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Rich Lunch
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e Appetizers
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Boiled codfish roe with sweetened soy sauce Simmered Daikon radish topped with miso yuzu flavor

Boiled crown daisy Japanese omellette Mushed sweet potato Burdock roots cooked in soy sauce and suger
Grilled Chicken with salted rice malt Marinade raw salmon with vinegared miso

% ¥  Sashimi

KB VB R OB EERNT

Seared Yellowtail topped with ponzu

= ¥ Stemed Dish
LT R Y BE 0D B ST 55

Snow crab , cod and Seafood Hot pot

% %) Fried Dish
T HWEBDOYZ)— LAyl sk E RN N — &

Snow crab cream croquette , tomato sauce

/F’Q —%“ Meal
Eiyp B X iR kgt &

Grilled yellowtail and NAKAJIMA spinach rice , Miso soup , Pickles

H “K Dessert

FLh— A

Strawberry mousse

b— At ¥4,000
— 1A -2AREMmHS ¥ 3,800

X2 TORSIAI0% O+ —EZARLBE BRSNS EEINTR)ET, % 10% service charge and a consumption tax are included in the indicated price.
XEALTOEHEREATXTBENRERTYT, XFRIA-ITT, X All the rice used is from Ishikawa prefecture. ¢Photo are imeages.
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Sushi lunch KAISEKI RIN |
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Boiled rown Dalsy
Boiled codfish roe with sweetened sauce Vinegared Sea cuumber with grated daikon radish

7*575 /a\ Stewed Dish
$eI5EE

Chicken and Wheat gluten stewed in soy sauce

% ) Fried Dish

BEYERODSHITL ZH IR RG E

Deep fried mix vegetables and Japanese shrimp

& ﬁ @]  Sushi
MABTTHENVEFESAE gt

Sushi variation chef selection{5 pieces) Miso soup

H =k Dessert
KA DOH =k

Today's Dessert

H— Atk ¥ 5,000
One Harmony & B #% ¥ 4,300

XETORSIZHI0% DT —EARLHERNSENTHIET, % 10% service charge and a consumption tax are included in the indicated price.
KEHLONBE 7}‘\»13“/\1’ HEXRTT, XFARI(A-ITT, X All the rice used is from Ishikawa prefecture. ¢Photo are imeages.
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Boiled crown Daisy Vinegard sea cucumber with grated Japanese radish

Boiled Tiger prawn with TERIYAKI sauce Boiled BAY shellfish with fish sauce
Sushi (Turnip and Amberjack) Lightly fried sliced lotus root

% ¥ Sashimi
MILE TR AR B DHEE

Today's assorted Sashimi Chef selection

#5] Steamed Dish
BT RR AL

Japanese steamed brothy egg custard with soft roe

% 4 Grilled Dish
BREE S AR T EL R

Grilled yellowtall with TERIYAKI sauce and Yuzu and grated radish

% %7 Fried Dish
HaENTHBIT

Deep fried mixed vegetables and sweet shrimp

B F Meal
MEhWEEHL B4 kgt

Rice and snow crab cooked in an iron pot Pickles Miso soup

H “K Dessert

FLh— A

Strawberry mousse

s—Att ¥ 7,500
One Harmony 2 B # ¥ 6,500

XETORSIIN0%DOHF —EARE RN S ENTR)E 9“ % 10% service charge and a consumption tax are included in the indicated price.
XBEHLOO0EE 7}‘\»19“/\1’ ENMRBEXRTY, XFAERIIIA-ITT, X All the rice used is from Ishikawa prefecture *¢Photo are imeages.
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HYAKUMANGOKU KAISEKI

e Appetizers
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Vinegard sea cucumber with grated Japanese radish Boiled codfish roe with sweetened soy sauce

Boiled Tiger prawn with TERIYAKI sauce Mushed sweet potato
Sushi (Turnip and Amberjack) Lightly fried sliced lotus root

ﬁ ¥ Sashimi
TE TG L) AR BDOES B

Today’s assorted Sashimi Chef selection

;f( )  Steamed Dish

BarHEmAL

Japanese steamed brothy egg custard with soft roe

%t 47 Grilled Dish

fen 35 KL BE =

Grilled yellowtail with salted rice malt

% 4 Stewed Dish

J =2
B FHIE S TEDIEERE

Sliced Duck and Wheat gluten stewed in soy sauce

3’% %) Fried Dish
BREYEFXONIBITE 0B X R E

Deep fried mixed vegetables and Japanese shrimp , seasonal vegetables tempura

/FQ $ Meal
FROTREIT &

Roasted rice ball soaked with egg and broth soup Pickles

H "K Dessert
A BDOHE R

Today’s Dessert

b— A ¥ 3,000

KB eH — AR ¥2200CRFL2E)FEIRETCSEY  (BHFENIIEERZME AL TCET, )
% 10% service charge and a consumption tax are included in the indicated price

X 2 COREIILI0%DF —ERFLH BRA S TN THINET,
% All the rice used is from Ishikawa prefecture.’Photo are imeages.

XERLTCOEEREATNTBNBEERTT, XFARIEI(A-ITT,



