/% f’a@ Kaiseki “KISHO”

X M Appetizer
F 2l <6 T2 F FRRATAE 8BE $H £ Lak3t0
Crab, steamed abalone, salmon roe, potherb mustard, pickled radish
Awabi mushroom, chrysanthemum with ginger vinegar

¥ Soup
ZORABEET 27 AFAA BT BTG F =FRE 2. F

Grilled seabream, turnip, carrot, mushrooms, deep-fried burdock, bok choy and yuzu

% /) Sashimi
Ao+ THZiE FHE L XEFW

Three kinds of sashimi with traditional garnishes

B3 Grilled Dish
Wb EHE FUF7V—2aF—X EREXBY REAL SBEREY

Glaze-grilled yellowtail, dried persimmon with cream cheese, deep-fried shrimp
Simmered chestnut and pickled lotus root and apples

E P Simmered Dish
BIiEAF L3494 BIHELE A9 BIE AR

Deep-fried taro potatoes, Wagyu beef, deep-fried potato and crown daisy with thick sauce

¥ % Seasonal Dish
SxSRARIL AT SR AT G % 2 HF KB T #F 4
Small hot pot with monkfish, monkfish liver, Chinese cabbage, mushrooms
Toftu, scallion, Japanese parsley, yuzu and Japanese pepper

¥ Rice
B E2aLTR R ZoF 4T &
S22 4\%’30"? Fod .J@;i\‘)
Steamed Japanese rice with eel, myoga, mitsuba leaves with sweet soy sauce
Miso soup and pickled Japanese vegetables

W% Dessert
HIBrHA2oERF =574 X 0%

Crispy wafer with apple and red bean paste, vanilla ice cream and seasonal fruit

¥20,000

A FHAAHA - — EX*‘I‘W/\iﬂiff Price inclusive of taxes and setvice charge.
ABTFULLYLBHLDEERE, THEEV RIS 23—+ —3TE P FIES,

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



f$ 7‘771': Kaiseki “WARAKU”

XM Appetizer
N3Ca—R Z)TEF £)B DB Ak ¥)EW BIWHTF

Turnip mousse, grilled cod milt, grilled turnip and scallion with soy sauce and grated yuzu

H /A Y Small Dish
T AN TR FRF EE RALAEWET W

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

] Soup
025+ HBF 4FAR I=FEE 2. %2 %

Crab cake, shiitake mushrooms, carrot, bok choy and ginger

1% /) Sashimi
Adop++H=dgh) 2—X LK 2hEw

Two kinds of sashimi with traditional garnishes

2 % Main Dish
B A G4 % K QoL 3
LKA Fe R F L3N 35 BiE LR Dol g
37201
XBRR) b GAZ4 &3 9% 524
ZH3%. B8, X&vt Adosizl
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

¥ Rice
x(BAZ%) Ue2RB LR G 43¢ o =484
Steamed Japanese rice with simmered baby sardine
Miso soup and pickled Japanese vegetables

#4 Dessert
ZVADNEFAVY Fod
Tangerine panna cotta and seasonal fruit

¥25,000

A FHAAHA - — EX*‘I‘W/\iﬂiff Price inclusive of taxes and setvice charge.
ABTFULLYLBHLDEERE, THEEV RIS 23—+ —3TE P FIES,

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



[/

é\/$ %’7/2} Kaiseki “YUMESHIZUKU”

X M Appetizer
B R%a <6 TR ELorEbT FEROAE BF I
Crab, steamed abalone, salmon roe, potherb mustard, pickled radish
Awabi mushroom, chrysanthemum with ginger vinegar

Bpis Soup
AORSABE 2T 4T SFAR #BE BTG F =FRE 2. T

Grilled seabream, turnip, carrot, mushrooms, deep-fried burdock, bok choy and yuzu

% ) Sashimi
2B+ +HZHA) 2—-K LE 2 EW

Three kinds of sashimi with traditional garnishes

&35 # 32 Scafood Dish
W #HERE e RYRBR: EoT =iF Lo¥ I it
Fish: Glaze-grilled yellowtail

or
Tempura: Two kinds of seafood and three kinds of vegetables
¥ kit — R BEULI, #Please select your main course from the above.

1) # 32 Meat Dish
Y—o42 100g 2~ kL 80g
Sirloin 100g or fillet 80g
* k&) — R BB ULKLI, *FPlease select your meat dish from the above.

A F Rice
BIVEEAR AB B

Five pieces of sushi, rolled sushi and miso soup

¥4 Dessert

%2 04% Seasonal fruit

¥40,000

(Fr&e)
(Limited quantity)
A FHAUAHA - —ER B4 F0\F T, Price inclusive of taxes and service charge.

ABTFLLE LB LOEEHL. TEEHL RS2 AT+ —3 T P UFILEL,

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





