FE DO
Dinner Course Menu

A
FIESS

Appetizer
BIROFMAZ | ROEBIR LEKEE [ HTHOE
Bamboo Shoots with Miso / Canola Blossoms with Egg Yolk Vinegar Sauce /
HEERAENL | BINEE

Goto Biton Prosciutto / Simmered Butterbur in Soy Sauce

B
Soup
GRS / MEkk
Yuba Shinjo (Tofu skin dumpling) & Plum-shaped Wheat Gluten

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

=Y
Simmered Dish

TEERAR e
Braised Goto Biton Pork Belly & Ebi-imo Yam

B
Grilled Dish
B MURAYE
Grilled Sea Bream with Shuto

&
Steamed Dish
FmA L
Chawanmushi

A
Main Side Dish
AR S
Goto Beef Salt-Crust Roast

R - i - B
Rice, Miso Soup, and Pickles
EREE /R wY
Clam Rice / Miso Soup / Assorted Pickles

Huk
Dessert
K7 v
Rice Pudding

11,000 H (11,000JPY)

TR KO — e AR R B A ET
Price includes tax and service charge
FMOAFFRIUIC LD . NERELIZRDHERTSNWET

Menu items are subject to change based on seasonal availability.

Pickled Sliced Turnip
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Sushi Kaiseki Course

VR

ﬁ”\/

e

Appetizer
RIARDHFMA | ROERIR UHEKEE /8 THIE
Bamboo Shoots with Miso / Canola Blossoms with Egg Yolk Vinegar Sauce /  Pickled Sliced Turnip
FEERENL | EINEE

Goto Biton Prosciutto / Simmered Butterbur in Soy Sauce

b
Soup
GRS / MEkk
Yuba Shinjo (Tofu skin dumpling) & Plum-shaped Wheat Gluten

A 7]
First Sushi Selection
Hifh 3 FE

Three Varieties of Local Seasonal Fish

=

Simmered Dish

gER ) IEER /) B ) B
Beef Sukiyaki Style (With Spinach, Burdock Root, and Taro)

B
Grilled Dish
R S e
Grilled Sea Bream with Shuto

&
Steamed Dish
BT R L

Kumoko Chawanmushi (Savory egg custard with creamy cod milt)

f2 i)
Fried Dish
Kb
Assorted Tempura

557 - i - B
Main Sushi, Miso Soup, and Pickles
M SHE /RN / FW
Five Varieties of Local Seasonal Fish /  Miso Soup / Ginger Pickles

Huk
Dessert
K7 v
Rice Pudding

15,000 [ (15,000JPY)

R Bl KO — e 2 a2 B ET
Price includes tax and service charge
FMDOAFRBUZ LY | WEDREEIZRLIGENTINET

Menu items are subject to change based on seasonal availability.



[1 B 10 EIRE - RIGFED 7 v & —]
HEWh 9 RIFHE&HTISHE

Tempura and Sushi Kaiseki

Appetizer
BIARODFEMA | ROtk LHKEE / #THR
Bamboo Shoots with Miso / Canola Blossoms with Egg Yolk Vinegar Sauce /  Pickled Sliced Turnip
HEERE NS | RN

Goto Biton Prosciutto / Simmered Butterbur in Soy Sauce

il
Soup
HREEL /| MRk
Yuba Shinjo (Tofu skin dumpling) & Plum-shaped Wheat Gluten

A =]
Appetizer Sushi
Hifh 3 FE
Chef’s Selection of Three Seasonal Fish

Yl
Simmered Dish
Rl A NS A%

Octopus and Fresh Seaweed

Kb
Tempura
KAOHIE (5 LI (5FF)
KRN 7 B =TT TE TR LET
Assorted Seasonal Vegetables (5 kinds) & Seafood (5 kinds)
Served crispy and hot, straight from our dedicated Tempura counter.

B

1% 73wl
Main Sushi
i DFHFE S H
Premium Selection of 5 Seasonal Sushi Pieces

b
Soup,
BRI REAEST
Miso Soup "Sawani" Style

ok

Dessert
RIGREZ LONYOTY
Nagasaki Koshikari Rice Pudding

15,000 [ (15,000JPY)

TR KO — R B 2 G ET
Price includes tax and service charge
FEMOAFRRBUC LD . WEBERIZRLBAEN TS ET
Menu items are subject to change based on seasonal availability.



BENESHK
Chef’s tasting menu (Kaiseki)

e
HII >R

Appetizer
BAROHFMA | RORIR UHKEE /5T

Bamboo Shoots with Miso / Canola Blossoms with Egg Yolk Vinegar Sauce /  Pickled Sliced Turnip

LEFERENS ) RIS

Goto Biton Prosciutto / Simmered Butterbur in Soy Sauce

i
Soup
BRI/ Mk
Yuba Shinjo (Tofu skin dumpling) & Plum-shaped Wheat Gluten

Pty
Sashimi
ZEHioMA SH
Chef’s Selection of Five Seasonal Fish

Simmered Dish
nhrEE ) Km0 /ML
Simmered Pufferfish in Sweet Soy Sauce / Garlic Scapes / Pickled Plums

B
Grilled Dish
fig & IR D 7 Y L
Grilled Spanish Mackerel and Seasonal Vegetables

FERD
Palate Cleanser
INPRED b— A
Japanese Leek Mousse

A
Main Side Dish
LEF S ARBEE
Moromi-Marinated Grilled Goto Beef

B
Fried Dish
PR

Tempra

i) - BEBE - B
Rice, Miso Soup, and Pickles
WA 1 R/ B
Clam Rice / Miso Soup / Assorted Pickles

LS

Dessert
NRAY F—Rr—F%  TL—VIRZ
Basque Cheesecake with Seasonal Fruit

20,000 1 (20,000JPY)

Rk IcRiaR L O — e 2B 2 G B ET
Price includes tax and service charge
FMOAFFRIUC LY . WEPRERICRZGEN TS VET
Menu items are subject to change based on seasonal availability.
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Sushi Kaiseki

ML L7222 CL AR O RLST
ZD BIEANTFM O E, TETRiLTe 2 i BHEE,
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.

HIZE
Appetizer
WL 25 AR
Seasonal Reflections: Five Varieties of Appetizers

B
Soup
H DRAZ WD 5 Bk
Deep Umami: A Refined Seasonal Soup

A ]
First Sushi Selection
i B =H

Three Varieties of Local Seasonal Fish

Simmered Dish
ZFHIOZBMERE LT REAHbE

Seasonal Reverence: A Harmony of Simmered Delicacies

BEY)
Grilled Dish
FEMARD B BIDBEY

The Pure Essence: Grilled Seasonal Delicacies

%77 - W
Main Sushi, Miso Soup
MR LO®Y 118/ R
11 Varieties of Local Seasonal Fish /  Miso Soup

Hek
Dessert

20,000 [ (20,000JPY)

MBI L O — 2B 2 G B ET
Price includes tax and service charge
FMOAFFRDUC LY, WEPRERICRZGEN IS VET

Menu items are subject to change based on seasonal availability.



