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EARLY SUMMER KAISEKI
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Al >R Appetizers
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Asparagus tofu topped with jelly Grilled fish paste with edamame Simmered clam with sansho pepper
Boiled prawn Simmmered baby torn and Daikon radish sprouts wrapped in fried tofu

Maple-shaped winter melon Prosciutto and snap peas roll-ups

% %2 Sashimi

FOTE TG L)AR BDHE B

Today's assorted Sashimi Chef selection

J& 4 Hot pot

RE B AR =R 8 5L
NOTO pork Hot pot soy milk flavor

S5t 4 Grilled dish

AR kX
Grilled sea bream with TERIYAKI sause

%47 Fried dish
GBHREYEBR BEYHFLRIL

Deep fried Glass shimps Firefly squid , Prawn and vegetables tempura

B F  Meal

A B R
7 - Dy

Japanese rice dish cooked with assorted vegetables and meat

Miso soup,Pickles

H "K  Dessert

%R —
Japanese tea jelly

H1 AR ¥ 7,000

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

% AT EIZHID% D —ER
REALTOLHERETTENRERTT, BERIA—2TH, All the rice used is from Ishikawa prefecture Photo are imeages.
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Seasonal KAISEKI
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Boiled seasoned KINJISOU Vinegared Simmered Fat greenling with sansho pepper
Boiled BAY shellfish with fish sauce Boiled Tiger prawn
Grilled fish paste with edamame Winter melon Snap peas and roasted sliced duck roll-ups

i % Sashimi
MTETHFB LI AR BDEE R

Today's assorted Sashimi Chef selection
B
& 4 Stewed Dish

HBREDIRMHD -1k
Steamed egg custard with tofu skin

%t 47 Grilled Dish

0 5 88 S 7)) — L) — A BN
Grilled Spanish mackerel with soy sause cream sauce

Al

ﬁ & Stewed Dish

RABLEROREIGHY
Simmered pork and vegetables

% 49 Fried Dish

BOWRERBITLEE RS
Deep fried horse macke wrapped in perilla and vegetables

B F Meal

BOEHL KRET TV
Rice and sea bream cooked in an iron pot
Miso soup , Pickles

H "R Dessert

AR EBDH %
Today's Dessert

H1 AR ¥ 12,000

HE HOEANARIL LI E A R0 L8 G 00 E T B U I T RES0EE . The contents of the course will vary according to the day's stocks.
R AETORRII0%OT—EABEHEH S ENIEET, 10% service charge and a consumption tax are included in the indicated price.
BAERLTOSEAR LT <TRNRERTT, RFAEEIA-ITT, All the rice used is from Ishikawa prefecture.Photo are imeages.
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Chopped horse mackerel with miso

IER Appetizers
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Boiled seasoned KINJISOU Vinegared Simmered Fat greenling with sansho pepper
Boiled BAY shellfish with fish sauce Boiled Tiger prawn
Grilled fish paste with edamame Winter melon Snap peas and roasted sliced duck roll-ups

% % Sashimi
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QXKBDOPEE
Today's assorted Sashimi Chef selection

:i‘t‘ %)  Steamed Dish
MENALZAEEL

Steamed grated Lotus root with thick sauce

%5 47 Grilled Dish
H0p B 42 sh 7)) — 20 — AN T

Grilled Spanish mackerel with soy sauce cream sauce

% & Stewed Dish

mERE SHDIEHE

Sliced Duck and Wheat gluten stewed in soy sauce
$% 47 Fried Dish

BOME BIBITLE R RIS

Deep fried horse mackerel wrapped in perilla
and vegetables tempura

B F Meal

CANEBREEIBICE)RET B
Roasted rice ball with sardine
in broth soup , Pickles

H "K Dessert

A HDHE %R

Today's Dessert

B1A#K% ¥14,000

AHE ¥ 2200 CRFEEYH K B CRET (BHBNCIREERLEALTOES)

H T AT R The contents of the course will vary according to the day's stocks.
10% service charge and a consumption tax are included in the indicated price.

7 All the rice used is from Ishikawa prefecture. Photo are imeages.
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Seasonal Sushi KAISEKI
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Al °x Appetizers
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Boiled seasoned KINJISOU Vinegared Simmered Fat greenling with sansho pepper
Boiled Tiger prawn Grilled fish paste with edamame Winter melon
Snap peas and roasted sliced duck roll-ups
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%5 % Sashimi

FHnd B
Assorted Sashimi

i %—' S| First Sushi

WmaHdTHiEHVFESE =8
Three Pieces of Sushi Chef Selection

W & Stewed Dish

BABYrBE LRI

Simmered pork and vegetables

;fﬁé L 3—? 5] Steamed Sushi

DY BoE|LH F
Steamed Sushi(Black Throat Perch)

%5t 4 Grilled Dish

1P s 48 G 71— 2/ — AT
Grilled Spanish mackerel with soy sause cream sauce

¥ 47 Fried Dish

BOME RBITLHER 50
Deep fried horse macke wrapped in perilla
and vegetables tempura

B & 3] Second Sushi
WAHTTHiEHEGIwE w%wog+

Four Pieces of Sushi Chef Selection , Miso soup

H "K Dessert

A BOH %K
Today's Dessert

B1A¥ ¥16,000

H 4 HOME AFURILIZLI A FE A LA ST 0 I, BoaUn T T RUZE0 T4, The contents of the course will vary according to the day's stocks.
HO% DO —EZHY EERSETHTENET, 10% service charge and a consumption tax are included in the indicated price.
~TEHERTT BEREAA-TT All the rice used is from Japan prefecture.Photo Enhancement.
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Vinegared Mozuku Boiled Japanese cockle and scallion with miso
Boiled BAY shellfish with fish sauce Deep fried GAS prawns Boiled Feva beans
Simmered sea bream roe  Skewered Prawn , Octopus and Cucumber

R 47 Soup

Lok 1A

Clam wraped around fish paste clear soup
% 2 Sashimi
mopHE R =R

®
QRBOpER
Today's assorted Sashimi Chef selection

% & Stewed Dish
ﬁfﬂi %‘? ‘;___ﬁ_ Bﬁ ﬁ:&'}n% F"i /é\é‘ ;}<\‘ \’cj]- ,ﬁ,ﬁ.‘,

Simmered sea bream and Bamboo shoot
S5t 47 Grilled Dish

FoFoEE EOE R
Grilled beef with miso

# 47 Fried Dish

BRELFEROSREHIT
Deep fried Glass shrimps and vegetables wrapped in YUBA

EE 47 Vinegared Dish

TEBRYAT T IURY #FHlePNFOERBEERZ
Prawn and Snap peas egg yolk vinegar miso sauce

A

B F Meal

EHEBMYT AN LR RE T FY

Rice cooked clay pot with firefly squid ,
Miso soup ,pickles

H "R Dessert

_::i é ,ffa = 7\
Three-colored mousse

¥ 18,000

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

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



