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Dinner Course
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Appetizer
REMmRRE [ T <KHE /SRS

apanese Mountain Yam with Pickled Plum Sauce /  Mozuku Seaweed in Vinegar Sauce /  Sesame Tofu

HYER /=

Simmered Taro in Sweet Glaze / Edamame (Boiled Green Soybeans)

i
Soup
RIGRFGE BOBRNY
Clear Soup with Toishi Conger Eel (Nagasaki)

P
Sashimi
Efiof 3
Chef’s Selection of Three Seasonal Fish

Simmered Dish
HOEE X & FHITF Ok X &bt

Pan-seared Chicken "Kuwayaki" with Simmered Seasonal Vegetables

B
Grilled Dish
fEDFPEZ AR L NS b= b Y — X

Grilled Sea Bass with Koji and White Miso, served with Carrot and Tomato Sauce

3|
Steamed Dish
AR UIB ORI L
Chawanmushi with Steamed Eel

BE
Main Side Dish
Fpm Lo SOV I XTIV Yy
Wagyu Beef Reishabu (Chilled Shabu-Shabu Style) ~ Salad with Sesame Dressing

- BEHL - B
Rice, Miso Soup, and Pickles
LOBAI LR / WREWM | BY
Steamed Rice with Sweet Comm / Clear Soup with Julienned Vegetables / Assorted Pickles

HoR
Dessert
k7 v
Rice Pudding

11,000 4 (11,000JPY)

FRMME RSB IOV — AR EEHES
Price includes tax and service charge
FMOAGRRBUC L0, WEPNERICRDGENTENET
Menu items are subject to change based on seasonal availability.
BRI A A =TT

Actual dish may vary from image.
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Sushi Kaiseki Course
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Appetizer
RPEMERRGE /1 b9 <KE /BRI
apanese Mountain Yam with Pickled Plum Sauce /  Mozuku Seaweed in Vinegar Sauce /  Sesame Tofu
B¥EEE /K
Simmered Taro in Sweet Glaze /  Edamame (Boiled Green Soybeans)
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Soup
Sl IR 5 A RERS O BB\
Clear Soup with Toishi Conger Eel (Nagasaki)

Hii#F =]
First Sushi Selection
Hife 3

Three Varieties of Local Seasonal Fish

M
Simmered Dish
TR LA T O8I L
Simmered Wagyu Beef and Deep-fried Eggplant in Dashi Broth

Grilled Dish
fEDBBEE AT & NS h~v b Y — 2R
Grilled Sea Bass with Koji and White Miso, served with Carrot and Tomato Sauce

R3]
Steamed Dish
AR UIBORRAR L
Chawanmushi with Steamed Eel

5
Fried Dish
Kl
Assorted Tempura

#%F3T] - W - Y
Main Sushi, Miso Soup, and Pickles
Mg SFE / Ry ) FY
Five Varieties of Local Seasonal Fish /  Miso Soup / Ginger Pickles
Hok

Dessert
K7V v
Rice Pudding

15,000 [ (15,000JPY)

FoRflifs 1B e B LU —E xR A G R ET
Price includes tax and service charge
FMOANGRRIUC LD . WEPNETIZRDGENTSVET
Menu items are subject to change based on seasonal availability.
W IA A—TTY

Actual dish may vary from image.
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Tempura and Sushi Kaiseki

Appetizer
BIARODFEMA | RoOfbkiz LHKE / THR
Bamboo Shoots with Miso / Canola Blossoms with Egg Yolk Vinegar Sauce /  Pickled Sliced Turnip
HEERENL | RN

Goto Biton Prosciutto / Simmered Butterbur in Soy Sauce

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

Al =]
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 L (57
MR 7 o B =TT TE TR LET
Assorted Seasonal Vegetables (5 kinds) & Seafood (5 kinds)
Served crispy and hot, straight from our dedicated Tempura counter.
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Main Sushi
i DFHFE S H
Premium Selection of 5 Seasonal Sushi Pieces

b
Soup,
LRI REAET
Miso Soup "Sawani" Style

ok

Dessert
RIGREZ LONYOTY
Nagasaki Koshikari Rice Pudding

15,000 [ (15,000JPY)

TS ITBB KO — R B 2 G B ET
Price includes tax and service charge
FEMOAFRRBUC LD . WEBERIZRDBAN TS VET
Menu items are subject to change based on seasonal availability.
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Sushi Kaiseki

ML L7222 CL AR WORLS T
ZD BIEANTFM O E, T TRiL T2 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
WHEEF 5 AR
Seasonal Reflections: Five Varieties of Appetizers

B
Soup
HDRAZ WD 5 Hid)
Deep Umami: A Refined Seasonal Soup

HiiFF ]
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
FEMAKD B BIDBEY

The Pure Essence: Grilled Seasonal Delicacies

%7z - W
Main Sushi, Miso Soup
HR LO®Y 118/ R
11 Varieties of Local Seasonal Fish /  Miso Soup

Hek
Dessert

20,000 [ (20,000JPY)

MBI L O — AR 2GR ET
Price includes tax and service charge
FMOAFFRIUC LY . WEPRERICRDGEN TS VET

Menu items are subject to change based on seasonal availability.
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