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Seasonal KAISEKI

(IS Appetizers

EEHRZL EEBLRE BEZE
HEHFE BARER —TEHT ERAESR

Boiled seasoned KINJISOU spinach sesami flavor Boiled firefly spuid with soy sauce sansho pepper Boiled Tiger prawn
Leaf of cherry blossom wrapped around Sushi Boiled BAY shellfish with fish sauce Lightly fried Feva beans Flower shaped Lily root

% ¥ Sashimi

e TG RBOBEEE

Today’s assorted Sashimi Chef selection

;5‘—2 %7  Stewed Dish
g EARAR TR L

Steamed grated Lotus root with thick sauce and salt pickled cherry blossom

Bt 4 Grilled Dish
GE Y 8500 B T K S

Grilled sea bream and trout

751\'\ 4 Stewed Dish

BiiEAE WEA BA

Simmered Bamboo shoot , Octopus and seaweed with Bonito flakes

¥% 4 Fried Dish
B2yl E REE

Deep fried Japanese Glass shrimp and wild vegetables tempura

/?2 :?- Meal
BoOEDHL kgt W

Rice and sea bream cooked in an iron pot , miso soup , Pickles

H "K Dessert
AR BDH R

Today’s Dessert

b— AR ¥12,000

XY BOENIRILUZLNNEN R LD SN ITWET, o0 LI T R(EZSWE4,  The contents of the course will vary according to the day’s stocks.
X2 TOREIZIFN0N DY —EZR LB BB N EENTHBIET, 10% service charge and a consumption tax are included in the indicated price.
XEAL OSBRI NTENRERTT, XFEIIMA=DTT, All the rice used is from Ishikawa prefecture.Photo are imeages.
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KAGA KAISEKI

2 B :
Al >R Appetizers

EREHRZL EERLME BEZE
kEHE BEREZ —TERBIT LAEGER

Boiled seasoned KINJISOU spinach sesami flavor Boiled firefly spuid with soy sauce and sansho pepper Boiled Tiger prawn
Leaf of cherry blossom wrapped around Sushi Boiled BAY shellfish with fish sauce Lightly fried Feva beans Flower shaped Lily root

% ¥  Sashimi

OARBDOEFZE
@ARKBDHEE

Today’s assorted Sashimi Chef selection

% %)  Steamed Dish
g EARAR T E KL

Steamed grated Lotus root with thick sauce and salt pickled cherry blossom

%% 4 Grilled Dish
DY B AL S

Grilled Black throat perch steeped in soy sauce

77'\& 4 Stewed Dish
MERIE S%DIE3E

Sliced Duck and Wheat gluten stewed in soy sauce

¥% 4 Fried Dish
Ba2rhE REE

Deep fried Japanese Glass shrimp and wild vegetables tempura

/ﬁ\ $‘ Meal

BOREBICENR AT T

Roasted rice ball with sea bream in broth soup , Pickles

H "K Dessert
AR BDH =k

Today’s Dessert

b— Ak ¥14,000

KB eH — A ¥2200CR FLENVFFNRETSET  (BHFSIIIEAEREZERALTNET)

XY BOEANMKRIUCLINEN B LLHENITIVET SO I T ARL(ZSWEHE,  The contents of the course will vary according to the day’s stocks.
X2 TOREIZIFN0% DY —EZAHMEEER NS ENTHENET, 10% service charge and a consumption tax are included in the indicated price.
XEALTCOSEBRIITNTENRERTT, XFREIIMA=DTT, All the rice used is from Ishikawa prefecture.Photo are imeages.
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Seasonal Sushi KAISEKI
EB VI —REBIZOFEL UL, THREERANITETT REIVEH,

Al >R Appetizers
RERL ERBLKRE BEZE
BERER X0t —TEREHT AEBER

Boiled seasoned KINJISOU Boiled firefly squid with soy sauce and sansho pepper Boiled tiger prawn
Boiled BAY shellfish with fish sauce Boiled seasoned canola flower Lightly fried Fera beans Flower shaped Lily root

% ¥ Sashimi

EHEHDSE

Assorted Sashimi

i 35:‘ @| First Sushi

RETH T T HENEFEF =B

Three Pieces of Sushi Chef Selection

7'51\\ 4 Stewed Dish

BAiERE WERA BA

Simmered Bamboo shoot , Octopus and seaweed with Bonito flakes

;3{5 L 551‘ @] Steamed Sushi

DY B DZE|FH F]

Steamed Sushi(Black Throat Perch)

K& 4 Grilled Dish
9 KD ko fE X

Grilled Sea bream with miso

¥% 4 Fried Dish
B &% Y.L E REE

Deep fried Japanese Glass shrimp and wild vegetables tempura

&2 321‘ @] Second Sushi
RATHT THE)FE W E kgt

Four Pieces of Sushi Chef Selection , Miso soup

H "K Dessert
AR BDOH =R

Today’s Dessert ’ m

b— AR ¥18,000

XY BOENRILZENNEN B LS SN IZIVET, o0 LT T R(EZSWE4 . The contents of the course will vary according to the day’s stocks.
X2 TOREIZIZI0N DY —EZR LB BB N EENTHBIET, 10% service charge and a consumption tax are included in the indicated price.
XAERAL QLB RIATNTEERTT, XFEIIMA—DTT, All the rice used is from Japan prefecture Photo Enhancement.
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URARAKA KAISEKI

22 -

Al >R Appetizers

REEDT(BE HEBLKRE X0l
—TEREHT REHE LARAEGER
TAhAERE BERIOLEBNT BERAER

Vinegared Mozuku Boiled firefly squid with soy sauce and sansho pepper Boiled seasoned canola flower

Lightly fried Feva beans Leaf of cherry Blossom wrapped around sushi Flower shaped Lily root
Boiled prawn Boiled Abalone topped with salted sea cucumber guts Boiled BAY shellfish with fish sauce

R A Soup

%5 F

Clam wraped around fish paste soup

% ¥ Sashimi

OF3 B P
@ABDHE R

Today’s assorted Sashimi Chef selection

7'571\'\ é\ Stewed Dish
Ml HEE EH

Simmered Bamboo shoot , Octopus and seaweed with Bonito flakes

& 4 Grilled Dish

FOLF)ES kg —R

Grilled sea bream with white miso sauce

il
o 24 g X

Grilled Japanese beef

;j; % &] Steamed Sushi
%L%L)L%a U)ku%;.f

Steamed Chirashi-sushi , Miso soup

H "R Dessert

W7o <20

Sakura blancmange

b— AR ¥20,000

X TORBIZIZ0B DT —EZRLE BN EINBYET, % 10% service charge and a consumption tax are included in the indicated price.
XERALTCOEBERETNTRNBERTY, XFRIMA-ITT, % All the rice used is from Ishikawa prefecture.?Photo are imeages.
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KAORU KAISEKI

¥

Al % Appetizers

RRELT(EE = A%E)XLLIW,H ;2 izl
—TERHIT HEHE BABTER
ThAEE BREBIObLEENT BEAEZ

Vinegared Mozuku Boiled firefly squid with soy sauce and sansho pepper Boiled seasoned canola flower
Lightly fried Feva beans Leaf of cherry Blossom wrapped around sushi Flower shaped Lily root

%

Boiled prawn Boiled Abalone topped with salted sea cucumber guts Boiled BAY shellfish with fish sauce

R A Soup

Clam wraped around fish paste soup

% ¥ Sashimi

OF3 B P
@ABDHE R

Today’s assorted Sashimi Chef selection

g4 é\ Stewed Dish
HMAlEE WMEE EH

Simmered Bamboo shoot , Octopus and seaweed with Bonito flakes

& 4 Grilled Dish

DEEDH)ES Gukg/—R

Grilled Black throat perch with white miso sauce

A

AE B o M e

Grilled premium “NOTO” beef and vegetables

% —j Steamed Sushi
%L%L)L%a U;’ku%;.f

Steamed Chirashi-sushi , Miso soup

H "R Dessert

W77

Sakura blancmange

b— Ak ¥25,000

X2 TORESITIA0B DT —EZAR LB BN EEINHENES, % 10% service charge and a consumption tax are included in the indicated price.
XERALTCOEBERETNTRNBERTY, XFRIMA-ITT, % All the rice used is from Ishikawa prefecture.?Photo are imeages.



