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Tempura KAISEKI HANA

56 fF Appetizers
R B Dk

Today's small dishes

R 47 Soup

EERS

Soup in clam

ﬁ % Sashimi
STE RGBSR BOBE R

Today's assorted Sashimi Chef Selection

:I% % Fried Dish

(—1f) Example

a2t €5 L=

Glass shrimps , Lotus root ,

BEBRBT aB TANTHA
Sea bream wrapped around Shiso, Whitefish , Asparagus

ThEE RT H FX

Prawn, Conger eel , Bamboo shoot , Vegetables

@ $ Meal

BEODIHBITRIF KRBT Y
X4
RE B

Deep fried mix vegetables and shrimp tempura
Rice bowl , Miso soup,Pickles or
Tempura and Rice in brota soup , Pickles

H K Dessert
A B DH %k

Today’s Dessert

H1A ¥ 13,000

# A O AR I B R 08 ST BT oAU TT RIS EE . The contents of the course will vary according to the day's stocks.
FETONEIZLI0%OT—EAH T F RS INIBET, 10% service charge and a consumption tax are included in the indicated price.
BEMALTVSEREIT TR R ERTT, ¥ EF R A-TTT, Photo Enhancement.



fEbiak R

Japanese Beef KAISEKI TSUKI

56 Appetizers
ABDEMN T

Today's small dishes
R4 Soup
LERE

Soup in clam

ﬁ-{ ¥ Sashimi
MITETH B LR BB E

Today's assorted Sashimi Chef Selection

% /v‘:‘::\ Stewed Dish
YRR E &

Simmered red sea bream and Japanese radish

58 & Grilled Dish
Bk AT AL

Grilled Japanese beef and vegetables

’E—?? g Meal

HEBRESHICFIRET &Y
Roasted rice ball with Grilled red sea bream in

broth soup , Pickles

H "K  Dessert

A B D H ek

Today's Dessert

H1AK ¥ 13,000

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

X ATOHEIRI0% O+ —ERHL BB HA S TN TRILT.
#11 the rice used is from Ishikawa prefecture. s Photo are imeages.

o
HERALTOLH RIS NCENBERTT, ¥ FRMA—ZTT,



