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TAKENOKO-KAISEKI ¥16500
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Gourmet-KAISEKI ¥13200
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Chef's Recommendations KAISEKI ¥11000
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Jr g e 2.200H

Ry BXmALA 2,750/
By e vt 3,300
By RELAA 3,300m
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UNAGI(eel)

Kl LT, RE A WA KD T INEF ] D
—fF L L THATZoFBERE-STBDET

H7cEE ¥4620 I EME  ¥3850

'5 73? %“ ‘I‘% E UNAGI-KAISEKI 11 , 000mH

Bl B A & 5,170H

Unajyu (2pieces of eel on rice) with Sashim (raw sliced fish)
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I EE KmEUMNE 5,170m

Unajyu (2pieces of eel on rice) with Chawanmushi(savory steamed custard in cups)

> 7?— =5+ UNAJYU (2pieces of eel on rice)
9 £ _Ei (broiled eel served over steamed rice in a lacquered box) 4 9 6 2 O Pﬂ

> N > UNAGI(eel) set meal
SRR = | H§ KB EESEEDESTT, 3,850H

iz YBERBEITAHEYM 4408 L ZHELTBY 3,
THEDBERIZBRYOZBIZBHLMNITF FEWE R,

Unacha set an additional fee of ¥ 432. Rice with Japanese hot tea and condiment.

RRERISHER10%EZEHET. BHERIEFIEI10%BEHHKLE T,
BERMRICOVTREOEICHBRTEL,

EXEBEE HIHTEE (2019.10)




({550 BT | Y|~ OO

Ez KM R
2y BT Q40550500

B EOEwE Ly

- *] KOl
s mE vhaus
5

Zwﬁl%ﬁﬁﬁﬂvmﬁfu
EEQITU QI3 5°
HLROREUHS | RES TR

R L AS @ IRTRI I3 S 464
U A8~ — 2§ A

EHERED FEEIX 2R R



