Private
Room

BYT LILE—IER) & —

LHOLRA RS, BERBICET2RBYMT LILF—HFIGICDEFE LT,

8mE (AU, M, < BH. ML, Z(E, B, 2. BEE) OALSETVEEFT,
8MmBNHEECHRENDESESFIL, FAICHEBLEIZE,
BESFOREZREEALSETVEELLEDH, 8RBEUMNOHIGEFW-LMRET,
LUT1~4DABECERHMDS A, BESFICIHTHIMTIAMAZESBL WL =-LET,

1. SHTRHEIRNTORBYMER—RETRMYKRI =6,
FERRMHUNDT LILT DOMERAZTEICHET Z2ENTEEEA,

2. HHOT LT UERE, FRARMBEVRESHEEN S DEMHBER (BRERT) Z2HICCEAVELET,
3. BESFEFANTELEHE - BRALOOREHIVEBLIZRICE. CFREEMY SETVEEIGENISVEYT
4. —BT7LLF—HIETEGVERFACETVET,

HEANRDKRIZKY . BM-AZ2a—I2EBAHIEENTINET,
RTEMECITHEBRASENTEYEY . HRRFARITH—EIM (15%) ZMESE TV EEFT,
BM K. FALE) OEMBERS LU, BERENESICONTIE, RIZEBREZEL,
ZEMNEEMMOKE - BRLOHAREVZLIMET,

Food Allergy Response Palicy

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



Soara Kaiseki [ EF1EKAISEKI ]

X5HE X TOZFHIH
Reservations required at least 5 days in advance.

#1€ Price ¥30,000
£ E8%% MEMBER Price ¥28,000

SENERIMMORHR - BRFEOHFARARIVELIMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer

GIES

Yuzu sesame tofu Tiger prawn Ginger & fresh seaweed sauce

Tokyo beaf & prosciutto with colorful kinpira

Fresh wasabi Dressing

Crab with citrus vinegar jelly Caviar Wakame seaweed Assorted vegetables

Soup Dish

MFUIRMER HBZ L£BELEZEFE

HERE—JDENLETETE
WhaY FLysyd

EEHBOALENT FvET7 TUHA HAHEE

)

Kuzu-coated pike conger mEITH
Junsai Myoga Udo Mitsuba Mashed plum Yuzu B Zf HEF =D2F MEE W+
Sashimi &V
Chilled spiny lobster Assorted garnish vegetables Wasabi soy sauce /J\{%%%‘iﬁ%iﬁ’f:b\ %E%;I‘::_:_r—t ”—l%%/
Simmered Dish &%)
Tender simmered abalone Winter melon Small potato finFkE KRN /IE

Pumpkin Eggplant Red manganiji pepper

Main Dish

AEK WF FAEEEET
Bt

Japanese tenderloin steak Grilled vegetables
Polynesian sauce Salt
Salt-grilled blackthroat seaperch Grated lemon

MEIT4LAT—F HEHE
RYRIF7oI—R 15
FODIE®E LEVHL

Fried Dish X5
Deep-fried pike conger & sea urchin Asparagus Tempura dashi g2 . EREGAEITF FTR/INS KHT
Sushi e

4 pieces of sushi Miso soup

Dessert

mERYEhE
FH— b

TRRE

Brown sugar espuma Sesame tuile

Fromage blanc Red beans soup with sweet sake

BT JT—< SABFFaAI
20X —a17S5VEHRED TR



Souten Kaiseki

[ X KAISEKI ]

MEMBER Price

#1€  Price ¥22,500
£« B8%% MEMBER Price ¥21,000
KENEFMOFR - BELOGHRAEWZLARET,
rates cannot be combined with various discounts.

Appetizer B3

Squash with sesame miso paste ohitashi THRAKREEARKZ L

Simmered abalone Okra Myoga BiUE #4495 EfRF
Marinated lightly seared kelp-cured tilefish & pickled plum with peach flavor XYUEBMHBRR  EkDET Y 2
Red onion Radish sprouts LFEFE BHIENKXIE
Corn mousse EHERL—A
Corn Crab meat Salty kelp sauce EHE #5 BEAV—X
Soup Dish B
Japanese pureed soup with fresh seaweed £/ERYRL

Yuzu sesame tofu Tiger prawn Sea urchin

Junsai Kohlrabi

Sashimi

WMFUREE BHEE
B a—JILSE

&Y

i
I

Parboiled pike conger & assorted sashimi

Assorted garnish vegetables Wasabi soy sauce Plum soy sauce

Simmered Dish

RHsIEsLEBEYVRY EDYE
EHx—X WLWEEhH BRE

XY

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

Main

mLREEDHE
RRE—J&NL ZI #iF
BEYLF B BHADaL

537

INFE

Japanese sirloin steak Grilled vegetables Salt

Spiny lobster with spicy sauce

Red bell pepper Yellow bell pepper Asparagus Fried wantan

Vinegared Dish

MFEO—RAXT—F BEHEX &

{REEEFERY — X T
F-BANTYUH FRINT BIFI 42

EE D)

Gazpacho sorbet Lightly pickled vegetables

Pickled rakkyo shalots Fried sweetfish with tofu skin Olive caviar

Sushi

HRNRFIVILN BHBEOXREIT
HoE &S EERFET AFU—TFvE7

5 A

Mini chirashi sushi Chilled soba nodles vegetables kakiage tempura

Dessert

SZEL LEFT
74— k

APLEE BRE=ET

Brown sugar espuma Sesame tuile

Fromage blanc Red beans soup with sweet sake

BHEIXRT—< SAMFaA4I
20v%—2aJS U EHEOTH



Ginsai Kaiseki [ $#8%¥ kaisexi ]

MEMBER Price

Appetizer

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

SEHETMOEFHR - BFLOHFRAETVZLMET,
rates cannot be combined with various discounts.

IES

Pickled ginger espuma

Ark clam Junsai Cucumber Red onion Myoga
Simmered abalone & okinawan spinach ohitashi Japanese yam

Corn mousse

Corn Crab meat Salty kelp sauce

Soup Dish

HIJDIRT—<

ER JEE HO £ERE Ef
UL ERERL MEF
EFHREFL—R

Fafx 5 BEHRYV—R

BE Y

Chilled edamame potage Savory mochi dumpling

Edamame Smoked scallop Olive caviar

Sashimi

AERERE—Ta BRBEHF
RE BRI FU—TFxvET

&Y

Parboiled pike conger & assorted sashimi

Assorted garnish vegetables Wasabi soy sauce Plum soy sauce

Simmered Dish

RESIEEBEYRYEDE
EZEFFx—X WWEEH BREH

XY

Lightly boiled eggplant with grated daikon radish
Tiger prawn Squid Youngcorn

Green garnish Grape sansho

Main

MFEBZTEEL
BHfE BM v /a—r R
AEDS M

B

Grilled cutlassfish wrapped with asparagus and bacon
Kinpira Tartar sauce Shreed chill pepper

ted beef sirloin steak with teriyaki sauce Grilled vegetables

Meal

RKIDBT RAINSAR—O U&=
HEEEF FILE2ILY—X

O—2 =tk
RS

REFF

BEEFR

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

Dessert

34 b= FDOREAHHEER

Lod E& B8 KE
KIg+ EFOY

FH— b

Brown sugar espuma Sesame tuile

Fromage blanc Red beans soup with sweet sake

BBIXTJ—< HEFaIAIL
20— 75 EHEBEDTH



Sumire Kaiseki

[ #® KAISEKI ]

MEMBER Price

#£€  Price ¥14,000
£ B8%$€ MEMBER Price ¥13,000
LERESFIMOKR - BFELOFRAEVWZLARET,
rates cannot be combined with various discounts.

Appetizer  RIIZE
Pacific octopus & okinawan spinach ohitashi K EErBEE L
Japanese yam WmEF

Pickled ginger esupuma

HIVDIRT—<

Ark clam Junsai Cucumber Red onion Myoga BB JEE #MI £EFERE Ef
Corn mousse EHBRL—R
Corn Crab meat Salty kelp sauce EFHE #£5 BEHMYV—X
Soup Dish  #H& Y
Chilled edamame potage Savory mochi dumpling AHEFERA—a1 FEKRAERATF

Edamame Smoked scallop Olive caviar e ERMWNIL AY—TFvE7F
Sashimi &Y
3 kinds of sashimi =fEERYEDhE

Assorted garnish vegetables Wasabi soy sauce Plum soy sauce

Simmered Dish

EZEFFx—X WWEEH BREH

Lightly boiled eggplant with grated daikon radish
Tiger prawn Squid Youngcorn
Green garnish Grape sansho

Main

MFEGITEREIL
HEBE B voJa—v
R SES WM

537

Japanese sirloin steak
Grilled vegetables Salt

Meal

MEO—RRT—F
PR 15

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

34 b= FDOREAHHEER

Lod E& B8 KE
KIg+ EFOY

XTS5 R1500H THBIE~NLETHE

FAF— h

Mango pudding Assorted fruits

Tod—JY)r KRARZE



Ruon Kaiseki

MEMBER Price

[ FRER KAISEKI ]
#14& Price ¥10,000
£B8%%€ MEMBER Price ¥9,300
SEHB OB - BELEOHAZLE LMRET,

rates cannot be combined with various discounts.

Appetizer B3
Squash with sesame miso paste ohitashi R MKREARKE L
Pacific octopus Myoga Okra Ky B A4S
Marinated lightly seared kelp-cured tilefish & pickled plum with peach flavor X UHBARHR EkDiE< Y
Red onion Radish sprouts £FXZE BINKXE
Corn mousse EBFL—R
Corn Crab meat Salty kelp sauce EEE #5 EBR/RYV—XR
Soup Dish &%
Japanese pureed soup with fresh seaweed BERYRL
Yuzu sesame tofu Tiger prawn Sea urchin WMFIIMEE HEEZ EH
Junsai Kohlrabi g% o—IL3E
Sashimi &Y
3 kinds of sashimi =EERYEHhE
Assorted garnish vegetables Wasabi soy sauce Plum soy sauce EHE—AK LEEZEH BARE]

Simmered Dish

Chilled simmered vegetables

ALREEDE

okyo beaf prosciutto Winter melon Eggplant Small potato BEEE—T7& /1L XX #F INF
Yellow tomato Green garnish Chicken broth jelly BT B EBHEATCIL
Main B9
Grilled sea bass & summer vegetables with tartar sauce EEERESEL LA JLIES
Potato salad Fried burdock root RT MFSE BIT4E
Salt-grilled chicken Zucchini Shitake mushroom Pumpkin FEIEFHEE XvxX—=— #HE B

Meal

BE

Mixed rice with dried tomato
Whitebait Onion Sesame Perilla leaf

Miso soup Japanese pickles

Dessert

FS4 b7 bDOREIAHHENER
Lod EE AR KE
KIgit FEDY

FF—

Mango pudding Assorted fruits

@=L M) Y



Set Menu [ R ]

#££  Price ¥8,500
=B8%%& MEMBER Price ¥8,200

Appetizer  Fcft

*Please choose from below  XTELYBEUVL S

Steak set R TF—F{HpE

Sashimi set  BHEEE

Soup  BR¥)

Dessert JFH— |k




