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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. 26.3-5



Soara Kaiseki [ EF1EKAISEKI ]

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

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

SENERFMMORHR - BHFEOHFARIVLIMMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer

GIES

Blanched spinach & abalone Yellow garlic chives

Bonito & canola flower with mustard vinegar miso sauce
Tomato Pink pickled radish

Grilled turban shell Herb butter

Soup Dish
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Steamed egg custard with bamboo shoots

Spiny lobster Butterbur Butterbur sprouts sauce

Sashimi
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3 kinds of sashimi Wasabi soy sauce Plum soy sauce

Simmered Dish
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Steamed tilefish with grated turnip & snow crab

Rooted mitsuba Yuzu citrus Mikan citrus pepper Ponzu

Main Dish
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Japanese beef tenderloin steak Grilled vegetables
Horseradish sauce Salt
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Fried Dish X5
Mixed tempura of white fish & mitsuba HAEL=ZVEMEEIT
Sushi e

3 pieces of sushi Miso soup

Dessert
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Sour cream milk pudding Red bean paste Assorted fruits
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Souten Kaiseki [ EX KAISEKI ]

#1€  Price ¥22,500

£« B8%% MEMBER Price ¥21,000
SEHSTHOFHE - BELOHRAEVZLAMET,
MEMBER Price

rates cannot be combined with various discounts.

Appetizer B3
Blanched greens with plum wmESEL
Sakura shrimp Japanese parsley HEE
Yellow garlic chives Roasted sesame Seaweed HIZH FIYMK BB

Arla buko cream cheese mousse

BUKOY I) —LF—XL—R

Fava bean Beer sausage Maple syrup X2 E7Y—t—C A—T)iavy7
Deep-fried potato dumpling Sauteed spinach CeAWNEAaEBIT EEEYT—
Tartar sauce Butter sauce AILAILY—R NEI—R-SZ5E8
Soup Dish B
Burdock & mugwort fish dumpling soup GE=LHFEL
Bamboo shoots Shimeji mushroom g EHE
Rooted mitsuba Goji berry B=D2FE CZn=E
Sashimi &Y

4 kinds of sashimi Wasabi soy sauce Plum soy sauce

Simmered Dish
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Steamed seafood with grated turnip
Snow crab Abalone Halibut
Chinese cabbage Yuzu pepper Starchy sauce

Main
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Japanese beef steak Grilled vegetables
Horseradish sauce

Grilled turban shell with herb butter

Semi-dried tomato Olive
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Tempura &%)
Mixed tempura of white fish & vegetables Tempura dashi BEOE=EIT XHH+
Sushi F 5]
3 pieces of sushi Miso soup HEA=8 kMt
Dessert TH—Fk
Tiramisu Assorted fruits T4I3IR HKRARE



Ginsai Kaiseki [ $#8%¥ kaisexi ]

MEMBER Price

Appetizer

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

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

GIES

Blanched romaine lettuce & tomato
Seared duck Olive oil

Arla buko cream cheese mousse
Fava bean Beer sausage Maple syrup

Mustard vinegar miso sauce

Mozuku seaweed Octopus Canola flower Pickled sakura

Soup Dish
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Steamed egg custard with bamboo shoots

Burdock Butterbur sauce Miso

Sashimi
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4 kinds of sashimi Wasabi soy sauce Plum soy sauce

Simmered Dish
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Steamed seafood with grated turnip
Snow crab Abalone Halibut

Chinese cabbage Yuzu pepper Starchy sauce

Main
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Salt-grilled beef Grilled vegitables Coleslaw

Anchovy potato gratin

Meal
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Mixed rice with bacon & fresh onion
Bamboo shoots Butterbur with bonito
Miso soup Japanese pickles

Dessert
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Sour cream milk pudding Red bean paste Assorted fruits
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