MENU
March 2020

EMOAFIREGZERE MUEZRET S LNTSVFEY. TTERCESVFEYE
Since the menu based on daily market availability of fresh ingredients,
Menu items are subject to change.

We would appreciate if you can take this into your consideration.

=A T1E

Kaiseki KIRI 30, 000yen(36300yen)
Ha+A4 30,000 H7t(36300 Hit)

Bh TH

Kaiseki AKANE 25, 000yen(30250yen)
25,000 Hit(30250 Hot)

FRRA "B

Kaiseki RAN 20, 000yen(24200yen)
A 20,000 H7t(24200 H)




FRIRG

KAISEKI-ICHIGOICHIE 15, 000yen(18150yen)
—Hl—=M4 15,000 H7t(18150 Hor)

fff HHUY FEOE FFERE
AWABI(abalone), seasonal vegetables,vinegared MISO mixed with mustard

fhe N2, JEITAREERE

EOLY ftd (EEE ERFET. BB, FEYEL HULEHER)
Hors d'oeuvres

AISAT R

NSRBI RO
SHIRAUO(whitebait) and egg hot pot

IR IRBIGE7

mft hEREFEEY & AHEERY
SASHIMI ABURAME-fish(fat greenling) and TORO(fatty-tuna)-NIGIRI-SUSHI

NEBERG ERaEST

B EEMFTERL BHiREIEGR
WAGYU beef broiled with SAIKYO-MISO, and Grilled salted prawn

FRENMGAT RS ®HIEAKE

#HY BHEE B ADF

Simmered fresh TAKENOKO(bamboo shoots), WAKAME(seaweed) and FUKI(Japanese
butterbur) topped with pepper-tree-leaf
MEETHRARLE TEMEF

BE LTAHBEUTEN - ZWSHEMEE - EELEHR - AR > IFAMIK
UNAGI(eel)-rice 28R
OR =&
Bamboo shoots and SAKURA-EBI(small shrimp) rice, soup, pickles
(HE =2 e INYY
OR =%
SUPPON-ZOSUI ( soft-shelled-turtle porridge )
HIU B & 2
Red MISO soup ,pickles
ZIIRIE7, B 5%

Y wBt £%
Fruits and SAKURA-MOCHI(Japanese traditional spring sweet,steamed cherry-colored rice
cake staffed in red beans and wrapped with cherry blossom leaf) with MATCHA(green tea)

KR MG RS



®A THET

Kaiseki Nadeshiko 12, 000yen(14520yen)
A 12,000 Hio(14520 Hot)

it BHAROFMA WE BHE
TAKENOKO(bamboo shoots) with KINOME(pepper-tree-leaf) dressing

KRR E

EOLY ftd (EEE ERFET. BABAL. FEYEL HULEHER)
Hors d'oeuvres

AISAT R

Mt AADEHEYEY
Today's SASHIMI

Al

N SRIEHEE S§:UNE)
SHIRAUO(whitebait) and egg hot pot

IR IRBIGET

B REN4H FERBE
WAGYU beef broiled with SAIKYO-MISO

FRENH AT R

#HYy EEE B ADHF
Simmered fresh TAKENOKO(bamboo shoots), WAKAME(seaweed) and FUKI(Japanese

butterbur) topped with pepper-tree-leaf
MBBHIALIESE TEMEF

BE EH50HNBEUTEL - BEEE L ER - BT S FAMIK E0Y SRt
Bamboo shoots and SAKURA-EBI(small shrimp) rice, soup, pickles
IS RTEM R
OR =k
SUPPON-ZOSUI ( soft-shelled-turtle porridge )
H U & 2Rt
Red MISO soup ,pickles
21 R3O, Bl 5%

Y w8t 5%
Fruits and SAKURA-MOCHI(Japanese traditional spring sweet,steamed cherry-colored rice
cake staffed in red beans and wrapped with cherry blossom leaf) with MATCHA(green tea)

KR ARMDE RS



FRA

Kaiseki Syun 10, 000yen(12100yen)
844 10,000 Hit(12100 Hit)

it BHAROFMA WE BHE
TAKENOKO(bamboo shoots) with KINOME(pepper-tree-leaf) dressing

KRR E

EOLY ftd (EEE ERFET. BABAL. FEYEL HULEHER)
Hors d'oeuvres

AISAT R

Mt ABD HSEYRY
Today's SASHIMI

Al

Bt RYEAREL SHEE
SHIRO-MISO soup with HINA-TOFU

HFRIE? #IE

HE ZEMN4 8 4%
DENGAKU(WAGYU beef, SAWARA(spanish mackerel) and NAMAFU(raw wheat gluten)

H ARG ENFR, B8E, £EE)

#HYy EEE B ADHF
Simmered fresh TAKENOKO(bamboo shoots), WAKAME(seaweed) and FUKI(Japanese

butterbur) topped with pepper-tree-leaf
MBBHIALIESE TEMEF

BE BEZLEMR FOW FHt
Bamboo shoots and SAKURA-EBI(small shrimp) rice, soup, pickles

TSERIEEMR, 7, B3

Y Bt &%
Fruits and SAKURA-MOCHI(Japanese traditional spring sweet,steamed cherry-colored rice
cake staffed in red beans and wrapped with cherry blossom leaf) with MATCHA(green tea)

KR MG RS



EIRA

Only for Lunch or Reservations Required Kaiseki AOI 8000yen(9680yen)
hFARINRE 5 2L =G 8000 Hit(9680 Ht)

it BHAROFMA WE BHE
TAKENOKO(bamboo shoots) with KINOME(pepper-tree-leaf) dressing

KRR E

EORY fth -EHEE EREF BABh - EBAE - FFYHEL - EEEL HULEAE)
Hors d'oeuvres

AISAT R

Mt AADEHEYEY
Today's SASHIMI

Al

Bt RYEAREL SHEE
SHIRO-MISO soup with HINA-TOFU

HFRIE? #IE

W) BRER D ZRIE G
Grilled SAWARA(spanish mackerel) with FUKINOTO-MISO

S5 6 B SRR R

#HYy EEE B ADHF
Simmered fresh TAKENOKO(bamboo shoots), WAKAME(seaweed) and FUKI(Japanese

butterbur) topped with pepper-tree-leaf
MBBHIALIESE TEMEF

BE BBELELLLEL BFOW Fibiit
Bamboo shoots and SAKURA-EBI(small shrimp) SUSHI rice, soup, pickles

TTEBIEEEFTR, 05, B

Y Bt &%
Fruits and SAKURA-MOCHI(Japanese traditional spring sweet,steamed cherry-colored rice
cake staffed in red beans and wrapped with cherry blossom leaf) with MATCHA(green tea)

KR MG RS



BIRE &HENERA

Only for Lunch OMAKASE-KAISEKI  5000yen(5500yen)
hFARINRE EEEEMNG 5000 Ht(5500 Hot)

—. BADFMA
TAKENOKO(bamboo shoots) with KINOME(pepper-tree-leaf) dressing
REFRHTTFE

—. RYEREE SHEE
SHIRO-MISO soup with HINA-TOFU

AKIE7 $HEE

—. AADHEYEY
Today's SASHIMI
RZ

—. BRERDZRIZ 5
Grilled SAWARA(spanish mackerel) with FUKINOTO-MISO

B & B S EEIR IR 5%

—. BER B AODF

Simmered fresh TAKENOKO(bamboo shoots), WAKAME(seaweed) and FUKI(Japanese
butterbur) topped with pepper-tree-leaf
MBEETHRARLNE TEMEF

—. BlwgE bLLEL  FOM B
Bamboo shoots and SAKURA-EBI(small shrimp) SUSHI rice, soup, pickles

WBMIERBFENR, 7, MR

—. &Y
Fruits

KSR



