L ADRE LR
Winter Kaiseki Course 17:00~19:00 (L.O.)
B—AXZ

Per Person ¥16,000

MELUA A=V TT

AR Wz dg BT T T Rg 8T ¥ RICFFim i)
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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 FH &), QOEBEATENT Y 8
Seared Globefish Sashimi Fresh Fish of the Season with
"Anko" Sea Toad Liver Sauce, Tuna

BE XM ThWilt AEEEFREE X
Snow Crab Gratin in “Sakekasu” (Sake Lees) and Egg Sauce,
Topped with Laver

® A o RERGBLHEEIIE oy 739 Y 72T
Japanesque Acqua Pazza of Fresh Fish and Grilled Oyster
it A BAFOo—2 b EERK EIFR

Roast Shorthorn Beef, Ginger Flavor and Roast Vegetables

AR 3 MK Fod
AlE, HBEIFHITREVSH X
Globefish Porridge with Fu Gluten and Pickled Vegetables
Or, Chilled Soba Noodles with Kakiage (Gathered Tempura)

7 —h WEHLWBREEYHE 2 L
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Assorted Fruit with Grape Gelee and Amaou Strawberry Sherbet

B, =22 A I TCNAEEET ARICEIEAT UL -0 b5 BE3313. b0 UDRBRIZBR LT 230,
BHONFTRIUICEIN A 22 —RBEFREIN R 2HENTIVET,
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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KATO'S f#phé

KATO’S GOZEN 11:30~13:30 (L.O) /17:00~19:00 (L.O)

e ¥12,000

EX; 30 RSN eRa
Three Assorted Appetizers

ZHEHAL FHOBBNT
Steamed Egg and Soy Custard

égo“ & r‘j:’\ ):75
Sablefish Grilled in Sweetened Miso Sauce

BEYLRTFTORRER) &b
BxHy HR

Prawn and Anago Eel Tempura

with "Kakiage" (gathered tempura)

and Three Vegetable Items

BEF 74 VAT —XYHR MOV —RRZ
Filet of Domestic Beef Steak

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

BEILO L L L AT
Sushi in a Bowl (Chirashi-zushi)

i ba
Clear Seafood Soup

FEHO 7 —THLT

Chef’s recommended dessert with Ice Cream

BB, —EAREREILETWELEETT,
BAHICLETULVX—DbbBE X E13, Efv')b?b UHRIZBP L2 230w,
BMONTGRICE D A 22 —NEHN BRI BHLEPTIVET,

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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Fav 7 VY78 ¥ 1,500
Chopped Salad

TRAEZLIR ¥ 2,200

Kyoto-style Boiled and Seasoned Vegetables

RNV €S ¥ 2,200
Roasted Ginkgo Nuts

AT BhAL ¥EF ¥ 2,800

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

BINEA X C B R ¥ 3,100

Kelp-seasoned Greater Amberjack with Grated Bottarga

RTF 1 ARG T v 253 ¥ 3,100
Whole Anago Eel Tempura and Hen of the Woods

ok 3AERL ) ¥ 3,300

Three Assorted Delicacies

RKADZHhE@EE) MTFEUVEENL v 2 v 78T ¥4,200

Seared Sashimi of the Day with Yuzu Ponzu Dressing

=2 a) vy 7rzZhAEH ¥ 4,300

Garlic Shrimp with King Trumpet Mushroom

wmiraT kR ¥ 4,200

Fried Milt with Globefish Skin Sauce

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

RIRA L AREE X ¥ 7,700
Steamed Wild-caught Abalone Gratin in Egg Sauce, Topped with Laver

R 7 714 (21@) ¥ 9,900
Breaded and Fried Wild-caught Oysters (2 pcs)

FhaCHRY ¥ 10,000
Seared Globefish Sashimi

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

R4 —a4 v A7 —* (150g) ¥ 20,000
Sirloin of Ozaki Beef Steak

MR, V= EAR WA I TWEEEIT . RAHICL AT LAE—0b5BE33 1. HL0UDFRICBE LT 23w,
BHONTIRINZEL ) A =2 —HENREILLEHENTIVET,
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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"Mozuku" Seaweed with Vinegar Dressing

MZU0Y Lo lY 74 ¥ 1,100
Salad Topping of Dried Sakura Shrimp and Whitebait
(Dressing of Japanese Horseradish )

KB BZL ¥1,100

Boiled and Seasoned

Bt X ¥ ¥ 1,200
Grilled and Seasoned Eggplant

a8 ¥1,300

Boiled Beans of the Season

hit R R T ¥ 1,300

Japanese Omelet

WSO T (2 K~) ¥1,700

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

L (2 H~) ¥1,700

Sun-Dried Sardines (From 2pieces)

< bY 78 ¥ 1,800

Tomato Salad

W r-—%eh BEGIT ¥ 2,000

Kara-age (Japanese-style Fried Chicken)

R o ¥ 2,000

Pork Cutlet on Skewers

RELBE) &b ¥ 2,800

Assorted Tempura

BEHNBRYSbLE 4F) ¥ 4,600
Sashimi of the Day

EExFT7 4 VBIRA T —X* ¥ 13,500
Fillet of Wagyu Beef Steak

MR, V= EAR WA I TWEEEIT AL AT LA —0b5BE33 1. HL0UDRICBE LT 23w,
BHONTRINZ L) A =2 —RELRII L B T I LT,
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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Stone-Baked Eel on Rice

¥9,000
FoM - iR

Comes with Japanese Pickles and Clear Soup

Lk &

Superior eel and rice in lacquered box
kRITERL. ZREBREFVAEEIT LT,
¥11,500
Fod - R AT

Comes with Japanese Pickles and Clear Soup with Unagi Entrails

& & A%

Broiled Eel on Rice, Served in a Lacquered Box
RFRITG R ZREBESIVELET T,
¥7,700
FEod - R VR

Comes with Japanese Pickles and Clear Soup with Unagi Entrails

WA o) S S
(BE X RM R D =T & =)

Broiled Eel and Beef on Rice Served in a Lacquered Box

¥8,000
FoM., BRI

Comes with Japanese Pickles and Clear Soup

KELIIA A=V TT

— RTHE -

RTF > EHRE
“Anago” Sea Eel on Rice

¥5,000
FoH - kgt

Comes with Japanese Pickles and Miso Soup

BB, Y —EZAF 2 I WAL EIST, AMICLIATUVLLX—Db 588331, 550 L0RICBF L2 EI W,
BHONFRANZL ) A 22 —RBEVREIL B3N T I 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.
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“Domestic Beef Steak” DONBURI
¥8,500
Ex ok 27— X HF
“Wagyu Beef Steak” DONBURI
¥13,500

Fod - kgt R

Comes with Japanese Picklesa and Miso Soup

&I Fa ¢ 3*}%%%7 v 7 A

) 7a—2
Sukiyki DONBURI — Tottori Wagyu -

¥12,000

FoW - kit

Comes with Japanese Pickles and Miso Soup

XELUIA A=Y TT

BARDE) R¥4FF

Beef Bowl - Ozaki Beef —
¥6,300

skt 7t i

Comes with Miso Soup

MEHIIA AT TT,

— SBExE —

BPEE ) L AR (bhxx7714A0)
Udon Hot Pot (Topped with Deep Fried Pond Smelt and
Prawn Tempura)

¥5,200

12X ) FE4F

Comes with Sushi

BB, V—EZFEWEIRTWAEEEET, AMICIATULLX -0 55883313, 560 UBRICEBF LT X0,
BMDONFRIZE Y A =2 —NEP BRI B3G50 T5VET,
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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Scattered Sushi Box
B ORTF ML 8 A LER CWHEBEXD
BERM 2 B Y AAFEHRLYBE,

¥ 7,700
kel it 1

Come with Miso Soup

HETITLLL LA

Sushi in a Bowl

¥ 4,800

kot 7T i

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 2R (B) 2, BIPZ2IE - v55 - KR35 - 12X ) £3]) ¥4,500

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

R B ARE (k- B g - HEEM - A - R3G - Fod - Bk - kgt ¥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 RV 2L =TT IV T NRZ ¥ 2,500

Coupe Dessert of Seasonal Fruit with Ice Cream

BE, —EZARE A I TN AEXET , AMICL 2T UL E -0 b BRI, b2 UDFRIIBR LT E X0,
BUONFRIUNCE ) A =2 —NEVFREII LB T VET,

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.



