'/2;\ }g % 3&@ Kaiseki “KISHO”

XM Appetizer
H)ok /KD S &F HokEdn FREAZBFF £HE S50k $)Ew

Broiled pacific saury, yam, pickled lotus roots, green pepper, sansho pepper and soy sauce

#P¥ Soup
SBAXDHAL BB BT Lk HE HA 2. T

Sea eel dumpling, tomato, ginkgo nut, shimeji mushrooms, chrysanthemum and yuzu

% /) Sashimi
2dob++HEZiA) 2—K LK 2

Three kinds of sashimi with traditional garnishes

¥ Grilled dish
NETivEE HEBE HherAa
FHEA AN HAEHRAY
Grilled barracuda, fried ginkgo nut, pumpkin with poppy seeds
Candied chestnut, fried lotus roots and pickled turnip

E 3 Simmered dish
FAGERE AN 2F RI@BHT HakiE LK

Shrimp, matsutake mushrooms, winter melon, citrus, wasabi with thick ginger sauce

3% % Seasonal dish
o THRARY B AF LER LT
Grilled Japanese duck with sea urchin and seaweed
Turnip, maitake mushrooms, scallion and eggplant

A ¥F Rice
FHLELREHMR AR G Foh
Steamed Japanese rice with parent sweetfish
Miso soup and pickled Japanese vegetables

% Dessert
BAFEE 3 1% BUBAF BUEF imb0s

Yellow and purple sweet potato jelly, fried purple sweet potatoes
Fried sweet potatoes, rice cracker and seasonal fruits

¥20,000

A FHAUAHA - —ER B4 F0\F T, Price inclusive of taxes and service charge.
ABFULLE—LEHFLEFHRE, THELL RS2 A=+ —3TE P UFILLS,

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



b Y )
A 8¢
/z,\ /$ A2 3=  Kaiscki “WARAKU”

XM Appetizer
FA TAE K& AN FFFE OEWRT 4554002 RARRET

Surf clam, fig, daikon radish, cucumber, salmon roe marinated in soy sauce, sesame vinegar sauce

/2 % Small dish
TR TR A FliEE FLEREWART HEW

Steamed rice with sea urchin tempura, seaweed, wasabi stem and sweet soy sauce

## Soup
B RANR—TH RE HHF 24 5B 2 14
Clear soup with chicken, winter melon, matsutake mushrooms
Grilled eggplant, myoga, scallion and ginger

&) Sashimi
Adop++H=dgh) 2—K LK 2hEw

Two kinds of sashimi with traditional garnishes

2 % Main dish
BE4F Z R Do %
LA e R FLEVEN 35 BB LK Dol §
37201
XBRR )b GAZ4 &3 9% 524
o), BE K&t Adosial
Charcoal-grilled Japanese wagyu beef and seasonal grilled vegetables
Grated radish sauce, soy sauce with Japanese mustard, salt, lemon, wasabi, and salad
or
Assorted tempura (prawn, seafood and five kinds of vegetables)
Salt, lemon, special broth and simmered vegetables

A% Rice
GE(BAAL) (c2RHLLIR B 4<4% Lo Zi83)

Steamed Japanese rice with simmered baby sardine, miso soup and pickled Japanese vegetables

¥4 Dessert
oo avy FH ICF Fo

Chestnuts panna cotta with lotus root starchy, mint and seasonal fruits

¥25.,000

A FHAUAHA - —ER B4 F0\F T, Price inclusive of taxes and service charge.
ABFULLE—LEHFLEFHRE, THELL RS2 A=+ —3TE P UFILLS,

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



é\/$ %’7/2} Kaiseki “YUMESHIZUKU”

XM Appetizer
Z)oak /KD S &F HokEdn FREAZFF £HE S50k $)Ew

Broiled soused saury, yam, pickled lotus roots, green pepper, sansho pepper and soy sauce

#P¥ Soup
BIX DAl B %L Lk HE HA 2. wHF

Sea eel dumpling, tomato, ginkgo nut, shimeji mushrooms, chrysanthemum and yuzu

2 Sashimi
AAdDET+TTHZEA) 2—X LE 2L EW

Three kinds of sashimi with traditional garnishes

3% # 32 Seafood dish
& KA HS trd RE R o ¥ =i Lo¥F =4

Fish: Salt-grilled seasonal salmon
or

Tempura: Two kinds of seafood and three kinds of vegetables
¥ k3td!) — & BEUKKIV, #Please select your main course from above stated

1A # 32 Meat dish
Y—o4 100g 1t kL §0g
Sirloin 100g or fillet 80g

*F3d) — & EEULKI, *Please select your main course from above stated

A F Rice
#8682 R A Y

Five pieces of sushi, rolled sushi and miso soup

% Dessert

204 Seasonal fruits

¥40,000
(A TIRR)

(Limited amount)

A FHAUAHA - —ER B4 F0\F T, Price inclusive of taxes and service charge.
BABTUAY L EH LB FHE TEE VAT 23T —3TE P HHILKES,

If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.



