HAEE —& THH) YaBhEE
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BT LR -2 BRL OIEEINCER LN 2 &0,

Our dishes may contain allergens, please ask for further details.
CBRZNBEDS —EHAEE IR 2 H5ENTEVET,

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

‘2% NAGISA 13,970

WRNIED L 0 5 W MAZIRRETE 2MEORE THECZE WV,
“KAISEKI” course which you can enjoy the essence of Japanese cuisine.”

Biis% Appetizer

EMEED BrBoTMR BRYA VA Wbk BEERIE-4 2 7 - —E VA E)
Sea Urchin in Jelly, Pike Conger Eel with Pike Conger Eel Roe, Chicken Braised in Red Wine, Japanese Bayberry
Kushi(Steamed Abalone, Okra and Salmon Wrapped in Daikon Radish)

BBi  Soup

I8 E7ORE £ ¥
Pike Conger Eel, Egg Tofu, Wax Gourd and Yuzu Citrus

BM Sashimi

P—FErFrET7TDOH NI F
Salmon with Caviar and Yellowtail

%%k Chilled dish

Ay mI HiEE HRLLED
Eggplant, Pumpkin, Prawn and Sweet Shishito pepper

$EY)  Grilled dish

—af Y RAF—F
Sirloin Beef Steak
WiY  Sour dish

BAPEFRIED I=P< b ¥5BAZL Ry F—= YaLEEDT
Seared Seabream, Tomato, Corn and Zucchini Dressed in Vinegar Jelly Sauce

A%  Rice
BEES5H 52 LI REH &Fow

Edamame and Corn Rice, Miso Soup and Japanese Pickles

Y Fruit

w4 oE xR By b
Poached Peach in White Wine and Muscat

HER - - AREEARMEREZRRLTBY £5,



HAEIE —F THH) YaBhEE
2 il D7D BRERENICHIRS ZEWE T, HTRILZS 0N,
(1% 18:00~19:45 286 20:00~21:45)

BT LAX - BRLOTIEERNCE R LTI K230,

Our dishes may contain allergens, please ask for further details.

c BRI ANBED—EEEIC R B GEDN T EVET,

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

TR Fa—RoWE B ROXU 7 MG TEER A,

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

TR OBRIOFEAZBUIRD 235270, 2 HATEFTIK I PHEN TV DAZHEWZLE 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.

N

J#l  ouat 17,710 9

BELEMZFEEL T TEAHTEKL S 2R LA TIHT 2 LHERIEAREL,
“Special “KAISEKI” course of More good taste including Local ingredients.”

Hi3¥ Appetizer
ENEARD BrBoFM BRYA VR Uk BEE- A4S - VIS E)

Sea Urchin in Jelly, Pike Conger Eel with Pike Conger Eel Roe, Chicken Braised in Red Wine, Japanese Bayberry
Kushi(Steamed Abalone, Okra and Salmon Wrapped in Daikon Radish)

BBi  Soup

fig E¥EE LN AT
Pike Conger Eel, Egg Tofu, Wax Gourd and Yuzu Citrus

BMm Sashimi

B v F
Stone Fish and Yellowtail

Y58k Chilled dish

T M HEE HRLLES
Eggplant, Pumpkin, Prawn and Sweet Shishito pepper

Bi¥  Grilled dish

el A7 —F
Filet Beef Steak

WY Sour dish
fRFEREED I=bv b E53AZL XvF—= Va2 LWy
Seared Seabream, Tomato, Corn and Zucchini Dressed in Vinegar Jelly Sauce
¥  Fried dish

REBRRED Y
Assorted Tempura

Y  Rice

BOER IE  RET
Three pieces of Sushi and Miso Soup

Y Fruit

ovsoE v A <R By b
Poached Peach in White Wine and Muscat

HER - - AREEARMEREZRRLTBY £5,
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(1#8 18:00~19:45 286 20:00~21:45)

cBY 7 LR -2 BRLOTEEINCER LN K ZE 0,

Our dishes may contain allergens, please ask for further details.
cBRZNBED—EEE IR 2 HENTEVET,

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

AT — ﬂ:fﬁ]ﬂg BEEF STEAK GOZEN 13,970 M

MBEOHRDWERLARBH AT —FE7oRD L BHEL AN 2
“Course for much more beef steak with Japanese cuisine’s taste.”

A% Appetizer
EREED BeBoTMA BRY A VR bk BERIE-A 2 F - —EUMiEE)

Sea Urchin in Jelly, Pike Conger Eel with Pike Conger Eel Roe, Chicken Braised in Red Wine, Japanese Bayberry
Kushi(Steamed Abalone, Okra and Salmon Wrapped in Daikon Radish)

BB Soup

fig E7ERE £ M
Pike Conger Eel, Egg Tofu, Wax Gourd and Yuzu Citrus

BF Sashimi

PF—FXFYETOE NTT
Salmon with Caviar and Yellowtail

%%k Chilled dish

Ay mI HiEE HRLLE D
Eggplant, Pumpkin, Prawn and Sweet Shishito pepper

BiY)  Grilled dish

F—oAf VAT —F
Sirloin Beef Steak

A%  Rice
HEE2IHAZ LR KEgH &0

Edamame and Corn Rice, Miso Soup and Japanese Pickles

Y Fruit

ovA4vE x4 <A D v b
Poached Peach in White Wine and Muscat

HER - - AREEARMEREZRRLTBY £5,



HARM —& THEH) YABMEEZ

2 il D7D BRERENICHIRS ZEWE T, HTRILZS 0N,
(1#8 18:00~19:45 286 20:00~21:45)

cBY 7 LR -2 BRLOTEEINCER LN K ZE 0,

Our dishes may contain allergens, please ask for further details.
cBRZNBED—EEE IR 2 HENTEVET,

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

ﬁ?‘%ﬂ% Junior plate 3,630

AR+ HPEEAE O BT RRIANT D THIE,

“Dinner plate for kids and junior.”

WE7I74 BB JV—sany sy HLEE U4 vFr— FFX BIIED EEH BRAL 79— b
Fried Shrimp, Fried Chicken, Cream Croquette, Rolled Omelet, Sausage, Salad, Rice Ball
Miso Soup, Steamed Egg Custard, Dessert

HER - - AREEARMEREZRRLTBY £5,



