Anniversary
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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



MIYABI Plan

[ MIYABI 75 ]
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Reservations required at least 5 days in advance.

BlF Price ¥35,000
=BHRE MEMBER Price ¥32,500
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MEMBER Price rates cannot be combined with various discounts.
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»Champagne toast, anniversary cake, coffee and tea

Appetizer  BIX
Yuzu sesame tofu Tiger prawn Ginger & fresh seaweed sauce WFAMERE BEEE S EE45ZERE

Tokyo beaf & prosciutto with colorful kinpira
Fresh wasabi Dressing

Crab with citrus vinegar jelly Caviar Wakame seaweed Assorted vegetables

Soup Dish
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Kuzu-coated pike conger
Junsai Myoga Udo Mitsuba Mashed plum Yuzu

Sashimi
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Chilled spiny lobster Assorted garnish vegetables Wasabi soy sauce

Simmered Dish
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Tender simmered abalone Winter melon Small potato
Pumpkin Eggplant Red manganiji pepper

Main Dish
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Japanese tenderloin steak Grilled vegetables
Polynesian sauce Salt
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Salt-grilled blackthroat seaperch Grated lemon
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Fried Dish X35
Deep-fried pike conger & sea urchin Asparagus Tempura dashi g . EREHBIT T7RIZ KEHT
Sushi %7

4 pieces of sushi Miso soup

Dessert
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Brown sugar espuma Sesame tuile
Fromage blanc Red beans soup with sweet sake
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KOTOBUKI Plan

[ KOTOBUKI 75V ]

BIE Price ¥28,000
2BERE MEMBER Price ¥26,000
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MEMBER Price rates cannot be combined with various discounts.
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*Champagne toast, anniversary cake, coffee and tea included

Appetizer  BUX
Squash with sesame miso paste ohitashi FRMIKEARE U
Simmered abalone Okra Myoga RIDE A0S ZE
Marinated lightly seared kelp-cured tilefish & pickled plum with peach flavor ﬁ D H,@H;Eb?ﬁ% t ﬁlﬁ@ﬁ? ) *
Red onion Radish sprouts RER HIINKIE
Corn mousse FEHRL—X

Corn Crab meat Salty kelp sauce

Soup Dish
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Japanese pureed soup with fresh seaweed
Yuzu sesame tofu Tiger prawn Sea urchin

Junsai Kohlrabi

Sashimi
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Parboiled pike conger & assorted sashimi

Assorted garnish vegetables Wasabi soy sauce Plum soy sauce

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

Main
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Japanese sirloin steak Grilled vegetables Salt

Spiny lobster with spicy sauce

Red bell pepper Yellow bell pepper Asparagus Fried wantan

Vinegared Dish
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Gazpacho sorbet Lightly pickled vegetables

Pickled rakkyo shalots Fried sweetfish with tofu skin Olive caviar

Sushi
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Mini chirashi sushi Chilled soba nodles vegetables kakiage tempura

Dessert
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Brown sugar espuma Sesame tuile
Fromage blanc Red beans soup with sweet sake

BEEIXT—V HREFa11IL
JOV—3Y1T7SVERBEDTH




IWAI Plan
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BlE Price ¥23,000
SBRE MEMBER Price ¥21,500
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MEMBER Price rates cannot be combined with various discounts.
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*Champagne toast, anniversary cake, coffee and tea included

Appetizer
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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
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Chilled edamame potage Savory mochi dumpling

Edamame Smoked scallop Olive caviar

Sashimi
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Parboiled pike conger & assorted sashimi

Assorted garnish vegetables Wasabi soy sauce Plum soy sauce

Simmered Dish
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Lightly boiled eggplant with grated daikon radish
Tiger prawn Squid Youngcorn

Green garnish Grape sansho

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

ted beef sirloin steak with teriyaki sauce Grilled vegetables

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

Dessert
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Brown sugar espuma Sesame tuile

Fromage blanc Red beans soup with sweet sake
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Lunch only menu

FUKU Plan [ FUKU 73V ]

BlE Price ¥18,000

=B8E MEMBER Price ¥16,300
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MEMBER Price rates cannot be combined with various discounts.
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*Champagne toast, anniversary cake, coffee and tea included

Appetizer B

Pacific octopus & okinawan spinach ohitashi KIHEERERL
Japanese yam =T

Pickled ginger espuma HUDIRTS—~
Ark clam Junsai Cucumber Red onion Myoga EB Bx AN ¥(EFER Efb

Corn mousse FHRL—R
Corn Crab meat Salty kelp sauce FEERE EBH EERYV—X

Soup Dish  #E&D

Chilled edamame potage Savory mochi dumpling ARERERY—Y 1 BHEKAEEHF
Edamame Smoked scallop Olive caviar RE E&INT AJ)—-TFvET

Sashimi &b

3 kinds of sashimi Wasabi soy sauce Plum soy sauce =ERDEHLE LEEHR BRE)

Simmered Dish &%)

Lightly boiled eggplant with grated daikon radish MRS IFEHL

Tiger prawn Squid Youngcorn BEE BM vyJI-—-v
Green garnish Grape sansho Bk 3ESIL
Main %%
Japanese sirloin steak Grilled vegetables Salt MFEO—XX7—F BHEX B
Meal B

Mixed rice with dried tomato RSa kY kDOREIAHEHER
Whitebait Onion Sesame Perilla leaf L59 EF&B HM XE
Miso soup Japanese pickles RIET DY)
¥ Can change to sushi for an additional 1,500 yen X = Z1500H CHAI3ENETH

Dessert Y —k

Mango pudding Assorted fruits YVd-FUY HRZRBRE



