Special Menu ;j%

Appetizers et
Vegetables salad
(oY IX)

Sashimi &em

Tuna
(Ao FiEH)

Hot Pot  aam
Shabu-Shabu(Japanese hot pot thinly sliced beef)
(EPEA AT O L SU» Sifh)

Sesame sauce*Ponzu sauce

(BREZ L« R )

Meal (@9
Rice Miso soup Pickles
(O <AL HER kM &)

Desserts  (Hm)

Today’s Dessert
(ARHDOHDE)

#Extra charge(¥ 2,000)are applicable
for Prawn and vegetables tempura
+¥2,000CR 55258 TR T,

¥ 6,000

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

#11 the rice used is from Ishikawa prefecture. # Photo are imeages.
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Seasonal KAISEKI

HIER Appetizers

PRERL RELI(E BERER BEZA

MIEER ROt —T2%E EABTER

Boiled seasoned KINJISOU Vinegared Mozuku seaweed Boiled BAY shellfish with fish sauce Boiled Tiger prawn
Cherry blossom agar Boiled seasoned canola flower Boiled Feva beans Flower shaped Lily root

P

5 % Sashimi

MTETRFZ LR BDHE R
Today's assorted Sashimi Chef selection

“:“fé %)  Stewed Dish

t IR BES LR D B D
Steamed egg custard with Grilled yellowtail with salted rice malt and Lily bulb

¥& 4 Grilled Dish
AP 5 K O 3wk o X

Grilled Spanish mackerel with Miso

% & Stewed Dish

B\ AR E A
Simmered red sea bream and Japanese radish

% 4 Fried Dish

Deep fried mixed Glass shrimp and vegetables , vegetables tempura

B F Meal

HEoOEHL ®KET TY
Rice and sea bream cooked in an iron pot

miso soup , Pickles

H "k Dessert

A HDH K

Today's Dessert

b— A% ¥12,000

SAITOES Boh LI T RESOERE . The contents of the course will vary according to the day's stocks.
P AT S ENTEET 10% service charge and a consumption tax are included in the indicated price.
HEAEA A TT, All the rice used is from Ishikawa prefecture.Photo are imeages.




wELE Yk

KAGA KAISEKI
56 AT Starter

E8-1 6 & S -Relb)
Boiled firefly spuid with vinegared egg yolk souce

HIER Appetizers

PEHERL RRELY(E 222 E BRIERX
BABER —TEEHT BABER Roft

Boiled seasoned KINJISOU Vinegared Mozuku seaweed Boiled Tiger prawn Cherry blossom agar
Boiled BAY shellfish with fish sauce Lightly fried Feva beans Flower shaped Lily root Boiled seasoned canola flower

% % Sashimi

DABDFEE
QARHDOPEE
Today's assorted Sashimi Chef selection

:i‘t‘ %)  Steamed Dish

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

%t 4 Grilled Dish
90 85 A 0> 3 ok ol g

Grilled Spanish mackerel with Miso

W & Stewed Dish

mEFE SHDIGIHR
Sliced Duck and Wheat gluten stewed in soy sauce

#% 4% Fried Dish

BaZLIRRE E
Deep fried Japanese Glass shrimp
and vegetables tempura

B ¥ Meal

BMEOBETBICEIRRIT &Y
Roasted rice ball with red sea bream in broth soup
Pickles

H "K Dessert

A BDH%®

Today’s Dessert

H (|2 E EREE AL TWVETD

EFZENF IR B TIES > 7 . L
AT AT R 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.

All the rice used is from Ishikawa prefecture.Photo are imeages.
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Seasonal Sushi KAISEKI

f
%

FLa

| >k Appetizers

)

SREZL RELT(EE B2 &
(o #EER —TEEBHT EREER
Boiled seasoned KINJISOU Vinegared Mozuku seaweed Boiled tii_:fler prawn
era beans Flower shaped Lily root

Boiled seasoned canola flower Cherry blossom agar Lightly fried

% ¥ Sashimi

T i B
Assorted Sashimi

i %—' S| First Sushi

WmarHd i F s =8
Three Pieces of Sushi Chef Selection

& Stewed Dish

M ARRE &
Simmered red sea bream and Japanese radish

;5"'-2 L 3—? 5] Steamed Sushi

DY EDE|LF F
Steamed Sushi(Black Throat Perch)

%5t 47 CGrilled Dish

ifgp aﬁé‘ )f( 7] # ﬂ;‘k [TIE%.T .k% .5_
Grilled Spanish mackerel with Miso

% 47 Fried Dish
GREZrHERER

Deep fried Japanese Glass shrimp
and vegetables tempura

B & 3] Second Sushi
Wb T THEYVEFImE hogit

Four Pieces of Sushi Chef Selection , Miso soup

H "K Dessert

A BOH R
Today's Dessert

b— A% ¥16,000

L B ARCHRIZLI R ES SHZEOET. Sed La I T RS, The contents of the course will vary according to the day's stocks.

BEALTOLBEARET ~TEERTT BEREAA-TT All the rice used is from Japan prefecture.Photo Enhancement.

fitgi eI ThIET, 10% service charge and a consumption tax are included in the indicated price.



