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Summer Kaiseki Course

B—A&%F ¥12,000 per person

FAA—H— F5F 13:30/ T+4F— 19:30

Last orders for this item are at 1:30pm for lunch and 7:30pm for dinner
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Appetizers
Deep-fried Young Sweetfish, Plum Flavor,
in Bamboo Charcoal Bread Crumbs
Simmered Horned Turban, Fishcake with Edamame,
Small Taro
Salmon Sushi Ball, Rakkyo Scallion in Prosciutto
Crabmeat with Tomato Gelee
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Sashimi

Sashimi Carpaccio of the Season
Market-fresh Sashimi, Vegetables
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Broiled Item
Steamed Abalone and Glass Shrimp Gratin
Onion, Shimeji Mushroom, Red Smartweed Sprouts
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Simmered Item
Sea Ruffe in Peanut Oil, with Yuzu Kosho
Eggplant, Winter Gourd, Manganji Pepper, Scallion
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Rice
Flavored Rice with Broiled Trout and Sansho Buds

Pickled Vegetables,
Clear Soup with Fu Gluten and Mitsuba Honewort

FH— R
PhEefh FER BEILL

/':’J'JJ& 37 Exﬂéﬁﬂﬁé’d‘flﬁf"té&ﬁ‘o

BEMICEBTULE—DDEBESE. ﬁa»w&)ﬁkioml,m)%p ESCRTAZ
ﬁﬁ@)\ﬁ'ﬂwﬁk&bx-—:.—Viﬁ?)‘EEkf;éi%Ah"é’bii'é’a
Dessert

Service charge will be added to your blll
Please inform us if you have any. fo Iergnes or special preferences. Peach and Yg?u Compote, Honey Gelee
Hoji-cha Ice Cream

The above menu is subject tQ ch&nge w;thout pnor notice.
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Summer Kaiseki Course

E—A&F ¥16,000 per person

FAMA—H— SF 13:30/ T4+ — 19:30

Last orders for this item are at 1:30pm for lunch and 7:30pm for dinner
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Appetizers
Deep-fried Young Sweetfish, Plum Flavor,
in Bamboo Charcoal Bread Crumbs
Simmered Horned Turban, Fishcake with Edamame,
Small Taro
Salmon Sushi Ball, Rakkyo Scallion in Prosciutto
Crabmeat with Tomato Gelee
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Sashimi

Sashimi Carpaccio of the Season
Two Kinds of Market-fresh Sashimi, Vegetables
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Broiled Item
Steamed Abalone and Glass Shrimp Gratin
Onion, Shimeji Mushroom, Red Smartweed Sprouts
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Simmered Item
Sea Ruffe in Peanut Oil, with Yuzu Kosho
Eggplant, Winter Gourd, Manganji Pepper, Scallion
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Main Dish
Roast Filet of Domestic Beef
Grilled Vegetables
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Rice or Noodles
Flavored Rice with Broiled Trout and Sansho Buds
Pickled Vegetables, Clear Soup with Fu Gluten and Mitsuba Honewort
or
Inaniwa Udon Noodles with Seared Cured Mackerel, Lemon Flavor
Lemon Granita
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Service charge will be added to your bill. A g Dessert
Please inform us if you have any food allergies or special preferences. Peach and Yuzu Compote, Honey Gelee

The above menu is subject to change without prior notice. Hoji-cha Ice Cream
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KATO’S Course

PTASE ¥12.000

per person

FJAMNA—¥— 7 F1330/7 4 F— 19:30

Last orders for this item are at 1:30pm for lunch and 7:30pm for dinner
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Three Assorted Appetizers

ZILEWRAL TH BB
Steamed Egg and Soy Custard
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Sablefish Grilled in Sweetened Miso Sauce
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Prawn and Anago Eel Tempura
with "Kakiage" (gathered tempura) and Three Vegetable Items
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Filet of Domestic Beef Steak with Two Sauces
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Sushi in a Bowl (Chirashi-zushi), Clear Soup with Seafood
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Seasonal Coup with Ice Cream
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Service charge will be added to your bill. Please inform us if you have any food allergies or special preferences.

The above menu is subject to change without prior notice.





