FHioak )

Dinner Course (Autumn)

S

B

K

Appetizer
EOIHLME [ HAWEE (V) —LAF—2X)
Assorted Mushrooms and Edible Chrysanthemum /  Simmered Prawn with Cream Cheese Filling
AFVIORMR | E | BTHRE
Fresh Figs with Creamy Tofu /  Roasted Chestnut /  Lightly Salted Deep-fried Ginkgo Nuts

b
Soup
HEE L LB O BTN

Clear Soup with Tilefish Fishcake and Premium Matsutake Mushrooms

W
Sashimi
Ffiof 3
Chef’s Selection of Three Seasonal Fish

Simmered Dish
A N3 Y KA OB
Crispy Golden Threadfin Bream with Thick Vegetable Sauce

BEY)
Grilled Dish
SFRIBES & BEE T D L— R
Koji-Marinated Grilled Spanish Mackerel with Roasted Eggplant Mousse

Y]
Steamed Dish
R D ZEh K L
Steamed Savory Egg Custard with Kabocha Squash and Silken Tofu

i gz
Main Side Dish
LI SR D FPIERR M e X

Premium Goto Pork Grilled on a Magnolia Leaf with Sweet and Savory Miso Paste

R - B - Y
Rice, Miso Soup, and Pickles
SR/ W/ B/
Steamed Rice with Chestnuts / Miso Soup / Assorted Pickles

ok

Dessert
SOFEFONRT L Rr—*F

Japanese Sweet Potato Pound Cake

11,000 FJ (11,000JPY)

TR BT L O — e AR RS A ET
Price includes tax and service charge
FEMOMPRBUZ LD, WEPERICRLHENTEVES

Menu items are subject to change based on seasonal availability.
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Dinner SUSHI Course (Autumn)

RN

1]
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Appetizer
EOZHMERA 1 HRWEE (7Y —LF—X)
Assorted Mushrooms and Edible Chrysanthemum /  Simmered Prawn with Cream Cheese Filling
AFvroafx | F | BFESE
Fresh Figs with Creamy Tofu /  Roasted Chestnut /  Lightly Salted Deep-fried Ginkgo Nuts

B
Soup
HHE L REO BT

Clear Soup with Tilefish Fishcake and Premium Matsutake Mushrooms

Rl 75 ]
First Sushi Selection
i 3 fE

Three Varieties of Local Seasonal Fish

Simmered Dish
A~ 3V A OB
Crispy Golden Threadfin Bream with Thick Vegetable Sauce

BEY)
Grilled Dish
ERANEE EBEZ AT DL —A
Koji-Marinated Grilled Spanish Mackerel with Roasted Eggplant Mousse

)
Steamed Dish
MOz L
Steamed Savory Egg Custard with Kabocha Squash and Silken Tofu

A
Main Side Dish
T IR D FHEEVRIEGE &

Premium Goto Pork Grilled on a Magnolia Leaf with Sweet and Savory Miso Paste

®FAFH] - HbE - BY
Main Sushi, Miso Soup, and Pickles
Hifa s HE /WM /B
Five Varieties of Local Seasonal Fish /  Miso Soup / Ginger Pickles

VS
Dessert
XOFEDONT L KAr—F

Japanese Sweet Potato Pound Cake

15,000 4 (15,000JPY)

FRMMFEICBEB L0 — e AR 2GR ET
Price includes tax and service charge
FM ORI LD . AEPETICR2BENTSVET

Menu items are subject to change based on seasonal availability.



KGR (#K)
Hi R & TOFHIH (B D> F—F)
Dinner Tempura Course (Autumn)
Appetizer
EOEEfMA 1 BAWEE (7Y —AF—2X)

Assorted Mushrooms and Edible Chrysanthemum /  Simmered Prawn with Cream Cheese Filling

AFTrOATZ | B BFHRE
Fresh Figs with Creamy Tofu /  Roasted Chestnut /  Lightly Salted Deep-fried Ginkgo Nuts

i
Soup
HRE L e R EO BT

Clear Soup with Tilefish Fishcake and Premium Matsutake Mushrooms

EH
Sashimi
ZHiofH 3
Chef’s Selection of Three Seasonal Fish

BEW)
Grilled Dish
fERRBES LBES D L—A
Koji-Marinated Grilled Spanish Mackerel with Roasted Eggplant Mousse

B i
Tempura
FHiOFRM BRIME A4
Seasonal Platter: 3 Vegetables & 4 Seafood Varieties

)
Steamed Dish
e KD ZEHZK L
Steamed Savory Egg Custard with Kabocha Squash and Silken Tofu

B
Grilled Dish
TS O EERE X
Goto Beef Grilled on a Magnolia Leaf with Miso

B - b - BY
Rice, Miso Soup, and Pickles
MmEHTH / wEH /B
Kakiage Don (Mixed Tempura Rice Bowl) / Miso Soup / Assorted Pickles

Hk
Dessert
EOFEORT L K —F

Japanese Sweet Potato Pound Cake

15,000 4 (15,000JPY)

Foflibg BB LY — AR E R E T
Price includes tax and service charge
FMOATARBICE Y . WEPERICRDHENTENETS

Menu items are subject to change based on seasonal availability.



TR [FRIAVZ—F]
ewlESRIE
Special Sushi Kaiseki

MELE L7222 CL AaE bW R<S T
ZO BITEANT- T OWA | FRE TR Ee2 i BHE,
Savor the peak of the season in a refined, serene atmosphere.
A Kaiseki experience to delight the five senses,
crafted from the day’s finest market—fresh ingredients.

Appetizer
Wz F %5 AR Y
Seasonal Reflections: Five Varieties of Appetizers

P
Soup
HtOWAE®KD 5 Bty
Deep Umami: A Refined Seasonal Soup

HiIFF ]
First Sushi Selection
i 20 =H

Three Varieties of Local Seasonal Fish

=
Simmered Dish
FEHIOZMEZ LD REAHbY

Seasonal Reverence: A Harmony of Simmered Delicacies

Bew
Grilled Dish
FEMARD G AIDBEW

The Pure Essence: Grilled Seasonal Delicacies

#%FF ] - b
Main Sushi, Miso Soup
RS LOEY 11 E 7 bR
11 Varieties of Local Seasonal Fish /  Miso Soup

ik
Dessert

20,000 14 (20,000JPY)

M IZBias L O — e 2B A G A ET
Price includes tax and service charge
FMOMPRBIZ LD . WERETIZRDGENRTENET

Menu items are subject to change based on seasonal availability.



