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Food Allergy Response Policy

Accommodations regarding food allergies at our restaurants, banquets facilities, etc. shall cover only the seven specific raw
materials(shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, ect(our food suppliers) have
an obligation to label under the Food labeling Act. Guests who wish for accommodations regarding any of these seven specific
raw materials are asked to make a request in advance.

To give top priority to the safety of our guests, we regret wo are unable to make accommodations regarding ingredients
other than the seven specific raw materials.

Guests are asked to acknowledge atatemants 1-2 below and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely prevent
contamination with minute quantities of an allergen other than the ingredients being used.

2. The allergy information(seven specific raw materials) is based on the ingredient information(food labeling)
of the ingredients used and form their manufacturers, etc.

Please be adviced that occasionally menu items change based on availability on the market.
Price includes consumption tax. An additional 15% will be added for service charge.
Please ask your server if you have any questions about the ingredients, such as production source/area.

Rates cannot be combined with various discounts. 24 -



Soara Kaiseki [ E¥&KAISEKI ]

X5HAIE TOZFHIH
Reservations required at least 5 days in advance.

#4€ Price ¥30,000
£B8¥% MEMBER Price ¥28,000

ZEMENLDEBEGIEOHARV-LMARET,

MEMBER Price rates cannot be combined with other discounts.

Appetizer  BIIE
Snapper & Rape Blossoms flavored with Kelp KA EFZDIEDERAL
Irizake Seasoning ALY H
Mustard Vinegar-Miso Dressing FTFEFERIE R Z
Tuna Scallops Snow Crab Firefly Squid fiE B XJ/%8 HER
Urui Vegetables Peppercorns 550y RES LM
Hot Dish  ;B#
Braised Mixed Vegetables REEHE
Abalone Octopus Bamboo Shoots il R4 &
Butterbur Daikon Radish Mitsuba Leaves ¥ X1 HR=VE
Sashimi &)
Japanese Spiny Lobster EEFZBEKLO
Plum Soy-Sauce HEREH
Simmered Dish &%)
Steamed Rockfish & Grated Turnip in Thick Broth HigZEox&L
Yuzu Citrus Wasabi Ginan Sauce HWF IUE R
Main &%)
Kagoshima Beef Fillet Steak  ERE4 74 LRRT—F
Grilled Vegetables B X
Polynesian Sauce Salt Lemon RYyxS7oY—X B LEY
Fried Dish &%)
Deep-Fried Sakura Shrimps & Onions MEBZLHEREZTEIT
Broad Beans Tendashi Sauce XE XHiHt
Sushi BIF
Nigiri Sushi (4 Pieces) Miso Soup EYHFTMUE Rt
Dessert FH—+
Tiramisu T4 73R

Assorted Fruit

RERYEDE



Souten Kaiseki [ EXKAISEKI ]

#& Price ¥22,500
= B8¥%€ MEMBER Price ¥21,000

ZEMENLDEBEEIEOHARVLMAMRET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer

GIES

Blanched Mustard Leaves with Mussels & Wasabi
Seaweed Strips  Fish Flake Shavings

Boiled Rape Blossoms & Red Radish with Kelp
Irizake Seasoning

Citrus-Marinated Mozuku Seaweed
Smoked Salmon Red Onion

DARE/NMAEDILESZL
LEYBE RHE
KODTEEFRKIBOEMLD
RLYH

KEMWFT R

RAE—HH—F KFEHE

Bell Pepper Black Pepper INTVH TSS9 RyR—
Hot Dish  ;B¥
Steamed Egg-Custard of Porcini Mushrooms & Onion RILVF——CFA—FDFmEL
Bamboo Shoots Chicken 5 BLIA
Urui Vegetables Fried Shallots 246 AVVYF I AR—

Japanese mustard Thick Sauce MITF REE

Sashimi &Y
4 Kinds of Sashimi mERY Sht
Wasabi Soy-Sauce Plum Soy-Sauce IWEER BRE

Simmered Dish &%

Soft Boiled Abalone & Black Cod Simmered in Sweet Soy-Sauce

HFE L REET T

Sea-Urchin Mitsuba Leaves Peppercorns EER B=ZVE SRESLUM
Main 3y
Kagoshima Beef Loin Steak  Grilled BEREFD—RRT—F BEHE
Horseradish Sauce Salt Lemon R"—RASTF4wvay—R 1 LEY
Grilled Sazae Shellfish Butterbur Flowers FKIZDIIHE FEDOES
) Sushi BE
O FIECES U oSusSrIn Utcuu otylc OVVCCLéVrI\I:: %EJEE% L) 'S’*)‘E’ j{}I)E‘H'ﬂ;'Eﬂgf-l'
Dessert TH— bk

Tiramisu Coffee Jelly Milk Tapioca

Assorted Fruits

T4Z23IR a—t—€YU— SIUVRETH

TIL—YREYEHhYE



Ginsai Kaiseki [ ¥ KAISEKI ]

#%& Price ¥18,000
£ B8¥%€ MEMBER Price ¥16,800

ZEMENLDEBEEIEOHARVLMAMRET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  BIIE
Spinach Blanched in Matcha Green Tea  EEEDHKLEHEL
Mussels Mini Rice Crackers Fish Flake Shavings DRE Hon KHE
Boiled Rape Blossoms & Red Radish with Kelp KDIEERKIBOEHRLH
Irizake Seasoning ALY

Citrus-Marinated Mozuku Seaweed
Smoked Salmon Red Onion

KEMWFT R

RAE—HH—F KFEHE

Bell Pepper Black Pepper NTYH TSy oRyR—
Soup Dish B
Aromatic Dumplings FYEX

Dried Scallops Shiitake Mushrooms  Fish Flakes

FLER EACHE 8

amboo Shoots Seaweed Snow Crab Yuzu Citrus B B BBEXJA4% ¥
Sashimi &Y
4 Kinds of Sashimi miEE Y aHht
Wasabi Soy-Sauce Plum Soy-Sauce IWEEHR BRI
Simmered Dish ZY)

Tender-Boiled Pork & Vinegar Tomochi Sauce
Deep Fried Abalone Mitsuba Leaves
Tomato Leek Peppercorns

Main

REFEEER Kty — BT
HEE R=VE
b= b WE SES LM

B

Cherry-Chip Smoked Duck with Honey Glaze
Milanese Meatballs New Potato Salad

BRO—2RYY 5F v TEHTLH OB
EVTHE—) FHLeNFHSFTELTIY

Cashew Nuts Basil Sauce hia—+vy NIJLY—R
Coleslaw Grilled Vegetables O—J)LRAO— WEHERZ
Fried Dish &%)
Deep-Fried Sakura Shrimps & Onions  Fava Bean WMEBELHEFEEDOEZTEIT X=
Salt 15
Rice EBIZE
Rice containing Snapper & Plum fifte C iR

Chicken Cartilage Tea Powder
Oedo-Style Sweet Miso Soup Pickles

Dessert

BHEACD BEH
KIFHKME T DI

FH— k

Tiramisu Coffee Jelly Milk Tapioca

Assorted Fruits

T4T3IR a—k—+¥YY— S IIUABELTH

TIL—YREYEHhYE



Sumire Kaiseki

[ %% KAISEKI ]

#1& Price ¥14,000
£ B8 %% MEMBER Price ¥13,000

ZEMENLDEBEEIEOHARVLMAMRET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer

GIES

Blanched Mustard Leaves with Mussels & Wasabi
Seaweed Strips  Fish Flake Shavings

Bean Curd Smoked Salmon
Okra & Plum Sauce

3occoncini Cheese Balls & Japanese Pickles

DARE/NMAEDILESZL
LEYBE RHE

BEERE RE—HUY—FV
U5V —R

KyaF—=ERRET

Tomato Prosciutto Peppercorns Olive Oil bk JAYa—Fk RESUHM AU—THa0L
Soup Dish  ;B#¥

Sweet Potato Potage
Boiled Reef Squid New Onions Green Peas Carrots

EDFVHRE—Ta
BRI HER JUVE—-R A

Sashimi &)
3 Kinds of Sashimi =EREYEHE
Wasabi Soy-Sauce Plum Soy-Sauce IWEEHR BRI
Simmered Dish &%)
Braised Mixed Vegetables REEHE
Herring Octopus Daikon Radish g 48 KR

Mitsuba Leaves
Karashi Mustard

Fried Tofu Butterbur
Wheat Gluten

At B OIRZVE
mE MITF

Main ¥
Wagyu Beef Steak Grilled Vegetables MERT—F BEEFXE
Horseradish sauce Celery-Salt Lemon R"R—RZTF4wvay—X £AYYILL LEYV
Rice BIF
Rice containing Snapper & Plum fifte C iR

Chicken Cartilage Tea Powder
Oedo-Style Sweet Miso Soup Pickles

¥ Can change to sushi for an additional 1,500 yen

BLEACD BEH
KIIFHKME T DI
XTS5 R1500H THBIE~NLETHE

Dessert TH—Fk
Banana Pudding NFFT) o
Crepe Coffee Jelly Whipped Cream YL—7 a—e—€U— KaAvTH—L
Chocolate Sauce Faavy—R

Fruits

TIL—YikA



A la carte

EY SRERYEHLE
Assorted Sashimi (5 Types)

AL BEFRDERL
Blanched Snow crab and Greens

XKEEWMT
Simmerd fava bean with salt

BINBEHFROY IS
King crab and Vegetables salad

BEHERYAEDOE

Assorted Pickles

EXORY
Fish Dumplings soup

19 SMBEZRBZEL
Salmon Roe "Chawan-mushi"
(Steamed Egg Custard) with Yuzu flavor

BRLLHENT

Yam on tuna

RTEHYSFER—0Y
Potato salad and bacon

[

KigfEEYEHE (BE3XR-BHA - Fx41E)
Assorted Tempura (3 Shrimp - White fish -+ 4 Vegetables)

EHXOXRSoHERYEDLE
Spring vegetables Tempura

—mHE ]

¥6,000

¥1,400

¥2,000

¥3,500

¥2,400

¥1,800

¥1,600

¥2,500

¥2,400

¥4,500

¥3,600



Fish Dish [ @ ]

REEDALST T ¥3,800
Sweet Soy-Sauce Simmered Black-Cod

ik RE 15 ¥2,800
Grilled flounder with yuzu flavor

figsE Bt
Grilled Eel - Cooked with Sweet-Soy Sauce (Kabayaki)
KCIREETIIEHEZESZLTHEYVET

X Please allow time for delivery

BEDF)Y—RE ¥3,500
Stir Fried Shrimp in Chili Sauce

Meat Dish [ A E]

BER A4 LEADD ¥3,600
Pork fillet TONKATSU

BLIEBITRAKEEEOADL T ¥3,000
Deep-fried chicken with onion sweet vunegar sauce

MEAREE ¥3,600
Simmered meat and tofu

BIBEZS LEMTH ¥3,000

Grilled chicken with salt koji
XKIRBEFTICAREZEBLTEYET
X Please allow time for delivery



TEPPANYAKI Alacarte [ &®B 735A)F ]

EEM40—X1509 % 31Bf1 100g % 1Bin 809
Japanese beef sirloin 1509 Additional 100g Additional 80g
¥9,700 ¥6,000 ¥4,000
Z2EM4 7 4 L100g % 3Bf0 100g % Bfl 509
Japanese beef tenderloin Additional 100g Additional 50g
¥9,700 ¥7,000 ¥4,000
il REiBE
Abalone Spiny lobster
¥12,000 ¥14,280
KYUERE KYERE
HERADY T— RS DEKARGE (21E)
Sauteed white fish Sauteed scallop
¥3,060 ¥3,060
BEREY AbhE FxEy54
Sauteed vegetables Vegetable salad

¥2,250 ¥1,200



XEA
Fatty tuna

¥2,200

ERF
Sea urchin
¥2.300

AV
Squid
¥1,000

AXKHOBS
Today's white fish

¥1,300

X-ABEE
Spot shrimp
¥2,200

v
Scallop
¥1,000

hES

Medium fatty tuna
¥1,900

ARG
Salmon roe
¥1,200

i
Octopus

¥900

INF
Conger eel
¥1,000

AR
Boiled clam

¥1,500

EF
Japanese omelet
¥700

Sushi A la carte [ F3 75HIL bk ]

o=
Tuna
¥1,100

FoUY—EY
King salmon
¥800

|3 =1
Surf clam
¥1,000

&=
Gizzard Shad
¥800

Horse mackerel
¥1,000

E
Tiger prawn
¥1,800



Sushi A la carte [ F3 75AhILF ]

DA H
Shellfish
¥2,200

REEHE

Fatty tuna and Japanese leek roll
¥3,600

A)TJA)L=FO—)L
California roll
¥3,000

*E
Ark shell
¥1,700

WEE
Japanese pickles roll
¥700

ANA—yFO—)L
Spicy tuna roll
¥2,300

kA&
Tuna roll
¥1,700

& HERKE

Fatty tuna roll
¥3,600

J43TIT4F7HE—IL
Philadelphia roll

¥2,300

RTATI)EF
Vegetable Sushi

e
Japanese green sprouts
¥700

ME
Shiitake mushroom
¥700

¥700

KR

Japanese white radish
¥700

o EE
Cucumber roll
¥700

FSA4 r< bETRARDN—TO—)L
Dry tomato and Avocado half roolls

EX 0]
Myoga
¥700

MrALE S
Dried gourd roll
¥700




Meal [ BE

AETEES EA ¥2,200
Cold Inaniwa udon

RETEES A ¥2,400
Hot Inaniwa udon

AV)LBEFZTS5TW ¥2,400
Crab & Egg Rice Congee

BEtY ~ (BfR - KEH+ - D034 ¥1,500
Meal Set (Rice, Miso soup, Japanese pickles)

Hio LFEE (KEH) ¥6,800
Chirashi sushi bowl (Miso soup)

FE+E (Kt ¥11,000
Nigiri sushi 10 pieces ( Miso soup)

AU (BRI - D9 ¥4,500
TONKATSU rice bowl ( Miso soup * Japanese pickles)

SIRE Gt - D) ¥8,500
Eel bowl (Soup - Japanese pickles)

XCIREFETIIEFRZESRELTBYVET

X Please allow time for delivery

Dessert [ TH¥—F ]

ZIL—YBYEHE ¥3,060
Assorted Fruits

A=Y TL—t ¥2,000
Sweets plate

KEF ¥800
Frozen dessert

BICEE ¥1,200
Almond jelly

TRy > (1/6) ¥2,800
Cantaloupe

T453IR aA—k—E)— S IYUREXLH ¥1,800

Tiramisu Coffee jelly Milk tapioca



