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Tempura KAISEKI HANA
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Al >k Appetizers

(—#1) Example

Rl MABREE 22X

BMAN RFLRE AFy7TURVENLES

Boiled seasoned KINJISOU Boiled BAY shellfish with fish sauce Boiled Tiger prawn
Maple-shaped winter melon Simmered clam with sansho pepper Prosciutto and snap peas roll-up

R A Soup

5 R

Clam clear soup

56 % Sashimi
JTE R HL)AR B DS E
Today’s assorted Sashimi Chef Selection
¥ 4 Fried Dish
(—#1) Example

A% HEM ¥ X3
Glass shrimps , Firefly squid , Vegetables

BEBRBT af 7TATHR BHEIRE

Horse mackerel wrapped around Shiso , Whitefish , Asparagus, Vegetables

ThBEE KT 8 FFXR2E

Prawn, Conger eel , Sea bream, Vegetables

/F'Q $ Meal

Rt RE+ Y
X.la

RE &Y

Tempura and Rice bowl , Miso soup,Pickles or
Tempura and Rice in brota soup , Pickles

H "K  Dessert

A B DOHE R

Today’s Dessert

H1Ak ¥ 13,000

4 O ARSI B RO S8 TN ET oAU TT RES0EE.  The contents of the course will vary according to the day’s stocks.
BETOREIZRI0%OT—EAR B ERSP S ENIHIET, 10% service charge and a consumption tax are included in the indicated price.
KiEALTVEERIITTENBERTT, ¥ EH (I A=DTT, Photo Enhancement.
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Japanese Beef KAISEKI TSUKI
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S Appetizers
(—#1) Example

eRERL BEAER BA2Z R

AN EAALRE ATy 7 ZUNTENLKRE

Boiled seasoned KINJISOU Boiled BAY shellfish with fish sauce Boiled Tiger prawn
Maple-shaped winter melon Simmered clam with sansho pepper Prosciutto and snap peas roll-ups

KA Soup

25 R

Clam clear soup

%. E Sashimi
ST EHBLIRBDEE R

Today's assorted Sashimi Chef Selection

;':T; "lfé] Steamed Dish
B NAZAERL

Steamed grated Lotus root with thick sauce

58 4 Grilled Dish
EEfE(100g)0MEBES BFEIRZ

Grilled Japanese beef and vegetables

/L% $ Meal
CANEREBIZEYVREIT B

Roasted rice ball with sardine in
broth soup , Pickles

H K Dessert
K BDH%

Today's Dessert

b 1A ¥ 13,000

¥EToORECHII%O —EARCERSEINTEIET. # 10% service charge and a consumption tax are included in the indicated price.

BEALTOLRARET ~TENRERTT, BEERMMA—ITT # 11 the rice used is from Ishikawa prefecture. # Photo are imeages.



