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Tempura KAISEKI HANA

fit I Starter

(—#) Example

SRR ZL ML ANDBERD 2L #T

Boiled seasoned KINJISOU with sesame Spaghetti squash and octopus with plum vinegar gelee

ﬁ 24 Sashimi

MTEHGZL)RBDEE B
Today's assorted Sashimi Chef Selection

% {‘E:\ Stewed Dish
BEEXCYEFEORS

Simmered prawn and vegetables

:I% %] Fried Dish

(—#1) Example

BEBRBT K7E ER HE F2

Deep fried horse mackerel wrapped in perilla
Cutlassfish , Lotus root , Shiitake mushrooms , Green chili

ThEBE BB AN Rt 477
Saimaki prawn , squid , pumpkin, eggplant ,Okra

EeamT X1

Deep fried sea urchin with dried seaweed , Conger eel

/%K\ $ Meal

BH it B
213
BERRT &

Grilled eel and Rice bowl , Miso soup,Pickles or
Roasted rice ball with eel in broth soup , Pickles

H K Dessert

A BDOHK
Today’s Dessert

H1Ak ¥ 13,000

¥4 O AR S RO /TN ET R U T T RESEE.  The contents of the course will vary according to the day’s stacks.
FETONEIZLI0%OT—EAH T F RS INIBET, 10% service charge and a consumption tax are included in the indicated price.
HERALOVEBREITTENEERTT, ¥ EH (I A-DTT, Photo Enhancement.
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Japanese Beef KAISEKI TSUKI

fﬂﬁ 1)‘1_ Starter
(—#1) Example

EREZL Hre A NOBREED LT
Boiled seasoned KINJISOU Spaghetti squash and octopus with plum vinegar gelee

ﬁﬁ‘_ E Sashimi
FTEHHL)RBOEE E

Today’s assorted Sashimi Chef Selection

ﬂ:"f% #@ Grilled Dish
5% E BEX

Grilled eel with soy based sauce

% /EJ:'} Cold Dish
EHE0LERS

Cold simmered vegetables

5% A& Grilled Dish
2 £ A d(50Q) ORI S TR R

Grilled Japanese beef and vegetables

2 £ fuo 450gik m(+¥3,000)
Extra charge (¥ 3,000) are applicable for Japanese beef +50g

% $ Meal

ERBESHIENRAT T

Grilled sea urchin rice ball in soup , Pickles

H K Dessert
R BDH%R

Today's Dessert

b 1A ¥ 13,000

XETORECHNBO —EARCERSEIN TS LT # 10% service charge and a consumption tax are included in the indicated price.
BRALTOARRET ~TRNRERTT,  RFEEA—ITT, #11 the rice used is from Ishikawa prefecture. s Photo are imeages.



