
¥ 20,000
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Appetizer 

Soup 

Sashimi 

Grilled dish 

Meat dish 

Deep-fried dish 

Simmered dish 

Rice dish 

Dessert 
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Eel, cucumber, Japanese ginger 
Radish, grilled Manganji peppers 
Dried young sardines 

Clear soup, abalone, seaweed 
Sliced Welsh onions, water shield 
Pepper leaves, burdock 

3 kinds of seasonal sashimi 

Grilled sweetfish, knotweed, vinegar 
Simmered eggplant 

Miso-pickled wagyu beef, Grilled yuba tofu skin, 
Zucchini, green soybeans 

Deep fried snow crab, kudzu noodles 
Deep fried corn 

Simmered kamo eggplant with fig, 
Boiled prawn, green vegetables 

Rice with Tokishirazu salmon in cast iron pot 
Salmon roe, Mitsuba parsley, sesame 
Pickles, red miso soup 

Kuzukiri jelly, brown sugar syrup, 
roasted soybean powder 

Jc i(ilfl�(C::lliJ:ia,, 1/'J:l:,!$1.&V�- �-·;,.fl (13%) :t1JQ• �it-C,•tctc'�;ti"', All prices are subject to consumption tax and 13% service charge. 
:to:ltlHM��7 vJl-A''-ft t';ol,::' g1;,;t Ltct:,;,. 7' o/ 7 (C:::B $ Utlt < tc � ,', Should you have any food allergies or special dietary requirements, 

please notify us when you order. 
'1§ ,t; "r ;v(C::-C1li'd:l!iL -C,•,g :B*(!)JlEJill(c::0�,t L -C(:J:f,/:(!)'1flU3�tl < tc � ,', Please ask our staff for the origin of the rice we serve in the hotel. 


