HAR —&F ) YaBMNES
2 EHID 7D BAHBIICHIRS Z W ET, WTRIESL,
(1% 18:00~19:45 288 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.

‘2% NAGISA 13,970 M

WEANIEOIL L B O N —AZ AT X 2 FIRORE A SN,
“KAISEKI” course which you can enjoy the essence of Japanese cuisine.”

Wi Appetizer
WA DFERTFHR AT A Fa v BEREET € VRGBSR S /NEEF]

Ginkgo Nut, Japanese Taro Potato with Poppy Seed, Sweet Potato, Omelet Shaped like Ginkgo
Grilled Salmon with Miso and Ceded Tree, Seabream Sushi

BBi  Soup
HiE i =o% HHEL

Tilefish and Matsutake-mushroom, Japanese Parsley in Dobin-Mushi (Soup in Earthenware Teapot)

B  Sashimi

Thin Sliced Seabream and Spanish Mackerel

E  Steamed dish

KIR P 6 KLEEE WA AR
Daikon Radish and Pumpkin, Seabream, Wheat Gluten Glazed with Yoshino-kudzu and String Bean Sauce

BeY)  Sour dish
AT 2 SN FE Xo%F

Abalone with Tofu and Vinegar Sause, Cucumber, Hiratake-mushroom, Sweet Potato with Olive Oil

BiY)  Grilled dish

FH—mAf Y RAT—F
Sirloin Beef Steak

AHE  Rice

fik Z8R kgl FoW
Grilled and Shredded Salmon on Rice, Miso Soup and Japanese Pickles

Y Fruit

BREALVIVEY)— v L A Ay b
Homemade Orange Jelly and Muscat

HEM - V- AR 2 FALERERERLTBY £7,



HAKR —m T Y8aBMNEZ
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.”

A% Appetizer

WA DFRTFRR Nt A FavBERET ¥ — € RGBS IRPEX /NMEHET]
Ginkgo Nut, Japanese Taro Potato with Poppy Seed, Sweet Potato, Omelet Shaped like Ginkgo
Grilled Salmon with Miso and Ceded Tree, Seabream Sushi

BPi  Soup
HiR WE =238 &L

Tilefish and Matsutake-mushroom, Japanese Parsley in Dobin-Mushi (Soup in Earthenware Teapot)

B  Sashimi

fAWED ik
Thin Sliced Seabream and Spanish Mackerel

&  Steamed dish

KIR N 8 AL WA ARE
Daikon Radish and Pumpkin, Seabream, Wheat Gluten Glazed with Yoshino-kudzu and String Bean Sauce

EEY)  Sour dish
AR X I FE Xo%F

Abalone with Tofu and Vinegar Sause, Cucumber, Hiratake-mushroom, Sweet Potato with Olive Oil

BiY)  Grilled dish

L RAT—F
Filet Beef Steak

MY Fried dish

REGERD bt
Assorted Tempura

AHE  Rice

‘O a3 E  wkeait
Three pieces of Sushi and Miso Soup

Y Fruit

BREALVIVXY— v L A Ay b
Homemade Orange Jelly and Muscat

HEM - V- AR 2 FALERERERLTBY £7,



HARM —& TfEH ), YaBmEE

2 B - D BAFERMICHIIBES X WE T, HT RISV,
(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.

AT —XIE BEEFSTEAK GOZEN 13,970 9

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

Wi Appetizer
WA DFERFMZ A A F a VRERET ¥ —E VIKRGMEZIRBEE /MR

Ginkgo Nut, Japanese Taro Potato with Poppy Seed, Sweet Potato, Omelet Shaped like Ginkgo
Grilled Salmon with Miso and Ceded Tree, Seabream Sushi

BBi  Soup
HiE i =o% HHEL

Tilefish and Matsutake-mushroom, Japanese Parsley in Dobin-Mushi (Soup in Earthenware Teapot)

B  Sashimi

Thin Sliced Seabream and Spanish Mackerel

E  Steamed dish

KIR P 6 KLEEE WA AR
Daikon Radish and Pumpkin, Seabream, Wheat Gluten Glazed with Yoshino-kudzu and String Bean Sauce

BiY)  Grilled dish

F—mAf Y RAT—F
Sirloin Beef Steak

AHE  Rice

fik R kg HoW
Grilled and Shredded Salmon on Rice, Miso Soup and Japanese Pickles

Y Fruit

HREALIEY — v A A H v b
Homemade Orange Jelly and Muscat

HEM - V- AR 2 FALERERERLTBY £7,



HARM —& TfEH ), YaBmEE

2 B - D BAFERMICHIIBES X WE T, HT RISV,
(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,



