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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.
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Soara Kaiseki [ F{EKAISEKI ]

X5HFTE TOZFHIH
Reservations required at least 5 days in advance.

#& Price ¥30,000
£ 8%% MEMBER Price ¥28,000

MEMBER Price

ZEHEEIHORE - BFLOHRARVEZLAIARET,

rates cannot be combined with various discounts.

Appetizer B3
Yuzu sesame tofu Tiger prawn Ginger & fresh seaweed sauce MFMEE HEE £BE4LEEZERE

Tokyo beaf & prosciutto with colorful kinpira

Fresh wasabi Dressing

Crab with citrus vinegar jelly Caviar Wakame seaweed Assorted vegetables

RRE—TJDENLERET
Wha® FEFLYIDY

FEEMBOALENT FvET7 ThA HAEFS

Soup Dish B
Kuzu-coated pike conger mEITH
Junsai Myoga Udo Mitsuba Mashed plum Yuzu B3 ZEf JMMFEF =DF MEiE WmFE
Sashimi &Y
Chilled spiny lobster Assorted garnish vegetables Wasabi soy sauce IMBEEER LY EFFE—K  LFEER
Simmered Dish &%)
Tender simmered abalone Winter melon Small potato fFE XXM INFE

Pumpkin Eggplant Red manganiji pepper

Main Dish

AELK T RAEFEET
537

Japanese tenderloin steak Grilled vegetables
Polynesian sauce Salt

Salt-grilled blackthroat seaperch Grated lemon

Fried Dish

MET74LRT—F HEFHE
RYRIF7UY—R 18
FEODIEHE LEVEHIL

RSB

Deep-fried pike conger & sea urchin Asparagus Tempura dashi

2 - EREsBIT TANT XKt

Sushi 7]
4 pieces of sushi Miso soup mERYEHE KEH
Dessert TH—F

Brown sugar espuma Sesame tuile

Fromage blanc Red beans soup with sweet sake

BHIRXT—< #SHREFaAIL
70%—2a 7S5 0 EHBBOTH



Souten Kaiseki

[ X KAISEKI ]

Appetizer

#&  Price ¥22,500
= E8¥% MEMBER Price ¥21,000

SEHSIhOFHR - BFLOFREIVVLMET,
MEMBER Price

rates cannot be combined with various discounts.

IES

Squash with sesame miso paste ohitashi

Simmered abalone Okra Myoga

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

ERIMREEARKE L
RIYEE #5035 ZEf

T YHEART ¥ EHkDET ) R

2FH HEAWKE
EFHBEKXL—R

IBE %5 #%E
kY

V=R

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

Junsai Kohlrabi

Sashimi

AEBERYRL
MFHARER HiBE
IEx% 3—ILJE

&Y

il
Ja

Parboiled pike conger & assorted sashimi

Assorted garnish vegetables Wasabi soy sauce Plum soy sauce

Simmered Dish

REEIEEEEYRY ALY
EZEFx—X WEEH BRSE

Chilled simmered vegetables
Tokyo beaf prosciutto Winter melon Small potato

Yellow tomato Green garnish Chicken broth jelly

Main

ALREEDLYE
RRE—T7%NL AN ¥ IMF
BT b B BHADaL

SizZ)

Japanese sirloin steak Grilled vegetables Salt

Spiny lobster with spicy sauce

Red bell pepper Yellow bell pepper Asparagus Fried wantan

Vinegared Dish

MFEO—RRT—F BEHxE &

FEBEFERY — AT
F-BNTUH TRNS BFI R

{30k

Gazpacho sorbet Lightly pickled vegetables

Pickled rakkyo shalots Fried sweetfish with tofu skin Olive caviar

Sushi

HRAIRFIVILRN BEDREIT
HoE &S BEFEITF AUV—TxXvETF

]

Mini chirashi sushi Chilled soba nodles vegetables kakiage tempura

Dessert

S-EL LERA
F— b

APLEBE BREZBT

Brown sugar espuma Sesame tuile

Fromage blanc Red beans soup with sweet sake

BEIXT—< HBEFaAIL
203 —2adS U EHEDHH



Ginsai Kaiseki [ #8%¥ kaisexi ]

MEMBER Price

#<€ Price ¥18,000
£B8%% MEMBER Price ¥16,300

SENERIMMORHR - BRFEOHFHARARIVELIMMET,

rates cannot be combined with various discounts.

Appetizer RT3
Pickled ginger espuma HVDIRT—=
Ark clam Junsai Cucumber Red onion Myoga BE g #MLK ¥£FE EfF
Simmered abalone & okinawan spinach ohitashi Japanese yam RV CERBES L HMEF
Corn mousse EHBRL—R
Corn Crab meat Salty kelp sauce EFEEX #5 BERYV—X
Soup Dish  #H& Y
Chilled edamame potage Savory mochi dumpling AHEFERA—a1 FEKRAERATF

Edamame Smoked scallop Olive caviar

Sashimi

RE

&Y

BT F)—TFvE7T

Parboiled pike conger & assorted sashimi

Assorted garnish vegetables Wasabi soy sauce Plum soy sauce

Simmered Dish

RHESIEEBEYRYEDYE
EZEFFx—X WWEEH BREH

kY

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

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

ted beef sirloin steak with teriyaki sauce Grilled vegetables

Meal

KB T RINSR—aU&E
BEEEFE FILFILY—R REFEF
£0—X b=hiE R

BE

Mixed rice with dried tomato
Whitebait Onion Sesame Perilla leaf

Miso soup Japanese pickles

Dessert

FS4 b3 bDIREAAHEER
Loy EE IR XE
KIg+ F0OY

FH— b

Brown sugar espuma Sesame tuile

Fromage blanc Red beans soup with sweet sake

BHEIRT—7 HMBFaAIL
20— 75V EHBEDHS)



Sumire Kaiseki [ #% kaisexi ]

MEMBER Price

#€ Price ¥14,000
£ B8%%€ MEMBER Price ¥13,000
LEH2FHOKE - BRELOHARVELMET,

rates cannot be combined with various discounts.

Appetizer B3
Pacific octopus & okinawan spinach ohitashi K& SRR L
Japanese yam WMEF

Pickled ginger espuma

HIVDIRT—<

Ark clam Junsai Cucumber Red onion Myoga EB JEE #MR £EE Ef&
Corn mousse EREL—R
Corn Crab meat Salty kelp sauce EEE #5 EBR/RYV—XR
Soup Dish  #H& Y
Chilled edamame potage Savory mochi dumpling AEEERA—a1 BHRAERF

Edamame Smoked scallop Olive caviar BE EHRMWNI AV—TF¥ET
Sashimi &Y
3 kinds of sashimi ZEREYUSEHLYE

Assorted garnish vegetables Wasabi soy sauce Plum soy sauce

Simmered Dish

EHx—A WWESEH BRE

Lightly boiled eggplant with grated daikon radish
Tiger prawn Squid Youngcorn

Green garnish Grape sansho

Main

MFEBZTEEL
HEfE B voJa—v
FHR SRES LM

i3

Japanese sirloin steak

Grilled vegetables Salt

Meal

MEO—RRXTF—F%
R 18

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

K34 < bDIREAAEER
Lbd EE MK KE
R+ FOW

%75 R1500HTHBEANE

FH— b

Mango pudding Assorted fruits

7>j\_7olj > :l\\i%%



Appetizer

AHDAIH2IE
2 small appetizers of the day

AHDAIHX3E
3 small appetizers of the day

AIAEEBERDERL
Blanched snow crab and greens

Alacarte [ —&#HE ]

BRE—LR—2a3VvEaCHELTBYET
We can also offer small portion

EYSHERY EhE
Assorted sashimi (5 types)

BHEIRIT
Simmered edamame beans with salt

ASNELHEROYSH
King crab and vegetables salad

BHERYADYE

Assorted pickles

EX %Y

Fish dumplings soup

A9 SHMERBAL
Salmon roe "Chawan-mushi"
(Steamed egg custard) with yuzu flavor

BRLL#ENT

Tuna with grated yam

KigfEYEHE (BZ3K - -B5A - Fx47E)
Assorted Tempura (3 Shrimp - White fish -+ 4 Vegetables)
(BZ2X - B A - HH2E)

(2 Shrimp - White fish - 2 Vegetables)

FROXSoRERYEHE
5 kinds of vegetables Tempura

RAE—IR—T 3>
Small portion

¥1,800

¥2,400

¥1,400

¥6,000

¥3,100

¥3,500

¥2,400

¥1,800

¥3,000

¥2,500

¥4,500

¥3,100

¥3,600



Fish Dish [ &a#® ]

IREED AT T p ¥3,800
Sweet soy-sauce simmered black-cod ; '

fixthrE s ¥2,800
Grilled flounder with yuzu flavor

Meat Dish [ AHE ]

BRE—I)ILKR—23VE2CHELTEYET
We can also offer small portion

B ZEEKRITALEADD ¥3,600

Pork fillet TONKATSU XE—IR— 3 ¥2.500

Small portion

BELIEBTEREEHAL T ¥3,000
Deep-fried chicken with onion sweet vinegar sauce
B NFRAEE ¥3,600
Si d t and tof CLAH— ot
immered meat and tofu ZE—LF— gy ¥2 500

Small portion

W IR S LEME ¥3,000
Grilled chicken with salt koji AT 2y
XCIRBE T ABMERRLTHY ET el portor ¥2:100
X Please allow time for delivery



Meal [ 8% ]

BRXE—LR—2avECHABLTEYFEY
We can also offer small portion

AETEES EA ¥2,200
Cold Inaniwa udon

mMTEED EA ¥2,400
Hot Inaniwa udon
AIAEBEFZS5T L ¥2,400
Crab & egg rice congee
BEty ~ (B8R - KEH+ - D034) ¥1,500
Meal set (Rice, Miso soup, Japanese pickles)

B 55LFF  (KREH) ¥6,800
Chirashi sushi bowl (Miso soup) 2AE-LF—23Y  ya 700

Small portion

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

B AYVH  (REH - D) ¥4,500
TONKATSU rice bowl ( Miso soup * Japanese pickles) RE-AFE-T2Y  ¥3100

Small portion

Dessert [ T%—F ]

JIL—YREYEHHE ¥3,060
Assorted fruits

A=Y TL—F ¥2,600
Sweets plate

IKEF ¥800
Ice cream / Sherbet (2 scoops)

<~ vd—J) v ¥1,200
Mango pudding

TR Ay (1/6) ¥2.800
Melon
JO0XY—2a 75V EHBDTHR ¥1,800

Fromage blanc Red beans soup with sweet sake



Sushi Alacarte [ #7 73Ah)L b+ ]

ReEA
Fatty tuna

¥2,200

AEBODBS

Today's white fish
¥1,300

[

Horse mackerel
¥1,000

X-ABEE
Spot shrimp
¥2,200

/v
Scallop
¥1,000

F=ti
Boiled clam

¥1,500

hEB
Medium fatty tuna

¥1,900

AHDERHHD
Today's kobujime
¥1,300

¢l
Gizzard shad
¥800

HEZ
Tiger prawn
¥1,800

EF
Japanese omelet
¥700

INF
Conger eel
¥1,000

ItFR
Surf clam
¥1,000

o=
Tuna
¥1,100

FUTY—FEY
King salmon
¥800

48
Octopus

¥900

LH
Squid
¥1,000

W< n
Salmon roe
¥1,800

Sea urchin
¥2.300



Sushi A la carte [ F8 75Ah)ILEk ]

#HaE & BEHNE

Tuna roll Fatty tuna roll

¥1,700 ¥3,600

hEEH%E HEE

Fatty tuna and Japanese leek roll Japanese pickles roll

¥3,600 ¥700

A TANL=TE—IL AL ¥—yFa—)L J45TILIT4T7E—)L
California roll Spicy tuna roll Philadelphia roll
¥3,000 ¥2,300 ¥2,300
RNIOBZTI)LFH

Vegetable sushi

£ KR Zf ME
Japanese green sprouts  Japanese white radish Myoga Shiitake mushroom
¥700 ¥700 ¥700 ¥700
o £ MATESE KS4 FR REFHRA RON—TO—IL
Cucumber roll Dried gourd roll Dry tomato and avocado half roolls

¥700 ¥700 ¥700




Teppanyaki A lacarte [ &#&BE 75AH)+ ]

#EE—20—X120g
Kobe beef sirloin 120g

¥25,000
HEREMSHAST 1 L100g 27T
Selected Japanese beef tenderloin 100g Foie gras
¥18,000 ¥4,500
EEMFO—X120g E2EMHF T 1 L100g
Japanese beef sirloin 120g Japanese beef tenderloin 100g
¥9,700 ¥9,700
FEEE FaEE (35) MRIZ (21E)
Spiny lobster Spiny lobster (half) Scallops(2 Pieces)
¥19,800 ¥14,280 ¥3,060
KYERTE KYERE
¥ Limited quantity ¥ Limited quantity
i 25\ HE A
Abalone King crab White fish
¥12,000 ¥4,000 ¥3,060
XY ERE KYERE
¥ Limited quantity X Limited quantity
MEREYEDE Fxry54 A=) v o 54R (KIgit+ - FDWY)
Sauteed Garlic fried rice (Miso soup, Japanese

vegetables Vegetables salad pickles)

¥2,250 ¥1,200 ¥2,250



