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Food Allergy Response Policy

Regarding food allergy accommodations at our restaurants and banquet facilities,

we are only able to address the following

eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts.

Guests who wish for accommodations regarding any of these eight allergens are asked to make a request in advance.
To give top priority to the safety of our guests,

we regret we are unable to make accommodations regarding ingredients other than the eight allergens.

Guests are asked to acknowledge statements 1—4 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 is based on the ingredient information (food labeling) of the ingredients
used and from their manufacturers, etc.

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.
4. Some restaurants may not be able to accommodate certain allergies.

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.

Member price cannot be combined with various discounts. 26.6-8



Sumire Kaiseki

[ #5= KAISEKI ]

BlE Price ¥14,000
SE88$ MEMBER Price ¥13,000
LERS IO - BEFEOHBRVZ LHIRET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  BI3E
Pacific octopus & okinawan spinach ohitashi K& ERERL
Japanese yam MRS

Pickled ginger espuma

Pickled ginger espumaArk clam Junsai Cucumber Red onion Myoga

Corn mousse

Corn Crab meat Salty kelp sauce

Soup Dish

HIUDIRT—V
BB EX AN XER ZEfE

EFEHRL—X
FEFx B5 BEHY—X

E= )

Chilled edamame potage Savory mochi dumpling

Edamame Smoked scallop Olive caviar

AERERS—Y1 FKREEEF
KRE ERINYT AYU—-TFvET

Sashimi &b
3 kinds of sashimi =EmROLahE

Assorted garnish vegetables Wasabi soy sauce Plum soy sauce

Simmered Dish

BHE-N LEER  EE)
=Y

Lightly boiled eggplant with grated daikon radish
Tiger prawn Squid Youngcorn

Green garnish Grape sansho

Main

mFEBITREL
BgE BH vrJa-—v
Bk 3E SR

Bt

Japanese sirloin steak

Grilled vegetables Salt

Meal

MFEO—XXFT—F

BE

Mixed rice with dried tomato
Whitebait Onion Sesame Perilla leaf
Miso soup Japanese pickles

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

Dessert

RS+ k¥ kDWREAHEHER
L9 EFR HKE XE
KIET FTOY

%5 X1500M CHBAENEE

FH— k

Mango pudding Assorted fruits

YOI-TFUY RZRE



Ruon Kaiseki

[ RER KAISEKI ]

B Price ¥10,000
KERE MEMBER Price ¥9,300

SENZMORKFHE - BHeofBEV LIRET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer B
Squash with sesame miso paste ohitashi FRMKESHEME L

Pacific octopus Myoga Okra

Marinated lightly seared kelp-cured tilefish & pickled plum with peach flavor

Red onion Radish sprouts

Corn mousse

Corn Crab meat Salty kelp sauce

Soup Dish

K B 405

ZOHWEERALHOMEY ') R
£ER BEANKR

FEHFL—X
THEF #BH BEHY—X

54

Japanese pureed soup with fresh seaweed

EHEEEDOR

Yuzu sesame tofu Tiger prawn Sea urchin HWFEMEE =8E EM
Junsai Kohrabi  J|E3¢ —JLSE
. - \tl:
Sashimi &b
3 kinds of sashimi —EERhaELE
Assorted garnish vegetables Wasabi soy sauce Plum soy sauce EHE—T m%g, 1@ SEEY

Simmered Dish

=Y

Chilled simmered vegetables
okyo beaf prosciutto Winter melon Eggplant Small potato
Yellow tomato Green garnish Chicken broth jelly

Main

mULREFHE
RRE—TJ%N\L 2O mF MEFE
BV K BETYal

R

Grilled sea bass & summer vegetables with tartar sauce

Potato salad Fried burdock root
Salt-grilled chicken Zucchini Shitake mushroom Pumpkin

Meal

EEBTREFEIILIIVEE
R385 BIFGF

BiEMET XvF—=
BZF

HE R

Mixed rice with dried tomato
Whitebait Onion Sesame Perilla leaf

Miso soup Japanese pickles

Dessert

FSA bV DIREIAFEHER
L59 ER A KE
IKIET &HDY)

FH—

Mango pudding Assorted fruits

YOI-TFUY RZRE



SOUTEN Prefix Lunch ~ WATSUNAGI (5items)

BEXTUIT1vH2S5VF H2EBE (55)

Kl  Price ¥6,500
=B8¥  MEMBER Price  ¥6,000
SERZEORSH - BFEOHAREVZULHIRET,
MEMBER Price rates cannot be combined with various discounts.

B RV -BEBLIDOD—RTOERULEDT L,

You can choose one dish from the Hot dish, Main, Meal

I 3¢ Appetizer

1 RHEEENSOEDY) HIR_EZERXRIXI LT

2 kinds of appetizer SOUTEN style

w7 Soup Dish
2 AERRERS -1 KE IERINIT

Chilled edamame potage, Edamame, Smoked scallop

* g THEERBEEL

Steamed egg custard with snow crab, Yuzu flavor

B HFHREE =EE IER

Seasonal soup dish, Yuzu sesame tofu, Tiger prawn, Junsai

OAVYXTHREL KOF FExv B =ZVE BFE
Steamed dish with consommé, Mushroom, Chicken,
Wheat gulten bread, Mitsuba vegetables, Sudachi cirtus

1> Main

N

W o

B2« LEADDERLBNT

Pork fillet TONKATSU, Tuna with grated yam

XomBgE e BEF IV —X

Grilled flounder with yuzu flavor, Fried shrimp with chili sauce

RERNTEHEFIV-—X

Simmered sable fish, Fried shrimp with chili sauce

REOEEBITRIKEERH A DT EfRLENT

Deep-fried chicken with onion sweet vinegar sauce, Tuna with grated yam

10 TREESECEELEG

Grilled chicken with salt koji, Tuna with grated yam

© 00 N o

11 HEODRERDEDOE LNFAERE

5 kinds of sashimi, Simmered meat and tofu

12 KIEERDEDOE EMNFRERE  (+¥400)

Assorted Tempura, Simmered meat and tofu

13 MY T O—X80g kEEssft= (+¥500)

Japanese beef rib steak 80g with sauteed vegetables

13.814)70—X

14 BEME T rL 80g or EEMNSFO—X 100g kEFxfTE (+¥3,000)

Wagyu tenderloin 80g or Wagyu sirloin 100g with sauteed vegetables



Yy BEXEITIHAZa—
Y SOUTEN'S Recommend Menu

BE Rice/Noodle

* 15

FSA Y EDORZAHEHER L5T FB KE
KIE+T DY

Mixed rice with dried tomato, Whitebait, Onion, Perilla leaf
Miso soup, Japanese pickles

MES>EA REI(EHEH

16 Inaniwa udon (Hot or Cold)
17  FEZE RRIEEHE
Shintoku soba (Hot or Cold)
1 B& KEt D0
Rice, Miso soup, Japanese pickles
19 BT« LD/ KRBT DY (+¥300)
Pork fillet TONKATSU rice bowl, Miso soup, Japanese pickles
o0  BADIEEZE (+¥500)
Stir-fried noodles with starchy sauce
SUSHI Chef YAMADA produce
21 FalUEg [KET  (+¥500)
4 kinds of sushi, Miso soup
29 55500 KIET (+¥1,000)
Chirashi sushi bowl, Miso soup
YOO I=pay +¥ 1,500
23 Tuna rice bowl, Milffszp ( ) 21-%E”E§

—t

>

H'— ~ Dessert

24

BEDTH —
Nod-=YY AKBEDKE

Mango pudding, Today's frozen dessert

JI—YORbEHE

Assorted fruits

d—b— zraE IR ¥1,500

B8R+ MEMBER Price ¥500
XBIBSIHBC T — K (15%) EMESETONELEET




SOUTEN Prefix Lunch ~ WATSUNAGI (3items)

BEXIUIT1svo2RS5VF H2HE (3R)

&  Price ¥5,000
S8BT  MEMBER Price ¥4,700
SENS MO - BEEOHBELELHIRET,

MEMBER Price rates cannot be combined with various discounts.

XAV BELDOD—RITOERUTLLELTL,

You can choose one dish from the Main, Meal

B Appetizer
RHERDNSDEDY) BIR_BZEXXI T
2 kinds of appetizer SOUTEN style
XA Main

B2« L EADDERLBNT

Pork fillet TONKATSU, Tuna with grated yam

40p) BEEEFIY -
e R DIMEEEE & B

Grilled flounder with yuzu flavor, Fried shrimp with chili sauce

RERNTEHEFIV-—X

Simmered sable fish, Fried shrimp with chili sauce

BEETEBITRIKEEH A DT EfEILENT

Deep-fried chicken with onion sweet vinegar sauce, Tuna with grated yam

%%Eﬁ%t%ﬁm;%“j *D/—-FU JOo—X

Grilled chicken with salt koji, Tuna with grated yam

HEODRBEEDGOHE ENFHNERE

5 kinds of sashimi, Simmered meat and tofu

KIEERDEDOE EMNFRERE  (+¥400)

Assorted Tempura, Simmered meat and tofu

M4 00— X809 KEBpseft= (+¥500)

Japanese beef rib steak 80g with sauteed vegetables

EEN4T L 80g or EEMA4O—X 100g kEFFEME  (+¥3,000)

Wagyu tenderloin 80g or Wagyu sirloin 100g with sauteed vegetables



K BXHITITHA 21—
*SOUTEN'S Recommend Menu

BE Rice/Noodle

FSA Y EDORZAHEHER L5T FB KE
KIE+T DY

’ { Mixed rice with dried tomato, Whitebait, Onion, Perilla leaf
Miso soup, Japanese pickles

BESCA BREE G

Inaniwa udon (Hot or Cold)

FEZl REITZEAEHE

Shintoku soba (Hot or Cold)

HER [IKIET D9

Rice, Miso soup, Japanese pickles

B« LD/ KRBT DFY  (+¥300)

Pork fillet TONKATSU rice bowl, Miso soup, Japanese pickles

HANTEZZE (+¥500)

Stir-fried noodles with starchy sauce

SUSHI Chef YAMADA produce
FalUE  IKET (+¥500)

4 kinds of sushi, Miso soup

I555L0F KIET (+¥1,000)

Chirashi sushi bowl, Miso soup

OO REST (+¥1,500)

Tuna rice bowl, Miso soup

FalNE

d—b— 2z IR ¥1,500

28R+ MEMBER Price ¥500
XBPRESEHEBICH—E IR (15%) #MEIE LW REEFT




Alacarte - Setmenu [ Z75AJbk r By b XZa—]

RETEBIRKERES AT ¥3,000
Deep-fried chicken with onion sweet vinegar sauce

B2« LAhY ¥3,600
Pork fillet TONKATSU

BEtv bk (BR KET F09) ¥1,500
Meal set (Rice, Miso soup, Japanese pickles)

A EESEA ¥2,200
Cold Inaniwa udon

Y (KEHT - 2039) ¥4,500
TONKATSU rice bowl ( Miso soup * Japanese pickles)

550L%&a  (KEHT) ¥6,800
Chirashi sushi bowl (Miso soup)

EODHFA+E BY—K KEt ¥11,000
RKE3 -HEZ-A5EMmMHES Y- BE B -BE W5 -5 RF-5Y

Nigiri sushi 10 pieces, Rolled sushi Miso soup

Fatty tuna, Medium fatty tuna, White fish with marinated kelp, Blue-skin fish, Shrimp

Squid, Shellfish, Salmon roe, Sea urchin, Conger eel, Rolled sushi



Sushi A la carte

N
Fatty tuna
¥2,200

AHOBE
Today's white fish
¥1,300

Xz AEE
Spot shrimp
¥2,200

| =3=
Surf clam
¥1,000

=I5
Boiled clam
¥1,500

REEZE

Fatty tuna and Japanese leek roll

¥3,600

AUTAI)_7O0-=)b
California roll
¥3,000

[ &8 73>HILE ]

RE3 DiN=1 FUOY—FY
Medium fatty tuna Tuna King salmon
¥1,900 ¥1,100 ¥800
m= (_._ (; 7::\.\ E%
Horse mackerel Gizzard shad Japanese omelet
¥1,000 ¥800 ¥700
LAHY L =<
Squid Octopus Japanese green sprouts
¥1,000 ¥900 ¥700
ANV EEH nw< 5
Scallop Sea urchin Salmon roe
¥1,000 ¥2,300 ¥1,800
INF 7= &3NS
Conger eel Tuna roll Fatty tuna roll
¥1,000 ¥1,700 ¥3,600
NMAT & S5 hES o (£
Dried gourd roll Japanese pickles roll Cucumber roll
¥700 ¥700 ¥700
ANRAr—=yrO-—-Ju J45F7II 7+ 7E-=)b

Spicy tuna roll

¥2,300

Philadelphia roll
¥2,300



