
 

 

KAISEKI COURSE 

Per Person ¥18,000 

 
*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. 





Senbazuru Dinner Set 
 

 
 

 
 
 

 
*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. 

Per Person ¥12,000 



※別途、税金及びサービス料10％を加算させていただきます。
※食材のアレルギーのあるお客さまは、あらかじめ係りにお申し付けください。 
※食材の入荷状況によりメニュー内容が変更になる場合がございます。

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.

￥2,500国産牛フィレミニステーキ ポン酢添え
Mini Fillet of Domestic Beef Steak with Ponzu Sauce

￥2,500御造り二点盛り
Two Kinds of Sashimi of the Day

￥4,000
Mini Fillet of Wagyu Steak with Ponzu Sauce
黒毛和牛フィレミニステーキ ポン酢添え特撰食材

追加料理〈　　　　〉
Additional Items

Globefish Porridge, Pickled Vegetables
ふぐ雑炊　香の物＜御 飯＞

Deep-fried “Anko” (Sea Toad) and Tofu Fritter with Lotus Root
鮟鱇揚げ出しと蓮根飛竜頭＜煮 物＞

Seared Globefish
炙りふぐ薄造り＜刺 身＞

Seared Globefish Scented with “Yuzu” Citrus 
Snow Crab and Scallop Gratin 
Boiled and Seasoned Chrysanthemum Petals and Greens

炙りふぐ柚香仕立
ずわい蟹と帆立グラタン
菊菜お浸し

いちごのクープ 八丈島ジャージーミルクジェラートと共に
Strawberries with Milk Gelato from Hachijo Island

＜デザート＞

赤魚一夜干し、秋刀魚柔煮
百合根団子フォアグラ鋳込み
ふぐ唐揚げ、銀杏松葉、蟹春巻き
蟹酒盗和え、柿なます、半兵衛麩荏胡麻和え
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

＜前 菜＞

※写真はイメージです。

¥8，500１名さま　　　　 Per Person

Edo Gozen Course: Globefish and Crab

江戸御膳～ふぐと蟹～







 



*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






