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Crab and Globefish “Kaiseki” Course
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Last orders for this item are at 1:30pm for lunch and 7:30pm for dinner
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Appetizers Snow Crab Scallop in Kabosu-flavored Miso, and Rapeseed Greens Pickled in Mustard,
Deep-fried Globefish, Ginkgo Nuts on Pine Needles, Country Paté and Olive on Skewer
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Sashimi Seared Globefish with Ponzu Sauce, Fresh Vegetables, Salt and Red Pepper Paste, Chives, Globefish Skin
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Fried Item Deep-fried Globefish Soft Roe, Burdock Mochi
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First Main Dish Japanesque Bouillabaisse with Hamaguri Hard Clams and Sea Ruffe, Asparagus, Mixed Mushrooms, Shiso Leaf
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Second Main Dish Snow Crab Gratin, Shimeji Mushrooms, Spinach, Laver
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Rice Globefish Porridge with Broiled Soft Roe, Pickled Vegetables . TR N
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Please inform us if you have any food allergies or special preferences.
Dessert Fruit of the Season, Milk Gelato The above menu is subject to change without prior notice.
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Winter “Kaiseki” Course with Globefish

£—A&ZF ¥17,000 per person
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Last orders for this item are at 1:30pm for lunch and 7:30pm for dinner
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Appetizers
Scallop in Kabosu-flavored Miso, and Rapeseed Greens Pickled in Mustard
Broiled Sablefish in Miso Sauce, Sushi Ball of Aged Salmon from Aomori
Deep-fried Globefish, Ginkgo Nuts on Pine Needles
Country Paté and Olive on Skewer
Vinegared Salad of Persimmon and Chrysanthemum Petals
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Sashimi
Seared Globefish with Ponzu Sauce

Fresh Vegetables, Vinegared Amberjack with Monkfish Liver Sauce, Tuna
Red Smartweed, Wasabi
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Broiled Item
Snow Crab and Oyster Gratin
Shimeji Mushrooms, Spinach, Laver
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First Main Dish
Stone-grilled Globefish with Grated Daikon Radish and Ponzu Sauce
Broiled Soft Roe, Baby Chinese Cabbage, Oyster Mushrooms, Scallion
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Second Main Dish

Japanesque Roast Filet of Domestic Beef
Roast Vegetables, Wasabi, Koji Sauce
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Rice
Globefish Porridge, Pickled Vegetables
or
R, PR R B ST LR Flavored Rice with Globefish, Roast Wakame Seaweed, Powdered Botargo, Scallion
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Service charge will be added to your bill. WAWARELFVAL INIVr5—)
Please inform us if you have any food allergies or special preferences. Dessert

The above menu is subject to change without prior notice. Mixed Fruit with Strawberry Gelee Milk Gelato
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Winter “Gozen” Course with Globefish

£—A&ZF ¥14,000 per person
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Last orders for this item are at 1:30pm for lunch and 7:30pm for dinner
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Appetizers
Scallop in Kabosu-flavored Miso, and Rapeseed Greens Pickled in Mustard
Broiled Sablefish in Miso Sauce, Sushi Ball of Aged Salmon from Aomori
Deep-fried Globefish, Ginkgo Nuts on Pine Needles
Country Paté and Olive on Skewer
Vinegared Salad of Persimmon and Chrysanthemum Petals
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Seared Globefish with Ponzu Sauce
Fresh Vegetables, Vinegared Amberjack with Monkfish Liver Sauce
Red Smartweed, Wasabi
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Broiled Item
Snow Crab and Oyster Gratin
Shimeji Mushrooms, Spinach, Laver
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Main Dish
Stone-grilled Globefish with Grated Daikon Radish and Ponzu Sauce
Broiled Soft Roe, Baby Chinese Cabbage, Oyster Mushrooms, Scallion
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Rice
Globefish Porridge, Pickled Vegetables
May be upgraded to the following item for an additional ¥2,000
Flavored Rice with Globefish
Roast Wakame Seaweed, Powdered Botargo, Scallion
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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.

Dessert
Mixed Fruit with Strawberry Gelee Milk Gelato
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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.
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Three Assorted Appetizers
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Steamed Egg and Soy Custard
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Sablefish Grilled
in Sweetened Miso Sauce
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Prawn and Anago Eel Tempura

HEF
EEF T4 VAT —FLHE
DY —ARA
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 Coupe



