
※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
Mini Domestic Beef Filet Steak

￥1,500季節のおすすめ 筍の土佐煮
Stewed Bamboo Shoot

￥4,000
Mini Wagyu Filet Steak
黒毛和牛フィレミニステーキ特撰おすすめ

追加料理〈　　　　〉
Additional Items

￥2,500本日の刺身2点盛
Two Kinds of Sashimi of the Day

さくら寒天と爽やかな八丈島ジャジーミルクジェラート
Sakura Flavored Agar Cubes with Milk Gelato from Hachijo Island

＜デザート＞

Scattered Sushi Bowl,   Clear Soup with Basket Clams
桜ばらちらし寿司　蜆汁＜御 飯＞

Sakura Flavored Steamed Sea Bream and Daikon Radish with Starchy Soy Milk Sauce

鯛桜蒸しと春大根 豆乳餡＜煮 物＞

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

銀鱈西京焼、エシャレット山古志味噌、甘海老黄身揚げと山菜唐揚げ
揚げ百合根、たらの芽、こごみ

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

小鯛手毬寿司、小袖柚子伊達巻
さざえ香草焼、蛸土佐煮串打ち

Icefish Simmered in Sake & Spring Vegetables with Creamy Sesame and Miso Dressing
白魚酒煮と春の野菜 胡麻味噌クリーム掛け＜春進肴＞

Smoked Trout & Snow Crab
Root Vegetables, King Trumpet Mushroom, Tomato Gelee

鱒燻製とずわい蟹
春根菜、エリンギ茸、トマトジュレ

＜先 付＞

※写真はイメージです。

¥6，000１名さま　　　　 Per Person

Sakura Gozen Course: Sea Food and Spring Vegetables

大江戸桜御膳～海の幸と春野菜～
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KATO'S Special Lunch Set 
 

One of our all-time favorites for lunch is new and improved 
 
 
 
 

 

*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

¥1,600
Green Salad (Dressing of Japanese Horseradish or Tomato & Chili)   Half     ¥900

                                                                   
¥1,000

Topping of Dried Sakura Shrimp and Whitebait (Dressing of Japanese Horseradish )  
 

¥1,000
Home Made Sesame Tofu 

¥1,000 
MOZUKU Seaweed with Vinegar Dressing 

 
Appetizer, Sashimi, Stewed Item,  
Small Serving of Soba Noodles, 

Grilled Item, Rice, Japanese Pickles,  
Miso Soup, and Dessert 

 
Appetizer, Sashimi, Stewed Item,  
Small Serving of Soba Noodles, 

Grilled Item, Rice, Japanese Pickles,  
Miso Soup, and Dessert 



 
 

Tempura DONBURI(Ten-don) 

 

Per Person 2,800 

 
 

Comes with Appetizer, Japanese Pickles, Miso Soup and Dessert 

*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

 
( )  

( )  

Tempura Gozen 

 
 

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

 

Per Person 3,500 



Fillet Steak of Domestic Beef 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 
 

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

 

 

 

 

 

 

 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

*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 6,000 

Fillet Steak of “Wagyu” Beef 

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

 

 

Per Person 12,000 

Rice Bowl with Fillet Steak of Domestic Beef 

 

 

 
( )  

 
(  

)  

 

 

Per Person 6,000 

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



 
 

Oyako DONBURI(Oyako-don) 

 
 

Comes with Appetizer, Japanese Pickles,  
Miso Soup and Dessert 

 

Per Person 2,500 

 

 
 

( )
( )  

*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

 
Teriyaki Chicken Rice Bowls 

Per Person ¥2,500 
 

 

Comes with Appetizer, Japanese Pickles,  
Miso Soup and Dessert 

Pork Cutlet DONBURI(Katsu-don) 

 
Comes with Appetizer, Japanese Pickles, 

 Miso Soup and Dessert 

 

Per Person 2,500 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

Per Person ¥6,000 

Broiled Eel on Rice, Served in a Lacquered Box 

“Anago” Sea Eel on Rice 

Per Person ¥3,800 

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

*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

Comes with Appetizer, Japanese Pickles,  
Clear Soup with Unagi Entrails, and Dessert 

Superior eel and rice in lacquered box 

Comes with Appetizer,Japanese Pickles, 
 Clear Soup with Unagi Entrails, and Dessert 

Per Person ¥9,000 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Handmade Soba (Buckwheat) Noodles

Edo Pemium 

Per Person ¥4,800 

Come with Appetizer, Miso Soup, and Dessert 

*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 3,500 

Handmade Soba (Buckwheat) Noodles, Assorted Tempura, Sushi Rolls and Dessert 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

Come with Appetizer, Miso Soup, and Dessert 

Per Person ¥4,300 

 
(

)
(

)  

Sashimi Tuna Salmon 
and Salmon roe DONBURI 

 

 

*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

Sashimi Salmon and Salmon roe DONBURI 

Per Person ¥3,300 

Come with Appetizer, Miso Soup, and Dessert 

Per Person ¥4,200 

Come with Appetizer, Miso Soup, and Dessert 

 
Sushi in a Bowl 




