e &
KAISEKI COURSE

HEFRRIHEE T@Fo W ot BRLAVEETIT,

bt ¥18,000

BT L — b

LU

ARE ]

74 — |

Th Bt ) — BEHFERR, HEXZFE
HEARDF ., RFN\WEE

HEALHEE, =2 v Ly b

Crabmeat in Vinegar Jelly, Botargo and Daikon Radish Slices
Alaskan Pink Shrimp with Soy & Egg Yolk Sauce

Roast Bamboo Shoot with Japanese Pepper and Miso Sauce
Anago Eel and Burdock Roll, Roast Tilefish, Fresh Rakkyo Scallion

FhaCHE) v
Seared Globefish, Tuna

S CEHIFCLRRSS
Deep—fried Globefish and Wild Vegetable Tempura

SR BB K UBERZ
Globefish Hot Pot with Ponzu Sauce

BEGTF Y5 MR Fom

Seared Globefish Soft Roe and Globefish Porridge
Pickled Vegetables

ZH DT H— b

Dessert of the Season

MR, BEAUVY —EZF 10%2mE I TCWAEEET,

MRAMICL BT VLY —Db5BEIEE, b0 UbRIIBRLOTE 3w,

HKRMDOAFRANZ L) A =2 —WEH R BHEF T T 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.



9 D
KATO'S #pht
KATO’S GOZEN
B TRB 0k BRBICBELACAELZTET

Torroeon ¥10,000

r A ZHBR)EbYE

Three Assorted Appetizers

b V) Tx T 7aE T ESLEREL
Foie Gras Marinated in Sakekasu (sake lees) and Steamed Egg
and Soy Custard

Be W FREE G FE X
Sablefish Grilled in Sweetened Miso Sauce

ECARE L FHELRFORRER) &bY
®EBT TR
Prawn and Anago Eel Tempura
with "Kakiage" (gathered tempura)
and Three Vegetable Items

#F BEF 74 VAT —XvHE oY —RFZ
Filet of Domestic Beef Steak
with Two Sauces (Ponzu Citrus Sauce with Grated Daikon
Radish and Garlic Soy Sauce)

R BEIELL L LA
Sushi in a Bowl (Chirashi-zushi)

¥ W CEb b

Sea Bream Soup

KEF HOFMEES 2L 1ZI)LEATA A7) —4
Fruit of the Season with Honey Gelée
"Hoji-cha" (Roasted Japanese Tea) Ice Cream

KHE, BRI —E AR 10% s WEIETWEESET,
MKRMICL BT UV X—Db5BEIE. 500 UDRITBEL2HFCE S,
HRMONFTRIUE D) A =2 —REHFRBISHLHESFTEIVET,

*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.



REF

TR AT
Senbazuru Dinner Set

HFEt Aokt baBICBELAVWELEIT T,

s ¥12,000

Per Person
[ & = #1 ]

HEHTHRERLRIE
WERLA)—TE4TL
Smoked Trout and Pickled Sliced Turnip Roll with
Mustard Greens
Smoked Octopus and Olive Skewer

RNEBEBITLLRESIT
EL®&ETHE. XTF\WEE, > x Ly b
Deep—fried Wakasagi Smelt and Wild Vegetables
Butterfish Broiled in Sweetened Miso Sauce
Anago Eel and Burdock Roll, Fresh Rakkyo Scallion

FEFHITHEL L R
Deep-fried Soft Roe and Grilled Scallion with
Starchy Daikon Radish Sauce

HoBE) AR
EhASoBREY ikl [+3¥2000]
Two Kinds of Sashimi of the Season
Seared Globefish for additional +3¥2,000

ThOWBYERETH LA foh LT

Snow Crab and Fu Gluten in Egg and Dashi Stock

BEF741 VAT—% RUVEERZ
BT@EXT. I=b= b, ERIARREET
Filet of Domestic Beef Steak with Ponzu Citrus-Soy Sauce
Eggplant Escabeche, Cherry Tomato,
Spinach with Sesame Miso Sauce

MOFKREAZIR Fom HFRit
IKE Y AT rRGiTIcEE [+¥2,200]
FIHLZITYRBLIZEE  [+¥1,000]
Flavored Rice with Bamboo Shoots,
Pickled Vegetables, Miso Soup
[ Alternate Menus]

Change to Sushi Assortment and Miso Soup: +¥2,200
Change to Pike Conger Porridge snd Pickled Vegetables: +¥1,000

EHDOI—TFHF— |

Coupe Dessert of the Season

MEAIFA A -V TT,
MR E, ARV —EZE 10%2mESETWAEESET,

HAMICLBTULLX—DbbBESIIL, o2 Lm?rl io“PL’M?‘(/‘:"é\«\o

MKEMONFTRAICE N A =2 —NEVFRRIC L5560 TS 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.
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TR

vyT 31 % N

L G~ 5 e~

Edo Gozen Course: Globefish and Crab
1453 ¥8’5()() Per Person

i

HHIUIA A=V T,

&

RA—HTL BT fgH

HEWRHAT 74777 AR

SRS IR BRRE

BRI A2 A F 3, AT SR AE RN 2

Semi-dried and Grilled Rose Fish, Tender Simmered Pacific Saury
Lily Bulb Dumpling with Foie Gras

Deep-fried Globefish, Gingko Nuts, Crab Spring Roll

Crab Dressed with “Shuto”

Vinegared Persimmon Salad

“Fu” Gluten Grilled with Wild Sesame Sauce

N SCMEALIL

TOWEEINAL T8>

BIHBIEL

Seared Globefish Scented with “Yuzu” Citrus

Snow Crab and Scallop Gratin

Boiled and Seasoned Chrysanthemum Petals and Greens

F) 5 HED
Seared Globefish

SR T I L & AR R
Deep-fried “Anko” (Sea Toad) and Tofu Fritter with Lotus Root

SCHEM FHOW)
Globefish Porridge, Pickled Vegetables

WHEZO =7 NLEV Y=Y =3I rT 2T —hedhic
Strawberries with Milk Gelato from Hachijo Island

G hmEHBE )

Additional Items

FHEEM  BERE7AIZZAT—F ROEERR ¥4,000

Mini Fillet of Wagyu Steak with Ponzu Sauce

L TALI=ZAT—F RUFERZ ¥2,500
Mini Fillet of Domestic Beef Steak with Ponzu Sauce

D — RUERD ¥2,500
Two Kinds of Sashimi of the Day

BRI BB RO —EAR0%E ST/ 7285 5,

HEMOTVLF —DbbBESHIHONLORYIZBHLAFIT72E0,
XA OAFRIU LY A= 2 NEDE R HAHBTEVET
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.




[Ferssn )
BE4+741 L AT —XHEE

Rice Bowl with Fillet Steak of Domestic Beef

*RIIFBREZ LAY R,
JOVTNVEBRUIWEEITET,
[ TErE]
MM E <.~ —Te () TV E
Sa— A =S =AYV CFADEETT LR
L7 N\BK(ZE A, b, WieE O, =& O,
Bk, TRk, K. T T U R)TY,

b—AXZE
Per Person ¥6 OOO
V78 HOM R T = M3

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

B & %

Superior eel and rice in lacquered box

*fRIT &k . TR %
BEUWEFITIE T,

bor oo ¥ 9,000

k- Fod - R - T — M
Comes with Appetizer, Japanese Pickles,
Clear Soup with Unagi Entrails, and Dessert

L

Broiled Eel on Rice, Served in a Lacquered Box

* IR R R, TR %
BEUFWEEITIT,

rer rorn. ¥6,000

gk - Fo - R - T — M E
Comes with Appetizer, Japanese Pickles,
Clear Soup with Unagi Entrails, and Dessert

KHR, BABEARUY —EZAR 10% 2 eE S TwWALESET,
HKEMIZLLETUVLX—D b BRI 50 Laz’)f% BH L2 EIw,
HEMONFGRIUNL N A =2 —RABENF RIS L 56T T 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.



* ) B
B DT 51T A T KFHE
Soft-Shelled Turtle Porridge
RS - BB DORAT
FUOoNETSIFAREHAL -
HRE G AR X ARHEK,

et ¥4,600

D N IE e
R - FoM - FHF - MR E

Comes with Appetizer, Sashimi, Salad, and Dessert

2R ERRE

Prawn Tempura on Rice

GHBROHLKE LB
2K Wi, HFREREEY b,

borroreon ¥4,580

k- Fody - okt - T - MY A
Comes with Appetizer, Japanese Pickles,
Miso Soup, and Dessert

RTF 0> A
“Anago” Sea Eel on Rice
BEORTFEV 7Y 71281,
FRICBEIC,
b rern ¥4,500
k- Fod - kgt - Y- MM A

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

i — % ) BT

Oyako-don with Free-range Chicken
from Hakata
EY I 8Nk RrmS L AFERT
BB FIoNz, 2RO
Nimr—%eh] 22EbhoIFT
ShAbhrr LI,

borroneon ¥3,000

sk H W kI - T — MR
Comes with Appetizer, Japanese Pickles,
Miso Soup, and Dessert

MEHIZA A= TT,
¥AiE, BERUY —E2AR 10%emE 3 TwEESET,
HARMITL AT UV X—Db5BE 3. 562 UDRITBF LT 30,
KREMOANFRIUCE N A 22 —AESFERITRLHENTEET,
*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.



b33 nits

KB EZL ¥ 1,000

Boiled and Seasoned Greens

Big\FHE (i, 4. 2%, x275) ¥ 1,200
Ghilled “Atsuage” (with bonito shavings, scallion, ginger & kimchi)
ALL7F b= Mot E ¥ 1,200
Chilled Seasoned Cherry Tomatoes

Ah b ¥1,500
Roasted Gingko Nuts

AN — T L ¥1,500
Semi-dried and Grilled Squid

HREME X S5bY ¥1,800
Simmered Vegetables

FCAHAFX ¥ 1,800
Tuna “Poke”

Beok A ¥ 2,000

Two Assorted Rare Delicacies

EEFARNLEYY TN 2V EREESGT ¥ 2,000
Hen of the Woods Tempura and Deep—fried Shrimp

KAL) A X e E R ¥2.200

Kelp—seasoned Amberjack with Powdered Bottarga

AT EihA L X EF ¥2,200

”“Anko” Sea Toad Liver Steamed in Soy Sauce, with Yam

ThWB TR ¥2,800
Snow Crab Grilled in Shell

ENEQY: =721 ¥3,000
Deep—fried Globefish

S CBEa T SRR ¥3,000

Seared Globefish Soft Roe with Globefish Skin Sauce

A LB Y doToReg & B ¥ 3,500

G0

Steamed Abalone and Eggplant Grilled in Miso Sauce and Herbs

FhACHEY ¥6,000
Seared Globefish Sashimi

MR, BERAUY —EZF 10% 2 3¢ CnwilExEd,
HKAMICLAT VLV —DbbBEIIE, L2 UHRICEF LTI,
KEMOANFRIUIZE Y A =2 —NEN BRI L EHELTENET,
#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.



5 5

FHEOY 78 ¥ 1.600
(L#E i FY MMt AREL Y v 2)

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

A by € 7 Topping

RBEZY L2 HIF=r=7XN EX. ¥ 600
Dried Sakura Shrimp and Whitebait with Fried Garlic

FEDRAT 4 v 7 ¥ 1,200

Vegetable Sticks

b= b 78 ¥ 1,600

Tomato Salad

Ao B — S FH 2

AT L ¥ 1,000

Sun-Dried Sardines

Y 5¥ %8G ¥ 1,000
Freshly-Made Tofu

L9 (BF ¥ 1,000

"Mozuku” Seaweed with Vinegar Dressing

ARE AMRLE ¥ 1,000

Sesame Tofu

a] g ¥ 1,200

Boiled Beans of the Season

HhLAESXERT ¥ 1,200

Japanese Omelet

o3BT ¥ 1,400

Satsuma-age (Fried Fishcake)

WSE—T L ¥ 1,500
Sun-dried and Grilled Horse Mackerel

KA, HERCT—EZH 10% 2 mE 3¢ TnAESET,
MRMITLBTULX—0 555K 3FIE, L0 UBRIIBRLOTL X,
MEMONRIVIZEI N A 2 —REV BRI LHE50TEET,
*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.



FR2E £ BE ¥1,600
Ginger-sautéed Pork

%80 B ¥1,700
Kara-age (Japanese-style Fried Chicken)

R 71 ¥1,800
Pork Cutlet on Skewers

SREE G T B ¥1,900
Sablefish Grilled in Sweetened Miso

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

RERER) b2 ¥2,200
Assorted Tempura

BEBR) &b ¥2,500
Assorted Appetizer

GLY T AINTH AT = ¥3,000

Abalone and Asparagus Sautéed in Butter

KB OB ¥3,500
Sashimi of the Day

s g

V—t—VR)ebt ¥2.000

Assorted Sausages

FF2INF—XDBEY) 5bY ¥2,000
Cheese Plate

PN ¥2,400
Prosciutto

B EZHFHRREARAT —F 74727 7 KB EFE ¥6,000
Fillet of Domestic Beef Steak with Foie Gras and Radish

BERFFHMBEA T —F 71777 KB HR  ¥12,000
Fillet of Wagyu Beef Steak with Foie Gras and Radish

R, BERCY —E AR 10%2WEIETWEESLT,
HRMICL AT UV X—D b5 BEIEE. 560 UDRITBE LT E30,
MAMOANFRIUE D A =2 — BN RBIZR BN T X NET,
*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 F

B XA ¥ 1,200
Fried Udon Noodles

FiTb %214 ¥ 1,200
Soba Noodles

FIL 2B (R3o, m%i%aM) ¥ 3,050

Soba Noodles with Tempura and Sushi

BEE DT - X AT RMIK ¥ 3,500
Porridge of Softshell Turtle and Brown Rice

AR b 12x) 7TF. B CRETH) ¥4,000
Sushi Assortment with Miso Soup

BEEF (k. ke A ¥ 4,600
Rice Bowl with Fresh Sashimi with Miso Soup

BETS L L LFE] (kg Hh) ¥ 4,300
HKERIITIREE P L DIEN Rz JOV T ERBREIWEEITE T,
Sushi in a Bowl with Miso Soup

/A MV AV & ¥ 2,000
Pork Cutlet Sandwich

74 — b

Fiheer ¥ 1,000

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

EEDOREMD 7 — T ¥ 1,500

Coupe Dessert of Fruit of the Season

ENT1oF T/ 20

Fresh Fruit of the Season

XA R, BBRUY —EZF 10%eE 3 TnwiaEYET,
HKAEMIZLATULNX Db BEITE, b5 UDRIZBE LT LSV,
KRMOAFRIUL ) A =2 —ABEF BRI L DHEHN T I LT,
*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.



