eel Dressed in Tartar-sauce.

BPi  Soup

BARETER #BE WATAE AERE
Egg Tofu, Prawn, String Beans and Scallion

B  Sashimi
il s v—x

Seabream, Spanish Mackerel and Salmon

E  Steamed dish

m/NEBEH FH 2 B T AT

Fried Pumpkin Bun Glazed with Hiratake and Nameko Mushroom, Edamame and Yoshino-kudzu Sauce

BEY)  Grilled dish
Fh—mAf VAT —F
Sirloin Beef Steak
EEY)  Sour dish

BUI 7 AT AR KIESFEE EHEED T
Steamed Abalone, Asparagus and Wheat Gluten Dressed in Yolk Vinegar Sauce

AHE  Rice

fik Z8R kg Ho
Grilled and shredded Salmon on Rice, Miso Soup and Japanese Pickles

Y Fruit

BOUA V& v A <A D v b
Poached Peach in White Wine and Muscat

HEM - V- AR 2 FALERERERLTBY £7,



HARM —F TRH) YEBMEZ
2 B D7D FRERCHES X NE T, HTRIEE W,
(1% 18:00~19:45  2#F 20:00~21:45)

cBY7LAX -2 BRBOTEFINCER LN CZE W,
Our dishes may contain allergens, please ask for further details.
BB —HEBICR B2 GENTEVET,
The menu is subject to change, depending on the seasonal ingredients.
CHRDTTFEYHICE v eV ENBZHEIE, FHC T PRV =2 —REDS50%EF ¥ Y LARE LTWAEEEET,
50% charge of menu item pre-ordered will incur for a cancellation made on the day of dining.
TH) Ba—RXOHE B ROXY 7 UG TEEEA,
Due to the nature of the” OUGI” course, vegetarian menu is not available
TR OBADRMIBBCRY 2D 27D, 2 ARAE TR IFHEN TV HDAZHARVEL T,

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.

ki oual 17,710

BEZEM 2 FHEIT TEAMNTRKRL S 2R LA THEHT 3 RHALBRORE,
“Special “KAISEKI” course of More good taste including Local ingredients.”

Wi Appetizer
HET HI WS RIBBAL HENEZ 8754 KREEXLEZLY —2X

Barracuda-fish, Cucumber, Salmon Roe and Daikon Radish Dressed in Tosazu-sauce
Fried Pike Conger Eel Dressed in Tartar-sauce.

BPi  Soup
BARETER BE WATAE AERE
Egg Tofu, Prawn, String Beans and Scallion

Bl Sashimi

Feff fif
Okoze-fish and Spanish Mackerel

E  Steamed dish

m/INEBEH FH 2 KE T DA

Fried Pumpkin Bun Glazed with Hiratake and Nameko Mushroom, Edamame and Yoshino-kudzu Sauce

BeY)  Grilled dish
FRLAT—F
Filet Beef Steak
HEY)  Sour dish
BUI 7 AT H R KIESFEE EHEED T
Steamed Abalone, Asparagus and Wheat Gluten Dressed in Yolk Vinegar Sauce
i) Fried dish

REEGERD DY
Assorted Tempura

Y Rice
EBOHEF 3E RMEH
Three pieces of Sushi and Miso Soup
BY)  Fruit

BOTA V& v A <A D v b
Poached Peach in White Wine and Muscat

HEM - V- AR 2 FALERERERLTBY £7,



HARM —F TRH) YEBMEZ
2 B D7D FRERCHES X NE T, HTRIEE W,
(1% 18:00~19:45  2#F 20:00~21:45)

cBY7LAX -2 BRBOTEFINCER LN CZE W,

Our dishes may contain allergens, please ask for further details.
BB —HEBICR B2 GENTEVET,

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

CHBEDTFHEMRICE v A INBHEEIE. FHICSFHOWEEWEAZ 2 —REDS50%EF v AR LTWEEEET,

50% charge of menu item pre-ordered will incur for a cancellation made on the day of dining.

AT —XIE BEEFSTEAK GOZEN

13,970 M

MBEOHRDWERLARE S AT —F 2ol D L BEELAWLIZT 2 HIE
“Course for much more beef steak with Japanese cuisine’s taste.”

A% Appetizer

PET LN WS KIBBAL HMERENZ 774 R LL1y —2
Barracuda-fish, Cucumber, Salmon Roe and Daikon Radish Dressed in Tosazu-sauce
Fried Pike Conger Eel Dressed in Tartar-sauce.

BBi  Soup

BAREFER BE WATAE HERE
Egg Tofu, Prawn, String Beans and Scallion

B  Sashimi

i fE —€>
Seabream, Spanish Mackerel and Salmon

&  Steamed dish

F VR FH 7202 KE T DA

Fried Pumpkin Bun Glazed with Hiratake and Nameko Mushroom, Edamame and Yoshino-kudzu Sauce

BiY)  Grilled dish

FH—mf Y RT—F
Sirloin Beef Steak

HH  Rice

fit 8 kg HoW
Grilled and shredded Salmon on Rice, Miso Soup and Japanese Pickles

Y Fruit

oT A4 vE v A4 AD Y b
Poached Peach in White Wine and Muscat

HEM - V- AR 2 FALERERERLTBY £7,



HARM —F TRH) YEBMEZ
2 B D7D FRERCHES X NE T, HTRIEE W,
(1% 18:00~19:45  2#F 20:00~21:45)

cBY7LAX -2 BRBOTEFINCER LN CZE W,
Our dishes may contain allergens, please ask for further details.
BB —HEBICR B2 GENTEVET,
The menu is subject to change, depending on the seasonal ingredients.
CHRDTTFEYHICE v eV ENBZHEIE, FHC T PRV =2 —REDS50%EF ¥ Y LARE LTWAEEEET,
50% charge of menu item pre-ordered will incur for a cancellation made on the day of dining.

3%1%’]% Junior plate 3,630 F

INERAK - FHEEE D BFRRANT ORI,

“Dinner plate for kids and junior.”

WBEI774 BEHY 7V —2savvs HLEE YA VF— 7K BIZED K@ BBZEL TV —F
Fried Shrimp, Fried Chicken, Cream Croquette, Rolled Omelet, Sausage, Salad, Rice Ball
Miso Soup, Steamed Egg Custard, Dessert

HEM - V- AR 2 FALERERERLTBY £7,



