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Seasonal KAISEKI

Al >K Appetizers
SRAEFFOHZRL 2MEAR
FIROFhnETEML BEARA
EREEE HILHFF] BSAH
Boiled crown daisy Candied Kumgquat

Grated Japanese radish and blowfish roe picklet in rice malt Boiled Tiger prawn with TERIYAKI sauce
Simmerd lotus root with dried Bonito [lakes  Sushi{Tumip and Amberjack) Lightly fried sliced water chestnuts

iiii ¥ Sashimi

HTEHFLIARBDEE E

Today's assorted Sashimi Chef selection

% %7 Steamed Dish
MLy FH HE B ALFYLLEHIT

Steamed scllop and Shiitake mushroom topped with grated yam

}E 4 Grilled Dish

SRR ) BESES
Grilled Yellowtail TERIYAKI Qavor

& Stewed Dish

HALLFHDORE

Simmered duck balls and vegetables

1% 47 Fried Dish
HBEEXHLNBITEE N LABFERSD

Deep fried erispy shrimp ball . crab claw and vegetables tempura

B F Meal

FTFHWEEIR KRBT Y

Rice and snow crab cooked inan iron pot , Miso soup | Pickles

H "K Dessert

ABDOH %

Today's Dessert

B1AK ¥12,000

# 10% service charge and a consumption tax are included in the indicated price.
i & #All the rice used is from Ishikawa prefecture.#Photo are imeages.
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KAGA KAISEKI
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Al R Appetizers

SRALEAFIHAMEL NILHEF BREBEEE
B BaEE HEHE BEBRA

Boiled crown Daisy with sesame  Sushi{Turnip and Amberjack) Vinegared Sea cucumber with grated daikon radish
Boiled BAY shellfish with fish soy sauce Lightly fried sliced water chestnuts  Boiled Tiger prawn with TERIYAKI sauce

5 % Sashimi

DR BOEEE
QABOBEE

Today's assorted Sashimi Chef selection

;i‘t‘ %)  Steamed Dish
WMENAZAEREL

Steamed grated Lotus root with thick sauce

J5 47 Grilled Dish

DY E RGNk g BE S

LT

Grilled Black throat perch{NODOGURD) with miso

W & Stewed Dish

BHE SBDEHE

Sliced Duck and Wheat gluten stewed in soy sauce

¥% 4 Fried Dish
B2 ALHLNBITLEN EHHERD

Deep fried crispy shrimp ball | crab claw and seasonal vegetables tempura

/F'{‘ ;:E Meal
EHLBEE R EIT B

Roasted rice ball with Grilled Yellowtail in broth soup  Pickles

H ”* Dessert
AHDOHE %

Today's Dessert

B1ARK ¥14,000

LAl S — A YZ0TEF LRSI ERTIET L (BHIICAEEREEHELTES

# 10% service charge and a consumption tax are included in the indicated price.
iy = #All the rice used is from Ishikawa prefecture.#Photo are imeages.
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Seasonal Sushi KAISEKI
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Al K Appetizers
SRAEEFHMRRL 0L 5
REEARER AANH B2E2ARA

Boiled crown Daisy with sesame Sushi(Turnip and Amberjack)
Vinegared sea cucumber with grated daikon radish Lightly fried sliced water chestnuts Boiled Tiger prawn with TERIYAKI sauce

f'%':. ¥ Sashimi

ZobiEs B

Today's assorted Sashimi Chel Selection

i ?_‘c} @] First Sushi

WATH Ty HiENFS = E

Three Pieces of Sushi Chef Selection

% 4 Stewed Dish
EHYEHORS

Simmered duck balls and vegetables
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< L % 3] Steamed Sushi

DY EPFE| FH 8]

Steamed Sushi(Black Throat Perch)

¥t 47 Grilled Dish

OB KX
Grilled Yellowtail TERIYAKI flavor

¥% 4 Fried Dish
BEREAELHLNBUTYE N ZTHEHE RS

Deep fried crispy shrimp ball, crab claw and seasonal vegetables tempura

q %r @]  Second Sushi
WATH T THiENFS e E sRog+

Four Pieces of Sushi Chef Selection Miso soup

H "k Dessert

A BDOHK

Today's Dessert

B1AK ¥16,000

# 10% service charge and a consumption tax are included in the indicated price.
# Al the rice used is from Japan prefecture.Photo are imeages.
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Winter KAISEKI

5. T Small Dish

R b P s BT T £ S

T ERERZFDEAZL

Vinegared sea cucumber with grated daikon radish Yuzu  flavor
e A

EATEE

Boiled codfish roe with sweetened soy sauce
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K Appetizers

il

ERAEERFGERL ML E
BRI EFEREERX HybhWEAS

Boiled crown daisy toped with Salmon roe  Sushi(turnip and amberjack}
Lightly fried sliced water chestnuts - Simmiered Taro topped with crab-miso  Daikon radish wapped in snow crab

% ¥ Sashimi

EEYR T T LY AR BDEE S

Yellotail and today's assorted Sashimi Chef selection

% & Stewed Dish

b EIEY IR KARDHE kg

Simmered red bream and Japanese radish with miso

%5t 4 Griled Dish

EERR IV REE 116V T —

Griled Yellowtail with TERTYAKI sauce and Shiitake mushroom

% 47 FPried Dish

THWBYFOAILT7H/IT BaF RS

Deep fried snow crab and soft roe

B F Meal

KEgrE R LR KRBT TP

Rice cooked clay pot with Griled Mackerel and Bottarga , Miso soup , Pickles

H "k Dessert

& K 1a

Strawberry mochi

b1ARK ¥18,000

# 10% service charge and a consumption tax are included in the indicated price.
iy = #All the rice used is from Ishikawa prefecture.#Photo are imeages.




