KAGA KAISEKI
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Appetizers %

Boiled crown Daisy with sesame Sushi(Turnip and Amberjack)

Vinegared Sea cucumber with grated daikon radish

Boiled BAY shellfish with fish soy sauce Lightly fried sliced water chestnuts
Boiled Tiger prawn with TERIYAKI sauce
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Today's assorted Sashimi Chef selection
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Steamed Dish %%
Steamed grated Lotus root with thick sauce
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Grilled Dish ##
Grilled Black throat perch(NODOGURO) with miso
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Stewed Dish #4

Sliced Duck and Wheat gluten stewed in soy sauce
WEHIE B WDIEHR

Fried Dish ##

Deep fried crispy shrimp ball , crab claw and seasonal vegetables tempura
BEELILNBIIYEN 2HFERIS

Meal &%
Roasted rice ball with Grilled Yellowtail in broth soup
Pickles
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Dessert =

Today's Dessert
A BDOH %

H1AK ¥14,000
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£ # 10% service charge and a consumption tax are included in the indicated price.
{A—STT, #All the rice used is lrom Ishikawa prefecture.# Photo are imeages.
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Rich Dinner
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S Appetizers
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Boiled crown daisy  Boiled Tiger prawn  Grated Japanese radish and blowfish roe picklet in rice malt - Candied Kumquat
Simmered Japanese radish topped with Yuzu-miso flavor Simmerd lotus root - Mushed sweet potato

% % Sashimi
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Today’s assorted Sashimi Chef selection

J% 4 Hot pot
THWEYEDFHIE

Snow erab | cod and Seafood Hot pot

Bt 49 Grilled dish
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Grilled vellowtail with salted rice malt

%4 Fried dish
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Deep fried crispy shrimp ball , red snow crab claw and vegetables tempura

B F  Meal
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Red snow crab rice with vegetables cooked
inaniron pot . Miso soup | Pickles

H K Dessert
BRE)—

Japanese tea Jelly

H1 Ak ¥6,500
One HamonyZ3 EUk}E ¥ 5,800

# 4 EOE AL LI A S B0 L S0 250 E T Sod U I TRES0 I, The contents of the course will vary according to the day's stocks.
¥2TOHSCR0BOH—EARLEE RS ST TEIET, 10% service charge and a consumption tax are included in the indicated price.
BEALTOEERTSTRNBERTT, RFHEHIA-—ICT, All the rice used is from Ishikawa prefecture Photo are imeages.
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Al >K Appetizers
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Boiled crown daisy Candied Kumgquat

Grated Japanese radish and blowfish roe picklet in rice malt Boiled Tiger prawn with TERIYAKI sauce
Simmerd lotus root with dried Bonito [lakes  Sushi{Tumip and Amberjack) Lightly fried sliced water chestnuts
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Today's assorted Sashimi Chef selection

% %7 Steamed Dish
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Steamed scllop and Shiitake mushroom topped with grated yam

}E 4 Grilled Dish
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Grilled Yellowtail with miso

& Stewed Dish
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Simmered duck balls and vegetables

1% 47 Fried Dish
HBEEXHLNBITEE N LABFERSD

Deep fried erispy shrimp ball . crab claw and vegetables tempura

B F Meal
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Rice and snow crab cooked inan iron pot , Miso soup | Pickles

H "K Dessert
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Today's Dessert

B1AK ¥12,000

# 10% service charge and a consumption tax are included in the indicated price.
i & #All the rice used is from Ishikawa prefecture.#Photo are imeages.
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Seasonal Sushi KAISEKI
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Al K Appetizers
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Boiled crown Daisy with sesame Sushi(Turnip and Amberjack)
Vinegared sea cucumber with grated daikon radish Lightly fried sliced water chestnuts Boiled Tiger prawn with TERIYAKI sauce
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Today's assorted Sashimi Chel Selection

i ?_‘c} @] First Sushi
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Three Pieces of Sushi Chef Selection

% 4 Stewed Dish
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Simmered duck balls and vegetables
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< L % 3] Steamed Sushi
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Steamed Sushi(Black Throat Perch)

¥t 4% CGrilled Dish
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Grilled Yellowtail with miso

¥% 4 Fried Dish
BEREAELHLNBUTYE N ZTHEHE RS

Deep fried crispy shrimp ball, crab claw and seasonal vegetables tempura

q %r @]  Second Sushi
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Four Pieces of Sushi Chef Selection Miso soup

H "k Dessert
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Today's Dessert

B1AK ¥16,000

# 10% service charge and a consumption tax are included in the indicated price.
# Al the rice used is from Japan prefecture.Photo are imeages.
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KOBAKOKANI KAISEKI

5% 4t Small Dish
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Boiled “KOBAKO crab with ginger vineger sauce

Al X Appetizers
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Boiled Tiger prawn Boiled garland Crown daisy and salmon roe Sushi (tumip and amberjack)
Boiled BAY shellfish with fish sauce Vinegard sea cucumber Lightly fried water chestnuts

% % Sashimi
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Taday's assorted Sashimi Chef selection

;—% 7 Stemed Dish
S RBEL

Japanese steamed brothy egg custard with "KOBAKO" crab

)5 4 Grilled Dish
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Grilled yellowtail with miso

¥ 4 Fried Dish
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Deep fried "KOBAKO" crab and soft roe wrapped in tofu skin

;f‘ -'ﬁ' @] Steamed Sushi
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Steamed Sushi [ "KOUBAKO" crab ) Miso soup

H "K Dessert
A B OH %

Today’s Dessert

b— AR ¥22,000

# 10% service charge and a consumption tax are included in the indicated price.
T #All the rice used is from Ishikawa prefecture.#Photo are imeages.
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