Japanese Beef Shabu-shabu

Appetizers  (5&f)

Vegetables salad
(KDY 4)

Sashimi (3338 H)

Tuna
(Afifi o 538 HY)

Hot Pot ({&¥)

Shabu-Shabu(Japanese hot pot thinly sliced beef)
(FEFETBA IO Lo S 5E)

Sesame sauce-* Ponzu sauce
(GHFEZ L« R )

[~

Meal (85

Rice Miso soup P1ck1es
(O SKATLEER  RIRT

Jliml

Desserts (HE)

Today’s Dessert
(ARHODTBE)

#Extra charge(¥ 2,000)are applicable
for Prawn and vegetables tempura
+¥2,000CRS52TBIMNEIETET,

##10% service charge and a mnsumpi‘ir)n tax icluded in the indicated pric Wi i%

#1] the ed is ! m Ishikawa prefectu XPI o meages.
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SPRING KAISEKI

S

Al K Appetizers

MER2LENT XAIBERE L2 A

HILER RXojt —TE2%FE HEHEEMR

Sakura tofu topped with jelly Simmered clam in sweeted say sauce Boiled prawn
Cherry blossoms in the cold’sky Boiled Feva beans Flower shaped Lily bulb

% %2 Sashimi

MITE B L) R BOBE 2
Today's assorted Sashimi Chef selection

)% 4 Hot pot
R BRY 3 % A DS I T

Cherry anthias and Wakame seaweed Hot pot

Mt % Grilled dish
AP e e 25

Grilled Spanish mackerel with soy sause

% 47 Fried dish

ADOREEBBRELELSR BELLERSDS
Deep fried mixed Glass shimp Firefly squid , Prawn and Wild vegetables tempura

B F  Meal

B EDHLEER

Rgt F

Rice and Bamboo shoots cooked in an iron pot
Miso soup Pickles

H "k  Dessert

BEL)—
Japanese tea jelly

H1 A ¥ 7,000

# 4 BOME AL ES B DL S0 T80 E T Sod LI T RS0 E4.  The contents of the course will vary according to the day's stocks.
iR B EERTRIET, 10% service charge and a consumption tax are included in the indicated price.

B2 TOR2IZRI0%OH—ER
REALTOSHERETTENRERTT, BERIA—2TH, All the rice used is from Ishikawa prefecture Photo are imeages,



CIR Y3
Seasonal KAISEKI

22 xR

-

| >k Appetizers

e ERL RELYT(EF BEREE B2 A
RIERR R0t —TE#HIT TATER

Boiled seasoned KINJISOU Vinegared Mozuku seaweed Boiled BAY shellfish with fish sauce Boiled Tiger prawn
Cherry blossom agar Boiled seasoned canola flower Lightly fried Fera beans Flower shaped Lily root

5 % Sashimi
MTETHFB LI AR BDEE R

Today's assorted Sashimi Chef selection

;'% %)  Stewed Dish

B AESLE SROEFHO
Steamed egg custard with Grilled Cherry anthias with salted rice malt

%t 47 Grilled Dish
P 154 s e

Grilled Spanish mackerel with Yuzu flavor

ﬁ & Stewed Dish

BBy AR E &
Simmered Cherry anthias and Japanese radish

% 49 Fried Dish

BHRELFERRSS
Deep fried Glass shrimp and vegetables

2 F Meal

B|oEHlL kEt T
Rice and Cherry anthias cooked in an iron pot
Miso soup , Pickles

H "R Dessert

AEHOH%
Today's Dessert

b1 AR ¥ 12,000

# 4 O AR LI A FES R G4 700 T dod U IT RS0 E4,  The contents of the course will vary according to the day's stocks.
B 2TOR®ICI0%OT—EAREHBH S SN THIET, 10% service charge and a consumption tax are included in the indicated price.
BAERLTOSER T <TRNBRERTH, RFAEIA—ITT, All the rice used is from Ishikawa prefecture.Photo are imeages.



mE SR
KAGA KAISEKI
e AT Starter

= By BR BE R 08 T

Boiled firefly spuid with vinegared miso souce

GIER Appetizers

SEHERL RRELY(E 222 E BRIERX
BABER —TagHT EABER Roft

Boiled seasoned KINJISOU Vinegared Mozuku seaweed Boiled Tiger prawn Cherry blossom agar
Boiled BAY shellfish with fish sauce Lightly fried Feva beans Flower shaped Lily root Boiled seasoned canola flower

% % Sashimi

DABDESE
QABDBEE
Today's assorted Sashimi Chef selection

;i‘t‘ %)  Steamed Dish
B NA AT R

Steamed grated Lotus root with thick sauce and salt pickled cherry blossom

%t 4 Grilled Dish
WP 85 b S

Grilled Spanish mackerel with Yuzu flavor

W & Stewed Dish

mEFE SRDIGIHE
Sliced Duck and Wheat gluten stewed in soy sauce

#% 47 Fried Dish

BHEELIFRERRIS
Deep fried Japanese Glass shrimp
and vegetables tempura

B F Meal

MEBRESBIZFIRRIT &Y
Roasted rice ball with Cherry anthias bream
in broth soup , Pickles

H K Dessert

A BDH %
Today's Dessert

¥ 2.200 BB S| FCIET  (BHFSIIE EXKPERLTWES)
# 4 BOE AL II A E R LR S0 IO BT Bne U ITT AGES0 R The contents of the course will vary according to the day's stocks.
FeTOR &I HEHVPEENTIHENET, 10% service charge and a consumption tax are included in the indicated price.

AL TOWEERLA el BE R AT TF All the rice used is from Ishikawa prefecture.Photo are imeages.
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Seasonal Sushi KAISEKI

I
%

Fid

| >k Appetizers

pan)

ERERL RELT(EF BEZ A
Roft %EER —FTEFHT EABER
Boiled seasoned KINJISOU Vinegared Mozuku seaweed Boiled ti[Fer prawn
Fera beans Flower shaped Lily root

Boiled seasoned canola flower Cherry blossom agar Lightly frie

% ¥ Sashimi

s B
Assorted Sashimi

i %—' S| First Sushi

WMaHd IHiEVHFE =8
Three Pieces of Sushi Chef Selection

% & Stewed Dish
E Y KR 8 3B

Simmered Cherry anthias and Japanese radish

;fﬁ:. L ﬁ 5] Steamed Sushi

DY EBDELF F]
Steamed Sushi(Black Throat Perch)

%5t 47 CGrilled Dish

WP B A & B =
Grilled Spanish mackerel with Yuzu flavor

#% 47 Fried Dish
BAEEYFEZRIS

Deep fried Japanese Glass shrimp
and vegetables tempura

B % 3] Second Sushi
WAabTIHiEEsIwE g+

Four Pieces of Sushi Chef Selection , Miso soup

H "K Dessert

A BOH R
Today's Dessert

B1AK ¥16,000

ST ET. Seg LA I T AGES L E4E, The contents of the course will vary according to the day's stocks.
fitgt s TnThIET. 10% service charge and a consumption tax are included in the indicated price.

* A BOEATRIIZL R E AT
F-(110% OF—E2 %
BEALTOLBEARET ~TEERTT BEREAA-TT All the rice used is from Japan prefecture.Photo Enhancement.

¥ EToMn
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URARAKA KAISEKI

Al K Appetizers

REETT (B BAUHIEDRE L

BEABEE HABEERBT AEER
Bofted RARE —TEEHT

Vinegared Mozuku Boiled Japanese cockle and scallion with miso

Boiled BAY shellfish with fish sauce Deep fried GAS prawns Flower shaped Lily root
Simmered sea bream roe  Skewered Prawn , Octopus and Cucumber Lightly fried Feva beans

R A Soup

L e 12
Clam wraped around fish paste soup

% % Sashimi

OHBEOHE B2 =R
QEABDNHEE
Today’s assorted Sashimi Chef selection

% & Stewed Dish

RECE EAFORIES CWIE

Simmered Cherry anthias and Bamboo shoot

Jt 4% Grilled Dish

ok ORBE BB R
Grilled beef with miso

%% 49 Fried Dish

BARELEFTROBEH
Deep fried Glass shrimp and vegetables wrapped in YUBA

BE W) Vinegared Dish
T RBELIDN FH e FORRERZ

Prawn with potato cream and egg yolk vinegar miso sauce

B F Meal

HEMY RO LMER KBt FY
Rice cooked clay pot with firefly squid ,
Miso soup ,pickles

H "R Dessert

.?— E_'_’g_. i{\ - 7\
Three-color mousse

H1ARK ¥18,000

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

¥F R A—LTT, #All the rice used is from Ishikawa prefecture.#Photo are imeages.




