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3 Appetizers

(mEERIeRESNREZL KEE THOLBRRL
BXZE STRARTHIMAL ERAHB UHTHREFH

Boiled KINJISO spinach with sesame sauce Sesame Tofu and beans Boiled sweet fish with sweetened sauce
Boiled Tiger prawn Roasted slicced duck with Yuzu pepper Lightly fried sliced lotus root Steamed bulbil fish sausage

3% ¥ Sashimi

eI RBOBEEE

Today’s assorted Sashimi Chef selection

7'51\\ 4 Stewed Dish

DR =ZFH

Simmed assorted autum vegetables

Bt 4 Grilled Dish

HTAYREER

Grilled Barracuda and matsutake mushroom

)% 4 Hot Dish
|EILRGITEL

Deep fried Fig with soup stock

B F Meal

EIRMBEIRAIT T

Grilled salmon Rice in soup Pickles

H "K Dessert
A BDOHE R

Today’s Dessert

b— AR ¥12,000

X2 TORESITIA0B D —EZR LB EBRNEINTHNET, % 10% service charge and a consumption tax are included in the indicated price.
XERALOSBERETNTBNBERTY, XFRERIMA-ITT, *All the rice used is from Ishikawa prefecture.?Photo are imeages.
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KAGA KAISEKI

HES Appetizers
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Boiled KINJISO spinach with sesame sauce Sesame Tofu and beans Boiled Tiger prawn Boiled sweet fish with sweetened sauce
Fig topped with miso Boiled BAY shellfish with fish sauce Lightly fried sliced lotus root

% ¥ Sashimi

TE B L)ARBDFE R
T E TG ARBOBEE R

Today's assorted Sashimi Chef selection

£+ré] Steamed Dish
B ERERL P LA RN

Steamed grated Lotus root topped with croun daisy petals in thick sauce

& 4 Grilled Dish
DY BARIES

Grilled NODOGURO on ceder board

7");71\'\ 4 Stewed Dish
B KR STEDIEEE

Sliced Duck and Wheat gluten stewed in soy sauce

¥% 4 Fried Dish
NF#EZELDHLNIGITY T8 EF X RGFE

Deep fried seafood balls (Conger eel and Prawn) and vegetables tempura

/F{\ $ Meal
FIROTRET B

Roasted rice ball in broth soup Pickles

H "K Dessert
AR BDH =R

Today's Dessert
b— Atk ¥14,000
KBt eH — AR ¥2200C R FL2E)VFIIRETIET,
X2 TORESITIA0B D —EZR LB EBRNEINTHNET, % 10% service charge and a consumption tax are included in the indicated price.

XERALOSBERETNTBNBERTY, XFRERIMA-ITT, *All the rice used is from Ishikawa prefecture.?Photo are imeages.
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Seasonal Sushi KAISEKI
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Sesame Tofu and beans Boiled sweet fish with sweetened sauce Fig topped with miso
Roasted sliced duck Steamed bulbil fish sausage

% ¥ Sashimi

ML HHL)IRBOEE R

Assorted Sashimi

i ﬁ &| First Sushi
WA T THENVFES 8B

Two Pieces of Sushi Chef Selection

W 4 Stewed Dish

RDOR=EFAH

Simmed assorted autum vegetables

;i L ﬁ S] Steamed Sushi
[RBELY DY EDR| FH 3

Steamed Sushi(Black Throat Perch)

Y& 4 Grilled Dish

7)< A% Bk BEE

Grilled Barracuda

¥% 4 Fried Dish

RTr#EEELHONGITF B E X KRG &

Deep fried seafood balls (Conger eel and Prawn) and vegetables tempura

2 3’35“ &)  Second Sushi
WRETHd TH#ENVFES =ZE kgt

Three Pieces of Sushi Chef Selection Miso soup

H "K Dessert
AR HBDOH %

Today’s Dessert

b— AR ¥18,000

X2TORSIZL0% D —EAHLEER N EEINTHNES, % 10% service charge and a consumption tax are included in the indicated price.
XERLTCDEBRETNTEERTT, XFAERIMA-ITT, % All the rice used is from Japan prefecture.’Photo are imeages.
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AKATUKI KAISEKI

55 A Appetizer
SRy B ILRDIILLOBERDOHA K — AH T

Sliced Duck and Fig topped with sesame sauce honey flavor

R A Soup
WE DAL

Steamed Matsutake mushroom with broth in an earthen ware tea pot

% ¥ Sashimi

MITEHHL)ARBDEFE LS E
EIISMABLIABDHE R

Today’s assorted Sashimi and thinly sliced white fish

S 9 /\ I Assorted Grilled Dish

TRBRBYES Ho 2 EIESI)E B2
My G @Emz U REFH %%%ﬁé,miﬁ
GAERILNBIT RERNEDE LEALT

Grilled Tiger prawn teriyaki sauce Grilled Barracuda yuzu flavor with dried mullet roe

Persimmon and masbed tofu salad Steamed bulbil fish sausage
Boiled sweet fish with sweetened sauce Ginkgo nuts Lightly fried Maple leat shaped sweet potato

% %) Stewed Dish
S BEOFIREL

Simmered Red bream topped with thick sauce

iR %‘ Grilled Dish
FFY M EOTIE BT

Grilled beef and Mastutake mushroom Sukiyaki flovor

/?Q ;;5 Meal
EEIEMLERY T U288 TR gt B

Rice cooked clay pot with Grilled Salmon with salt malted rice and Salmon roe
Miso soup Pickles

H "R Dessert

AMESHL-A Xr7 AL — 2T

GOROJIMA sweet potato mousse topped with caramel sauce

b— AR ¥20,000

X2 TOREIZIX0B DS —EZRLH BBV EEINBENET, % 10% service charge and a consumption tax are included in the indicated price.
XERLTCDEEREATNTBENBEERTT, XFAERIAA-ITT, % All the rice used is from Ishikawa prefecture.?¢Photo are imeages.



