3 X R DRFELSE
Winter Kaiseki Course 17:00~19:00 (1..0.)
BP—AXE

Per Person ¥16,000

HKEAAA—UTT

WLz dg BT T TR BN ¥ R F TR

AEbBZL., THLEHEZL.

S CEHIT Y KRIRGE, RAEIRE

BREAT X X LR EEY ) —

Scallop "Nambanzuke" (Japanese Escabeche) with Kabosu-Miso Sauce
Rapeseed Greens Pickled in Mustard

Boiled and Seasoned Chrysanthemum Greens

Simmered Sweetfish with Roe

Deep-fried Globefish, Radish Cake, Ginkgo Nuts
Kelp-seasoned Sea Bream, Vinegared Chrysanthemum Petal Jelly

b FhalHE), GG ATt v &
Seared Globefish Sashimi Fresh Fish of the Season with
"Anko" Sea Toad Liver Sauce, Tuna

Bt 5 Thuwilt AEEEREE X
Snow Crab Gratin in “Sakekasu” (Sake Lees) and Egg Sauce,
Topped with Laver

=k
s

woA G REEGEULBEINIF F07 T3y Y 2L
Japanesque Acqua Pazza of Fresh Fish and Grilled Oyster
it A At Do —2 b EEEK BIFR
Roast Shorthorn Beef, Ginger Flavor and Roast Vegetables
o R 3R FoWm

it HEIFUHRENSH X
Globefish Porridge with Fu Gluten and Pickled Vegetables
Or, Chilled Soba Noodles with Kakiage (Gathered Tempura)

7 —h WEWBLEEYHE 2L
HbIb)rv—Nv b RZ
Assorted Fruit with Grape Gelee and Amaou Strawberry Sherbet

BB, F—EZAR A IETNAESET AHICLET VAV —D 55883313, L0 UHRICBR LT E 3w,
BAMONFTRRICEI N A =2 —RAEFERITLEHENFTIET,

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.



oY

Be

S ARK

g

KEF

KATO'S f#pht

KATO,S GOZEN 11:30~13:30 (L..O) /17:00~19:00 (L..O)
et ¥12,000

Per Person

T AL

MR ebE
Three Assorted Appetizers

2L ERRAL FHoBET
Steamed Egg and Soy Custard

SREE TG THE X
Sablefish Grilled in Sweetened Miso Sauce

BEYRTORRBRER) SbY
BT TR
Prawn and Anago Eel Tempura

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

BEF71+ VAT —XUHE MDY —RK2Z
Filet of Domestic Beef Steak

with Two Sauces (Ponzu Citrus Sauce with Grated Daikon
Radish and Garlic Soy Sauce)

BETL LG LATE
Sushi in a Bowl (Chirashi-zushi)
Mt

Clear Seafood Soup

Eo 7 — 72T

Chef’s recommended dessert with Ice Cream

B, Y—EAREME SR CWAEESET,

AMICLET VLV —D b s BES $14, %bﬁU%@ BHELOTLEI W,
BMONFRAIZEI N A =2 —NBEP BRI L BHELTEVET,

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.



by 7ot

Fa29 7 K74 ¥ 1,500
Chopped Salad

TRARZLIFR ¥ 2,200

Kyoto-style Boiled and Seasoned Vegetables

ARG ¥2,200
Roasted Ginkgo Nuts

AT BahALYEF ¥ 2,800

Steamed "Anko" Sea Toad Liver in Soy Sauce, with Chinese Yam

BINEA X B E ¥ 3,100

Kelp-seasoned Greater Amberjack with Grated Bottarga

RT1LAGF 2R ¥ 3,100
Whole Anago Eel Tempura and Hen of the Woods

ok 3 A ) ¥3,300

Three Assorted Delicacies

AAODZh&@dE) MTEVENL v 2 v 78I ¥4,200

Seared Sashimi of the Day with Yuzu Ponzu Dressing

=N 27a) 7z hAEH ¥ 4,300

Garlic Shrimp with King Trumpet Mushroom

wmiraT sRKB ¥ 4,200

Fried Milt with Globefish Skin Sauce

SCEHIFYLR ¥ 4,200
Deep-fried Globefish with Wild Vegetables

R LB RBE X ¥ 17,700
Steamed Wild-caught Abalone Gratin in Egg Sauce, Topped with Laver

KRB 714 (218) ¥9,900
Breaded and Fried Wild-caught Oysters (2 pcs)

FhaCHED ¥ 10,000
Seared Globefish Sashimi

REGAREY — AP ¥ 16,500
Grilled Snow Crab in “Sakekasu” (Sake Lees) & Soy Milk Sauce

RY Y —o 4 v AT —* (150g) ¥ 20,000
Sirloin of Ozaki Beef Steak

B, V—E AR AR I TN AESET RAMICLIAT VLY —D b5 BE3I . 650 L0RICBER LT ES v,
BHONFRIUU L) A =2 —HESF BRI L 2HEr TS wET,
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.



7 7 7V b

Ly (B ¥1,100

"Mozuku" Seaweed with Vinegar Dressing

MZUPY Lo 2% 728 ¥1,100
Salad Topping of Dried Sakura Shrimp and Whitebait
(Dressing of Japanese Horseradish )

KON Bzl ¥ 1,100

Boiled and Seasoned

BE X 36 F ¥ 1,200
Grilled and Seasoned Eggplant

a8 ¥1,300

Boiled Beans of the Season

HitEERT ¥ 1,300

Japanese Omelet

DGO T (2 K~) ¥1,700

Sun-dried and Grilled Horse Mackere (From 2pieces)

AL (2K~ ¥1,700

Sun-Dried Sardines (From 2pieces)

M= by 75 ¥ 1,800

Tomato Salad

WA l—%Yh BT ¥ 2,000

Kara-age (Japanese-style Fried Chicken)

PR o ¥ 2,000

Pork Cutlet on Skewers

RELBE) &by ¥2.800

Assorted Tempura

b)) sbt (44%) ¥ 4,600
Sashimi of the Day

EEFF7 4 VHIRA T — X ¥ 13,500
Fillet of Wagyu Beef Steak

B, F—EZAR R 2 CNEEEET RMICL AT UMYX -0 b5 BR221. L0 U0RICBR L2230,
BHONFRIUU L) A =2 —HESF BRI L 2 HEr TSI T,
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.



(NI )

Stone-Baked Eel on Rice
¥9,000

FEod - Rt

Comes with Japanese Pickles and Clear Soup

bk &

Superior eel and rice in lacquered box
*ERITE KRR, ZRE BB WALIT IS,
¥11,500
Fod - FERNR

Comes with Japanese Pickles and Clear Soup with Unagi Entrails

& EiAE

Broiled Eel on Rice, Served in a Lacquered Box
kRITERRE . ZREBRFWAEEIT LT,
¥7,700

Fod - AR A

Comes with Japanese Pickles and Clear Soup with Unagi Entrails

NRF H> Z i hE

“Anago” Sea Eel on Rice
¥5,000
FoM - kU

Comes with Japanese Pickles and Miso Soup

BB, Y —EZP2E I TN AEXEIT  AMICL AT UL 0558832, b2 UDFRICER LT E 3w,
AMONFTRINL Y A =2 —NEVERBIS L EHENTIVET,

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.



BEF A7 —*H

“Domestic Beef Steak” DONBURI
¥8,500
ExFa 27— X
“Wagyu Beef Steak” DONBURI
¥13,500
Fod - RkegiAt

Comes with Japanese Picklesa and Miso Soup

ERRFaf§ X BE X 5‘5"‘7 v 7 A
x!) 7o — R
Sukiyki DONBURI — Tottori Wagyu -

¥12,000
FoW - kgt

Comes with Japanese Pickles and Miso Soup

AARD%) RYgHI+

Beef Bowl - Ozaki Beef —
¥6,300

kol it

Comes with Miso Soup

MFERIZA A= T

7 7ANDEBEEE ) T AR
Udon Hot Pot
(Topped with Deep Fried Oysters and Prawn Tempura)

¥5,200
12 E ) FEU

Comes with Sushi

PR, —EZFEWE IR CWAEEEEIT, AMICIATULLX—D 55883313, 6560 UDRICBFLOITEXv,
BRHONFRIUZL ) A =2 —REHVREITL 2550 TE 0T,
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.



— WEbsE —

B4 7 4 VHKIRBER 7 — X i fis
Fillet Steak of Wgyu Beef (100g)
£ ¥13,500
IR - Fod - kit ¥14,600

Rice, Japanese Pickles and Miso Soup set

KEALIIAA—TVTT,

— BREEF7:7 —

B G B4 0EWMBE & ER

Starch-coated and Pan-fried Beef Ginger Flavor

35 ¥13,200
IR - F o - kg ¥14,300

Rice, Japanese Pickles and Miso Soup set

MFELEAA -V TF

BEREEFYEREEED ) 4
BEETRZ

Broiled Eel and Beef on Rice Served in a Lacquered Box
¥8,000

FoM. bR

Comes with Japanese Pickles and Clear Soup

BREEFYWZE DRy 338
ZENB % — F L (4a%8)

Hot Bean Noodls on Wagyu Beef and Scallop
%] U TE (£ YV FIVANERTIE-> dmza)
KPR TEIT,

¥6,000

Ak T — P
Comes with Small Side Dish of the Day and Dessert

MEHIIA A—YTT,

BB, Y—E R 2B I TWAEEXEIT, AMICLIB T LUV —0bbK33Id,. 5500 DERICBELOITLEI W,
BAMONMRANZEL ) A 22 —HEV BRI L BHENTEET,

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.



— aepE -

HoLpPpmirobo LE
Scattered Sushi Box
W RTF ML 8 A LER CWHEBEXD
BEAM 2 B Y AAEHRLYBE,

¥ 7,700
kel it 1

Come with Miso Soup

HETITLLL LA

Sushi in a Bowl

¥ 4,800

18K - ok

Come with Small Miso Soup

CHEY YA ¥1,700
Fried Noodles
/YA IV Ny VIR & ¥2,800

Pork Cutlet Sandwich

- BYHRO—Z 02 (Fow - kgt ¥3,300

Pork Cutlet DONBURI Comes with Japanese Pickles and Miso Soup

cFITL 2 (Bh 2, BIPZ2IE - v255 - KR35 - 12X ) £3]) ¥4,500

Handmade Soba (Buckwheat) Noodles Comes with Grated Yam Assorted Tempura and Sushi

SRR ARE (k- R - BEXA - A - RSt - Fod - BIR - kegi) ¥5,500
WAZEN (Small Side Dish of the Day, Sashimi, Stewed Item, Tempura,Grilled Item, Rice,
Japanese Pickles and Miso Soup)

- TUT &2 RKE (Fod - %¥it) ¥7,000

Prawn Tempura on Rice Comes with Japanese Pickles and Miso Soup

— FH—F -

s TARTY) — 4 ¥ 800
Ice Cream
cFBTAREST T U(INI T 27— }) ¥ 2,500

Japanese Style Ice Mont-blanc (chestnut dessert)

R RNV 2L =TT IV T VRZ ¥ 2,500

Coupe Dessert of Seasonal Fruit with Ice Cream

MR, = EARERE IR TWAEXEI T RAMICL AT UMY —0b 5 BRI, L2 UHFRICEP LT E S,
BAMHONTFIRANICE ) A =2 —NENF BRI L EHENTEVET,
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.



