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Seasonal KAISEKI
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Boiled KINJISO spinach with sesame sauce Simmered pike conger with Japanese pepper Boiled Tiger prawn
Grilled fish paste with chestnut Fig topped with miso Lightly fried sliced taro Boiled BAY shellfish with fish sauce

i&é ¥ Sashimi

WITBIHHLIAB DB B
Today's assorted Sashimi Chef selection

% %) Steamed Dish

ROREF &AL
Steamed brothy egg custard assorted autumn vegetables

%t 47 CGrilled Dish
712 2 ok o A I

Grilled Barracuda with miso

% & Stewed Dish

(e e AR >

Simmered eggplant and prawn with sesame sauce

% 47 Fried Dish

RKZTBYTAVEBDR L
Deep fried Cutlassfish and Squid

B F Meal

BHRZR REST FY (
Rice cooked Iron pot with Matsutake mushroom [
Miso soup Pickles

H "Rk Dessert

ABDOH K
Today's Dessert

P1AK ¥12,000

(R0% O —EAR Y BASE TN TRYET # 10% service charge and a consumption tax are included in the indicated price.

BRETNTENBERTT. BFE{A—TTT, # Al the rice used is from Ishikawa prefecture.# Photo are imeages.
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KAGA KAISEKI
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Sweet shrimp dressed with salted bonito paste
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Boiled KINJISO spinach with sesame sauce Simmered pike conger with Japanese pepper Boiled Tiger prawn
Grilled fish paste with chestnut Fig topped with miso Lightly fried sliced taro Boiled BAY shellfish with fish sauce

1% % Sashimi
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Today's assorted Sashimi Chef selection

;-:i‘t‘ 4 Steamed Dish

MENAZAEEL F ek #
Steamed grated Lotus root topped with croun daisy petals in thick sauce

}E 4 Grilled Dish
777 A%k g A e ke S

Grilled Barracuda with miso

7*% & Stewed Dish

mEFE SIBRDIGE A
Sliced Duck and Wheat gluten stewed in soy sauce

*JI% %) Fried Dish

RIDBYTA)ERDOR.G
Deep fried Cutlassfish and Squid

B F Meal

BB SBICFVR AT &Y
Roasted rice ball with Grilled Salmon in broth soup
Pickles

H "K Dessert
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Today's Dessert

H1ARK% ¥ 14,000
1A E RE e ¥ 12,500
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ST TRYET #10% service charge and a consumption tax are included in the indicated price.

¥FHLAA—TTT, #All the rice used is from Ishikawa prefecture. #Photo are imeages.
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Seasonal Sushi KAISEKI
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Boiled KINJISO spinach with sesame sauce Simmered pike conger with Japanese pepper Boiled Tiger prawn
Grilled fish paste with chestnut Fig topped with miso Lightly fried sliced taro Roasted sliced duck

% ¥ Sashimi
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Assorted Sashimi

i fr @] First Sushi
REBTTHiENVHEE =8

Three Pieces of Sushi Chef Selection
W & Stewed Dish
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Simmered eggplant and prawn with sesame sauce

;f" L ﬁ G| Steamed Sushi

[HBELWIOY 2ok # 3
Steamed Sushi(Black Throat Perch)

S 47 Grilled Dish
77 A vk vE Ah il =

Grilled Barracuda with miso

#% 47 Fried Dish

RIIBLT A EGHDRIG
Deep fried Cutlassfish and Squid

% # %] Second Sushi
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Four Pieces of Sushi Chef Selection Miso soup

H "K Dessert

AR HDOH R
Today's Dessert

b1 AKR ¥ 16,000
ZrEAERERSE ¥ 14,000

10% O —EARE RS EENTRIES # 10% service charge and a consumption tax are included in the indicated price.

AT ~TEEATT. ¥TFHIIA—DTT. #All the rice used is from Japan prefecture.#Photo are imeages.
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Persimmon , Shimeji Mushroom and masbed tofu salad Lightly fried sliced lotus root Roasted sliced duck
Fig topped with miso Grilled eggflant Simmered pike conger with Japanese pepper
Grilled fish paste with chestnut = Simmered sweet potato

R4 Soup

Matsutake mushroom and Black Throat Perch clear soup

i‘%ﬁ ¥ Sashimi
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Today's assorted Sashimi

7*5@ f‘:‘-\ Stewed Dish
HE\EYmENAZAFHREL

Steamed tilefish,lotus root with chestnuts topped with thick sauce

)& 47 CGrilled Dish

THRLELT BB EDOSRBES
Grilled sweetfish with roe and Tiger prawn on ceder board

BE4) Vinegared Dish

KIIZHBEDIILI I
Fa BT 44T Ly
Sweet shrimp with Japanese vinaigrette

9% % Grilled Dish

EExfFrYiREONERES
Grilled beef and Matsutake mushroom

f?’? $ Meal
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Rice cooked clay pot with Grilled Salmon
and Salmon roe , Miso soup , Pickles

H UPTR Dessert

ARG T 2LLERFTTIA
GOROJIMA sweet potato Brulee , Matcha ice cream

P1 A% ¥18,000

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

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



