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Tempura KAISEKI HANA

56 fF Appetizers
A H DR

Today’s small dishes

R A Soup

Clam wrapped around fish paste soup

% H Sashimi
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Today’s assorted Sashimi Chef Selection

‘};7 "l@ Fried Dish
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Glass shrimps , Wild vegetables

R BRBIT TANTHZ B

Sea bream wrapped around Shiso , Asparagus , Squid

ThEE KT B HE

Prawn , Conger eel, Bamboo shoot , Vegetables

B F  Meal
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Rice bowl with Tempura , Miso soup , Pickles
or
Rice and Tempura soaked in broth soup , Pickles

H "K  Dessert
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Today’s Dessert
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XY BOENMRILZLNNEN B RLH SN IZTVET, oL I T R(EIWE+,

X2 TOMITIA0% DY —EZRYF BN EENHBIET,

XERAL OB RIZT N TRNE ERTT, X BRI A—=ITT,

¥ 13,000

The contents of the course will vary according to the day’s stocks.
10% service charge and a consumption tax are included in the indicated price.

Photo Enhancement.
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Japanese Beef KAISEKI TUKI

56 fF Appetizers
A B D/ iR

Today’s small dishes

R ) Soup

Clam wraped around fish paste soup

% H Sashimi
THE TG L)ARBOBE E

Today’s assorted Sashimi Chef Selection

X~
& %) Steamed Dish
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Steamed grated Lotus root topped with thick sauce and salt pickled cherry Blossom

¥t %7 Grilled Dish
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Grilled Japanese beef and vegetables

/E'Q $ Meal
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Roasted rice ball with sea bream in broth soup, Pickles

H "K  Dessert
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Today’s Dessert

b — Atk ¥ 13,000

% 10% service charge and a consumption tax are included in the indicated price.

X2 CORMIZIA0% DY —EZRRLF BN EENHBIET,
%I the rice used is from Ishikawa prefecture.>Photo are imeages.
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