) y
KATO'S #h%
KATO’S GOZEN
FE I 0%k BRI BEL A0 AETET

ror reeon. ¥10,000

& A& ZHE) &b
Three Assorted Appetizers
DAl T3 T 77T ESLERA L

Foie Gras Marinated in Sakekasu (sake lees) and Steamed Egg
and Soy Custard

B SREE G T HE X
Sablefish Grilled in Sweetened Miso Sauce

CANE PHELRTFORREBR) &bt
BEHT OFR
Prawn and Anago Eel Tempura

with "Kakiage" (gathered tempura)
and Three Vegetable Items

# & EEF74 VAT —XYHE _Hov—-2K2
Filet of Domestic Beef Steak
with Two Sauces (Ponzu Citrus Sauce with Grated Daikon
Radish and Garlic Soy Sauce)

Z R BEITLL L LEFT]
Sushi in a Bowl (Chirashi-zushi)

& L b

Sea Bream Soup

KEF GOFMBEES 2L 13ILRTARZ ) — 4
Fruit of the Season with Honey Gelée
"Hoji-cha" (Roasted Japanese Tea) Ice Cream

KR, RERUY —EZAR 10% 42 F I TWAEEEET,
HMAMICE 2T UMYX -0 b bBEIIIE, L0 UHRICBF LT A3V,
HRMOANFRRUZL ) A 22 —REVERITLBHEHFTIVET,

*Tax and 10% 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.



THER R

Senbazuru Dinner Set

HEFRBEO%* BABIZBELAVELTE T,
bP—AXZ
Per Person ¥12 OOO
[ & = #] ]

£ A BBEERTETRE
RS BREE B
NI 74%T by bENLE
Globefish Escabeche with Pickled Sliced Turnip
Mustard Greens with Sesame and Miso Dressing
Wakasagi Smelt Confit and
Fresh Rakkyo Scallion Wrapped in Prosciutto

LU QobE) ZHE

Three Kinds of Sashimi of the Season

B A TREGLERE AELZY R
WREPLA) —THEITL, T
Eon¥d ZZTxH EXRA

Grilled Salmon in Chive and Miso Paste,

with Scallion and Ginger Sauce

Smoked Octopus and Olives on Skewer, Eggplant

Angelica Shoot, and Ostrich Fern Sprout, Onion with Leaves

Az m WEEHIT MR 7 0 TR
Mo FEEE, WH &, d-vﬁx%

Deep—fried Fat Greenling and Fried and Simmered “Fu” Gluten
Bamboo Shoot Simmered in Bonito Broth, Kelp Strips,
Starchy Sansho Pepper Sauce, Grated Daikon Radish, Ginger

# & BEF 741 VAT—% RUBERZ

Filet of Domestic Beef Steak with Ponzu Citrus-Soy Sauce

B K RBEEEFRRRE >N ITEHX

KX h F3 xekgitic£® [+¥2200]
B x itick e [+¥500]

Flavored Rice with Bamboo Shoots,

Pickled Vegetables, Miso Soup

[ Alternate Menus)
Change to Sushi Assortment and Miso Soup: +¥2,200
Change to Flavored Rice with Bamboo Shoots
And Clear Soup with Basket Clams: +¥500

KEF W0y —77¥—

Coupe Dessert of the Season

MKEREA A=V TT,

AR, BERCI—EZF 10% 32X TWEEEET,
HKAMICL BT UL X—0b b5 BEI31d. L0 UDRIZBPLOTLE 3w,
KRMONFTRIUICL N A =2 —AEHFBRRISLEHE0TECIT,

*Tax and 10% 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.



KAL) BAERE ~ s e 59 3~

Sakura Gozen Course: Sea Food and Spring Vegetables

sz ¥ 8,500 rerperson

KEHIAA—TTT .

<5 > BRI 3 D\ E
B, L) FH Mol
Smoked Trout & Snow Crab
Root Vegetables, King Trumpet Mushroom, Tomato Gelee
FAEFH > HAEELHEOE 3 SRR 21) — 28T
Icefish Simmered in Sake & Spring Vegetables with Creamy Sesame and Miso Dressing
N TR R /Nl R
SEREEE I RIS
Small Sushi Ball of Young Sea Bream
Yuzu Citrus Scented “Date-maki” (Sweet Rolled Omelet with Fish Meat)
Horned Turban Shellfish Grilled in Herbal Sauce, Stewed Octopus
PRV HUBE, T3 v Ly MU BRI HHEE 8 S5 T LIS
B BEER. 72603 .22
Sablefish Grilled in Sweetened Miso Sauce
Fresh Rakkyo Scallion with Miso and Red Pepper Paste
Deep-fried Alaskan Pink Shrimp in Egg Yolk Batter & Wild Vegetables
Deep-fried Lily Bulb, Angelica Shoot, and Ostrich Fern Sprout
< F> il By 2
Two Kinds of Sashimi
<H W> BArx AL EH R EILEE
Sakura Flavored Steamed Sea Bream and Daikon Radish with Starchy Soy Milk Sauce
{0 > BIREADIE 5Bz bOL HRNVEETEE T,
oW Wit
Flavored Rice with Bamboo Shoots
Pickled Vegetables Clear Soup with Basket Clams
<TH—R> HKOERERR D LNALE YT —IVrY 2 TF—h
Sakura Flavored Agar Cubes with Milk Gelato from Hachijo Island
(e e )
Additional Items
BT BEEMPTAI=AT—F ¥4,000
Mini Wagyu Filet Steak
EEET (L I=AT —F ¥2,500
Mini Domestic Beef Filet Steak
FHOBT IO HOIMHE ¥1,500

Stewed Bamboo Shoot

R E S RO —E 2R 0% IS STV 72EE T,

KM OTVNF—DOHLBESEE. DO ORI BHLAHIES
MEMOAFIRIU L) A= 2= WAL TN B G DTS ET
Tax and 10% 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.




DR - F oM - RFR

Clear Soup with Unagi Entrails, and Dessert

[FETH 400
Eé*74vx%*%ﬁ%%

7
Rice Bowl with Fillet Steak of Domestic Beef

kFRIIFBREEZL O S D Rit,
JOOVTPNWNEBRUWEEFITIT,
[ YT eix]
SeEMMB <.~ —Telig () T V)%
—a—F—F=F Y PFILORETT LR
LIz \BeK(ZK, b, WiRE W, TanE Oy
Bk Rk, Rk, T~ T R)TT,

B—AXZ

bor pereon. ¥0,000

F7 8 FOW R T — M S
Comes with Salad, Japanese Pickles
Miso Soup, and Dessert

b & &

Superior eel and rice in lacquered box

xR @R iz, TR %
PEUWAEETT T,

b—AS X

bor pereon. ¥ 9,000

CFF = MR

Comes with Appetizer, Japanese Pickles

KFEALIIAA =TT

& Z R

Broiled Eel on Rice, Served in a Lacquered Box

*FRIT R ik, TR %
BEUIWEETEI T,

B—Ax

Per person. % 6,000

DR - Fod - TRV - TH— M X
Comes with Appetizer, Japanese Pickles,
Clear Soup with Unagi Entrails, and Dessert

WHR, HAERUY —EZF 10% s mEX AL ET
MEMILATULX -0 bbb BES X

X3, AL UBRIZBF LT X0
KRB ONTRANZEID A =2 —NENFRBITLLHEHTENET,
*Tax and 10% 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



+ o - 4
K& D F - 1T A IR
Soft-Shelled Turtle Porridge
B - BB DR T
FlonET-FAERAL
RGN RO TR,

et ¥4 600

2 U S
Bty - Fodh - T — MEE

Comes with Appetizer, Sashimi, Salad, and Dessert

2 REWAE

Prawn Tempura on Rice

HEREDOHBRERLEREH
2R WA, FREKER Y b,

borrorson ¥4,580

DR - Fody - kgt - T - MY X

Comes with Appetizer, Japanese Pickles,
Miso Soup, and Dessert

RT 5> EHAE
“Anago” Sea Eel on Rice
BEOXRTE2H 7Y 7128515 T,
HFRICBEIL,
v ron ¥4,500
k- Fod - kg - FY— ME S

Comes with Appetizer, Japanese Pickles,
Miso Soup, and Dessert

i hm—& e h BT A

Oyako-don with Free-range Chicken
from Hakata
EY Iy EEuNLRLESLAEART
REMIZ FToONL, 1GE %0
Nap =% h) 22EbY)DIPT
SAhbhrxv Il i,

s ¥3.000

DR - F oW - kg - T - ME S

Comes with Appetizer, Japanese Pickles,
Miso Soup, and Dessert

HEARAA—-VTT,

KAE, RERTY —E 2K 10% 2 A3 TnEESET,
KRMIZL AT LN X =D BRI L. 6o L BRIZBP L2 30,
HKRMOATRRIZE N A =2 —REG BRI BHEHFTEVET,
*Tax and 10% 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.



E5 T HniRSG

KEBDBZL

Boiled and Seasoned Greens of the Season

B THE (i, %, £%. *47)

¥ 1,000

¥ 1,200

Ghilled “Atsuage” (with bonito shavings, scallion, ginger & kimchi)

ACL7F T b ot
Chilled Cherry Tomatoes

broF 2EA

Bamboo Shoot Simmered in Bonito Broth

R
% Y EEARIGRE
Goby Fish with Hen of the Woods Tempura

FCAHFRX
Tuna“Poke”

FRAME X GbY

Simmered Vegetables

Prok —AE mk

Two Assorted Rare Delicacies

BN X &

Kelp-seasoned Greater Amberjack with Powdered Bottarga

3 CEHIT
Deep-fried Globefish

SCBEa T KRS
Seared Globefish Soft Roe with Globefish Skin Sauce

ALY R EEE X

Steamed Abalone and Prawn Grilled in Miso & Herbal Sauce

N CHED

Seared Globefish Sashimi

XA, AR —EZAH 10% 23Tl T,

¥ 1,200

¥1,500

¥1,800

¥ 1,800

¥1,800

¥ 2,000

¥2,200

¥3,000

¥3,000

¥ 3,800

¥7,000

MAMIZLIET UL X -0 bR IE, L1 UDRICBFLOTLEI W,
KEMONFRIICE ) A =2 —REVREISRBHENTEET,
*Tax and 10% 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.



FTHEDOY 7
(LE 2 F) b 23 AR L v 2 v )

¥ 1,600

Green Salad (Dressing of Japanese Horseradish or Tomato & Chili or Sesame)

e b v E V7 Topping

MAEZEY L2 WIF=r=I7AN EX. ¥ 600

Dried Sakura Shrimp and Whitebait with Fried Garlic

HBEDAT 4 v 7

Vegetable Sticks

= N7

Tomato Salad

Ao B — o FH 2

L

Sun-Dried Sardines

Y 5Y 258G
Freshly-Made Tofu

v 9 CBF

"Mozuku” Seaweed with Vinegar Dressing

AXR AMLE

Sesame Tofu

1A

Boiled Beans of the Season

hlEEERT

Japanese Omelet

o3
Satsuma-age (Fried Fishcake)

W F L

Sun-—dried and Grilled Horse Mackerel

¥ 1,200

¥ 1,600

¥ 1,000

¥ 1,000

¥ 1,000

¥ 1,000

¥ 1,200

¥ 1,200

¥ 1,400

¥ 1,500

MHR, BRI —EZH 10% 2 mE I TWAEEET,

MAEMICL AT UMYX —0b2BEK3F1, L2 UDFRICBFLOTLCEI W,

KEMONTKIUIZL ) A =2 —AEFRRICL 55/ T TV ET,
*Tax and 10% 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.



PR £ BE ¥1,600

Ginger-sautéed Pork

EHD ¥1,700

Kara-age (Japanese-style Fried Chicken)

R 7 ¥1,800

Pork Cutlet on Skewers

A& B K ¥1,900
Sablefish Grilled in Sweetened Miso

RF—AREG T ¥1,900
Whole “Anago” Sea Eel Tempura

REBEZR) &Y ¥2,200
Assorted Tempura

BABE) &b ¥2,500
Assorted Appetizer

LY T AINTH ARG = ¥3,000
Abalone and Asparagus Sautéed in Butter

AR BiE& ¥3,500
Sashimi of the Day

B fHE

Vo=V bt ¥2,000
Assorted Sausages

+F2INF—ZTDBY SbY ¥2,000
Cheese Plate

PV ¥2,400
Prosciutto

ElEFRIRERAT —F% 747277 RKIBEHE ¥6,000
Fillet of Domestic Beef Steak with Foie Gras and Radish

BRAFHMRBEA T —F 71277 7KReHR  ¥12,000
Fillet of Wagyu Beef Steak with Foie Gras and Radish

XHR, BERTY —EZR 10% 4 WmEIETWEESET,
HAMIZL AT ULE—D b3 BERIEE, L0 LHRIZBRLOT A2,
MEMONFRILIZL ) A =2 —ABPERRIZL BB,/ TE NI T,

*Tax and 10% 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.



b A &

B YA ¥ 1,200
Fried Udon Noodles
FiTb %2 E ¥ 1,200

Soba Noodles

FILZ L (R6. mAA3M) ¥ 3,050
Soba Noodles with Tempura and Sushi

BEED T - 1F AT RMIK ¥ 3,500
Porridge of Softshell Turtle and Brown Rice

HIAB) SbE 12x) TF. B CRETH) ¥4,000
Sushi Assortment with Miso Soup

BEEIT (DR, kT ¥4,600
Rice Bowl with Fresh Sashimi with Miso Soup

BEILO L5 LAS] (kg ¥ 4,300
MEFRIZTIMBEE O EHITN R JO N T2 BEFWALETES,
Sushi in a Bowl with Miso Soup

AV NT 4 v F ¥ 2,000
Pork Cutlet Sandwich

74 — b

FibeeF ¥ 1,000

Green Tea Ice Cream and Sweet Bean Paste (with Condenced Milk)

EHOREMO 7 — T T ¥ 1,500

Coupe Dessert of Fruit of the Season

EN 1128 T 2]

Fresh Fruit of the Season

XHR, BEAUVY —EZF 10%emE I3 TwiaEYET,
HRMIZLATUALX—Db5BRIZI. 50 UDRIZBT LTS,
KEMOANFRIUE D A 22 —NEPFRRILZHENTEVET,
*Tax and 10% 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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