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Seasonal KAISEKI

D e

Al >K Appetizers

SREZL BRLXLKRE BRAREE ZEX X
HERE HHAN Ry 7LURoBo—245%
Boiled seasoned KINJISOU Vinegared Simmered Fat greenling with sansho pepper

Boiled BAY shellfish with fish sauce Boiled Tiger prawn
Grilled fish paste with edamame Winter melon Snap peas and roasted sliced duck roll-ups

5 % Sashimi

MTETRFZ LR BDHE R
Today’s assorted Sashimi Chef selection

“:“fé ) Stewed Dish
HEDODERHED ST

Steamed egg custard with tofu skin

¥& 4 Grilled Dish

WP e 7)) — L) — AN
Grilled Spanish mackerel with soy sause cream sauce

% & Stewed Dish

RARLHEORI Sy
Simmered pork and vegetables

% 47 Fried Dish

BOWERBITLE R RS

Deep fried horse macke wrapped in perilla and vegetables
B F Meal

EHEREDL KRBT TW

Rice and beans cooked in an iron pot
Miso soup , Pickles

H "k Dessert

A BDH %

Today's Dessert

P1AKR ¥ 12,000

LLF GV ITOET Bod L I T RETOEE . The conlents of the course will vary according to the day's stocks.
it ENTEYET 10% service charge and a consumption tax are included in the indicated price.

~TRNEERTT, HEAEA A TT, All the rice used is from Ishikawa prefecture.Photo are imeages.
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KAGA KAISEKI
e AT Starter

Boihi)
Chopped horse mackerel with miso

CIER Appetizers

SefEZ AL LRE MEBEE HEZTEH
HEaRE FHAN Aty 7/R78Bo—24%%

Boiled seasoned KINJISOU Vinegared Simmered Fat greenling with sansho pepper
Boiled BAY shellfish with fish sauce Boiled Tiger prawn
Grilled fish paste with edamame Winter melon Snap peas and roasted sliced duck roll-ups

% % Sashimi

OABDEEE
QARHDOPEE
Today's assorted Sashimi Chef selection

:i‘t‘ %)  Steamed Dish
MEBENAZAFERL

Steamed grated Lotus root with thick sauce

%t 4 Grilled Dish
0P B 42 sh 7)) — 20 — AN T

Grilled Spanish mackerel with soy sauce cream sauce

M & Stewed Dish
M RTE SWOLEE

Sliced Duck and Wheat gluten stewed in soy sauce
#% 4% Fried Dish
BowE RBITLHE R0

Deep fried horse mackerel wrapped in perilla
and vegetables tempura

B ¥ Meal

CANEBREIBICE)RET B
Roasted rice ball with sardine
in broth soup , Pickles

H "K Dessert

A BDH %

Today's Dessert

B1AHK% ¥14,000

HE X000 TR FEIENHR B o FOSES, (B FCIIE E RS AL TOED)

T oRGERG 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.



FHDOFE K

Seasonal Sushi KAISEKI

{

o gt q

Al °x Appetizers

eEHFER BELLRE HEZE

RERE WHEAN ATy 7IUR7HBo—2%S

Boiled seasoned KINJISOU Vinegared Simmered Fat greenling with sansho pepper
Boiled Tiger prawn Grilled fish paste with edamame Winter melon
Snap peas and roasted sliced duck roll-ups

A

% ¥ Sashimi

i B
Assorted Sashimi

i %—' S| First Sushi

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

& Stewed Dish

BRABRLEROREZEHY
Simmered pork and vegetables

;fﬁ:. L 3—? 5] Steamed Sushi

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

%5t 47 CGrilled Dish

1P s 48 G 71— 2/ — AT
Grilled Spanish mackerel with soy sause cream sauce

% 47 Fried Dish

BOMEBRBITYEERILS
Deep fried horse macke wrapped in perilla
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

B1AK ¥16,000

S SHITEGES, HLALATT ARUES T, The contents of the course will vary according to the day's stocks.
TE RS SENTBIET. 10% service charge and a consumption tax are included in the indicated price.

BEREAA-TT All the rice used is from Japan prefecture.Photo Enhancement.
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Summer KAISEKI

5 AT Appetizers

BREOHRE E BT

ME R KRSANEEEEED LT

Simmered abalone topped with Nori seaweed thick sauce

KAGA cucumber and boiled crab topped with plam vinegar gelee

i%h ¥ Sashimi

MITEHHL)ARBDHE E
Today’s assorted Sashimi Chef selection

% 4 Hot Dish

KBEERILHBHEOHRS
Grilled turban shell and sea bream with “TADE"spicy sauce

% =X Hot Dish

ZERrEROLBEAEILT
Cold somen noodles with sea urchin

% 47 Fried Dish

gL DT
Deep fried sweetfish

ﬁ‘ & Stewed Dish

LI EOLURE
Cold simmered vegetables

58 A Grilled Dish

BEEfaF @RI VER
Grilled Japanese beef with seared sea urchin

B F Meal

BLBER RET TY
Rice cooked clay pot with eel
Miso soup Pickles

H "k Dessert

By KEF
Kudzu starch noodles and Fruit

b1ARK ¥18,000

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

#All the rice used is from Ishikawa prefecture.#Photo are imeages.



