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; Spring “Kaiseki” Course  11:30~13:30 (L;Q§17;00~19;00 (L.0)
R B—ASZ
: § Per Person ¥11,000

AR G &EAHIF. LEXR &
Vo F A Fokoida Al R - 3
WEMELEA, RILFTFHY
BREBR B, @IEH Y BREFL ) —

Deep-fried Ice Goby in Egg Yolk Batter, Wild Vegetable Tempura
Bamboo Shoot Dressed in Miso and Sansho Pepper Leaves
Botargo and Fish Roll, Sablefish Grilled in Miso Sauce

Simmered Firefly Squid, Rapeseed Greens Pickled in Mustard
Smoked Trout with Vinegared Turnip Strip Jelly

VU ¢ RAD&E @& 218
RHRBEMT R BNV 2 v 7BT AZR
Two Kinds of Sashimi of the Day
Seared Deep-sea-farmed Seabream with Yuzu Dressing

vom BorAle R M P RA—THE

Fish and Steamed Abalone, Baked in Japanesque Tomato Soup
# m R L EGES T A

Fried and Simmered Fresh Fish from Chiburi Island
B B BNTERLUET (7 7 VER) LR BRI

Scattered "Sakura" Sushi (with Saffron Rice)
Basket Clam Soup
TH—h X680 A 36TV 77— RZ
Sakura "Mame-kan" (Sweet Red Beans with Agar Cubes)
Sakura Gelato
'ﬁ K BEMEE¥16000 N7 V—F 7 v 7>
TN CEEF T4 LI_AT—X % il
cRPER AN TE S LEFSI(V 7 7 VEFR) Y BR W R’
R, FHLZELEGFBERIWEET LT, §
KERYPBLBETTIDHDEFY)V 2> :
B/ /97— v 2021 LA R X274 94 F)— T TR ¥4,600
T bV ¥27,000
JUTINA=IH T TN B B ¥ )- ¥2,000
MOy 7  E—FTa—R )y TINIT—=IVANX—=2 ) TT L)

B, y—EZR 2 mE I T EESET, AMICLAT LAV X—D 5588331, b0 UDRICBR LT EE v,
BAMONFRIIZIN A 22 —REFERILBHFEN TS,

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

Per Person

AR oY
Three Assorted Appetizers

25LERRA L FHo@E
Steamed Egg and Soy Custard

ég.w & t‘j:'\ ):71:
Sablefish Grilled in Sweetened Miso Sauce

BELRTORBER) &b
®BEHIF FR

Prawn and Anago Eel Tempura

with "Kakiage" (gathered tempura)

and Three Vegetable Items

BEF 74 VAT —XLHR 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)

At
Clear Seafood Soup

EWo s —7HZT

Chef’s recommended dessert with Ice Cream

Wik, Y—EZFEREIECVEEEET,
BRMIZLETVILVX—Db 5 BES T, J?)Iorb LHRICBR L2 EXwn,
BMOANFRITUCE N A 22 —RAEPERIT R BHENTZ IS,

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.



b7 ¥oits

Fav 7N 78 ¥ 1,500
Chopped Salad
HT3HEE) &bt ¥ 2,000

Three Kinds of Japanese Pickles

AN ARE ) ¥ 2,000
Soup with Grated Daikon Radish and Deep-fried Tofu

TRAZLIER ¥ 2,200

Kyoto-style Boiled and Seasoned Vegetables

W& IR A ¥2,200
Simmered Firefly Squid

F N BN X R E R ¥ 3,100

Kelp-seasoned and Seared Greater Amberjack with Powdered Bottarga

RF 1 ARG BHHF ¥ 3,100
Whole Anago Eel Tempura and Hen of the Woods

HMERERE L LR ¥3,100

Young Sweetfish Tempura (4 pcs) with Wild Vegetables

ok 3 H 5 ) ¥3,300

Three Assorted Delicacies

RKADEHWERH NNy F 3 ¥ 4,200

Seared Sashimi Carpaccio of the Day

axEESZERR ¥ 4,200

House-made Bottarga and Daikon Radish Slices

=Ny ra)y 72 h)AXHE ¥ 4,300
Garlic Shrimp with King Trumpet Mushroom

wmiraT KR8 ¥ 4,200

Fried Milt with Globefish Skin Sauce

SCEHIFY LR ¥4,200
Deep-fried Globefish with Wild Vegetables

KIRA LAk X ¥ 17,700

Steamed Wild-caught Abalone Gratin in Egg Sauce, Topped with Laver

Fh AR ¥ 10,000
Seared Globefish Sashimi

B4 —a 4 v A5 —*% (150g) ¥ 20,000
Sirloin of Ozaki Beef Steak

B, = EAR R I TCNEESET AMICL AT UAX -0 b5 BRI, 550 LHFRIZBR LT 20,
AMONTFRANCE ) A =2 —NENF BRI L EHENTEET,
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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L9 CEF ¥ 1,100

"Mozuku" Seaweed with Vinegar Dressing

MZUOe LY 2% ¥1,100
Salad Topping of Dried Sakura Shrimp and Whitebait
(Dressing of Japanese Horseradish )

KBDBZL ¥ 1,100

Boiled and Seasoned

BE X Jo ¥ 1,200
Grilled and Seasoned Eggplant

418 ¥1,300

Boiled Beans of the Season

HitEET ¥ 1,300

Japanese Omelet

WED T (2 K~) ¥ 1,700
Sun-dried and Grilled Horse Mackere (From 2pieces)

AT L (2 #%~) ¥ 1,700

Sun-Dried Sardines (From 2pieces)

b= b T ¥ 1,800

Tomato Salad

o r—%rh BEGIT ¥ 2,000

Kara-age (Japanese-style Fried Chicken)

R Hr o ¥ 2,000

Pork Cutlet on Skewers

RIELE) &b ¥ 2,800

Assorted Tempura

BB SbE 45) ¥ 4,600
Sashimi of the Day

2247 4 VEBIRAT —X ¥ 13,500
Fillet of Wagyu Beef Steak

g, F—E R RE IR COEEEET, AMICLAT LAY —0bsBEI IR, L2 LHRIZBF LT X0,
BMONFRIUNL ) A =2 —ABEHFREN L BHENFTTIT,
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.



(CEWPNIE )
Stone-Baked Eel on Rice
¥9,000
Fot - Bt

Comes with Japanese Pickles and Clear Soup

b h#g &

Superior eel and rice in lacquered box
RFRITERRT . ZREBREFWAEEIT LT,
¥11,500

Fot - RV

Comes with Japanese Pickles and Clear Soup with Unagi Entrails

& ZihE

Broiled Eel on Rice, Served in a Lacquered Box

*EERIZG R, TREBEINAEZEITE T,
¥7,700
Fow - AR

Comes with Japanese Pickles and Clear Soup with Unagi Entrails

VIRAE- o ) B S S
(BEYRGFFDNN—T&N—7T)

Broiled Eel and Beef on Rice Served in a Lacquered Box

¥8,000
FoMm, BRVIN

Comes with Japanese Pickles and Clear Soup

— RTHE —

RF 0> it
“Anago” Sea Eel on Rice

¥5,000
Fod - kgt

Comes with Japanese Pickles and Miso Soup

BB,V —EZREREIETCWEEXE T AMICL AT LAY -0 b5 BEIEIL, 650 UDRIIBF LT EX w0,
BHDONKIUNE ) A =2 —REFREILLHENTEIIT,

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.



EEFZRT—XH
“Domestic Beef Steak” DONBURI
¥8,500
Exfap A7 — X
“Wagyu Beef Steak” DONBURI
¥13,500
FoM - R i

Comes with Japanese Picklesa and Miso Soup

KEHLIIA A=V T,

b Rk al B - R 40
) 7a—2
Sukiyki DONBURI — Wagyu -

¥12,000

Fod - kgt

Comes with Japanese Pickles and Miso Soup

KEALIA A=V TT

ARG RYHI+

Beef Bowl - Ozaki Beef —
¥6,300

o 7t

Comes with Miso Soup

W) X ARE (R4 sho—2)

Udon noodles in a hot soup with beef

¥6,300

REER

Comes with Sushi Roll

KFRIA A=V TT

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

¥5,200

I2E ) FEHA

Comes with Sushi

BB, F—EAREWEI R TWAESET, AHICE AT LA D5 5BERITIE. 60 UDRIZBF LT E I W,
BAMONTFRRNZ L) A =2 —NEVFRZI L EHENTEET,

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.



I RIEL LG LE
Scattered Sushi Box
BERTF WL -8 ALES CIIEEEXD
BERM 2B ) AALEHFREBE,

¥ 17,700
oRog AT
Come with Miso Soup

MERRA A= TF

MIEo Lo LAT
Sushi in a Bowl

XY 77 UEFRTIRAENEL T,
% Vinegared Saffron Rice

¥ 4,800
A

Come with Miso Soup

B YA ¥1,700
Fried Noodles
77 MV Ny AP IS & ¥2,800

Pork Cutlet Sandwich

cBFRO — 200 (Fowm - kegit) ¥3,300

Pork Cutlet DONBURI Comes with Japanese Pickles and Miso Soup

cFITL 2R (B) 21, BIFZ2IE - v25 - KR35 - 125 ) £3]) ¥4,500
Handmade Soba (Buckwheat) Noodles

Comes with Grated Yam Assorted Tempura and Sushi

R ARG (0K R g X - AW - REL - Fod - R kgt ¥5,500
WAZEN (Small Side Dish of the Day, Sashimi, Stewed Item, Tempura,Grilled Item, Rice,
Japanese Pickles and Miso Soup)

- T RBERKE (Fo - %egit) ¥7,000

Prawn Tempura on Rice Comes with Japanese Pickles and Miso Soup

— FHE—F —

cTAARTY) — L4 ¥ 800
Ice Cream
cHIEIBIEDVLAGETARZ) —LR2) ¥ 2,500

Strawberry “Mame-kan” (Sweet Red Beans with Agar Cubes) with Matcha Ice Cream

X HIDAI LY T NRZ) ¥2,500
Sakura “Mame-kan” (Sweet Red Beans with Agar Cubes) with Sakura Gelato

R, F—E R 2B I TWAEEXI T AMICL AT LAY —D55bE331E,. 60 UHERICBR LT X0,
BMDONRINZE ) A =2 —REFREN L LHENTIET,

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.



