Anniversary
Plan

BY7 LILF—HERY & —

LHOLA LSV, BRBEICETI2EBYT LLF—RSICOEFEL TR, BERTEICKY

RERMF (LBHOBMUEAR) ICRTEZOHOIKERME 7B (AT -AICINE-Z(L-I0-2,-FEE)
DHESETVWEESET ., HERMH 7 REORGE CHEDOLESTITFAMISHEHALHC LS,
BESFNREERBEL SETVEECLD. HERMH 7 MEUNORGEV-LARET,
UT1~20RBZCERAMDIA,. BESFTICKASTHIMMTOZCHAZEBLILELET,

1. YU TREIRTOREYER—IRFETMY KRS =5,
FEREMBEUNDT LILT D OBERAZEEICHIET S ENTEEEA,

2. HBHOT7 LIS UER FERMM7&EB) X, \
FERARMHRVCEESHEN o DEMHIFHR (BRRT) EZEICTEAVEZLET,

HEANDKRIZEY ., BM-AZ2—ICEBELHIBENTIVET,
RTIHECITHERVPEENTHEYET . ARIFHRFICH—EXM (15%) ZMESETNVELEEFET,
B (K. £ARE) OEBFERE IV, BERENBESICOVTI. RIZEBHL S,
LEHEMORE - BRFEDOHARIVWLIMMET,

Food Allergy Response Policy

Accommodations regarding food allergies at our restaurants, banquets facilities, etc. shall cover only the seven specific raw
materials(shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, ect(our food suppliers) have
an obligation to label under the Food labeling Act. Guests who wish for accommodations regarding any of these seven specific
raw materials are asked to make a request in advance.

To give top priority to the safety of our guests, we regret wo are unable to make accommodations regarding ingredients
other than the seven specific raw materials.

Guests are asked to acknowledge atatemants 1-2 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(seven specific raw materials) is based on the ingredient information(food labeling)
of the ingredients used and form their manufacturers, etc.

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. 25 -
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Reservations required at least 5 days in advance.

#1€ Price ¥35,000
£ B8%%€ MEMBER Price ¥32,500
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MEMBER Price rates cannot be combined with various discounts.
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2 Champagne toast, anniversary cake, coffee and tea

Appetizer B3
Sakura shrimps with blanched mitsuba leaves & seaweed HBEZELE=ZVEDEEZRL
Rice cracker HoN
Steamed egg custard with abalone & salmon roe A SDINEmEL
Yuzu citrus HF
Hot Dish &

White potato dumplings

Roasted in tomato sauce Sakura wheat-gluten
Rape blossoms  Grilled onion

Starchy sauce Black pepper

Sashimi
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3 kinds of sashimi Wasabi soy sauce Plum soy sauce

Simmered Dish

ZERYALYE WESH BRE)
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Spiny lobster stew

FEBELBE

Green asparagus  Fresh onion  Mushroom GY)V—VTFANSHR HEE KOF
Japanese pepper SE S L
Main ¥
Japanese beef tenderloin steak ~ Grilled vegetables MEJ740 LRAT—F @\Ex
Horseradish sauce Ponzu sauce Salt F"—RXSTFavyavy—R RUEE &

Fried Dish
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Mixed tempura of white fish & mitsuba leaves Sakura salt

Sushi
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4 pieces of sushi  Miso soup

Dessert
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Wasanbon tiramisu  Assorted fruits
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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  BIIE
Sakura shrimps with blanched mitsuba leaves & seaweed BRBEZELEBR=ZVEDEERL
Rice cracker Hoh

Potato mousse Smoked scallop
Pink pepper Butter bekko-an sauce

Sea bream marinated in miso and wasabi
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Sea asparagus Tomato Onion Yellow bell pepper O—FRINS b+ EE BEANNTYAH
Hot Dish B
Dumpling soup flavored with green tea KRB
Fresh ginger Sakura soba noodles EE (B EE
Snow crab  Deep fried wild tree-buds THhIVE ~S5DFEKRET
Sashimi &Y

4 kinds of sashimi  Wasabi soy sauce Plum soy sauce

Simmered Dish
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Black cod simmered with kelp tea & grated radish
Green asparagus Eggplant Bamboo shoot
Japanese parsley Yuzu citrus

Main

IREERMAZEEL
G)—=VFRARINTHR EMF &
F WF

B

Japanese beef sirloin steak Grilled vegetables
Horseradish sauce Salt

Grilled Sazae (Turban-Shellfish)  Garlic
Semi-dried tomato Udo Cheese
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Fried Dish B
Mixed tempura of white fish & mitsuba leaves Sakura salt HAEL=VEDERZET e
Sushi ]
3 pieces of sushi Miso soup ET=ZE KIFHLRMT
Dessert TH—Fk

Wasanbon tiramisu  Kiwi Matcha
Assorted fruits
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rates cannot be combined with various discounts.
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¢ Champagne toast, anniversary cake, coffee and tea included

Appetizer B3
Sakura shrimps with blanched mitsuba leaves & seaweed MBELBE=VEDEE R
Rice cracker Hohn

Potato mousse Smoked scallop
Pink pepper Butter bekko-an sauce

Firefly squid with sweet miso sauce

CoenFEL—R MHIEEHR
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Konnyaku root vegetable Fava bean Tomato Scallion REHE XKZ2 rY b 2E
Hot Dish B
Dumpling soup flavored with green tea BREEX R
Fresh ginger Sakura soba noodles FEZE <6 ZIE
Snow crab  Deep fried wild tree-buds THWNE oDFHEKBT
Sashimi &Y

4 kinds of sashimi  Wasabi soy sauce Plum soy sauce

Simmered Dish

mEEYAhtY WEEH EREE
=

Beef stew Deep-fried tofu Carrot Fresh onion ABEE EBTERE AT HEAR
Green asparagus Japanese parsley Japanese pepper GY)—2FRINSHR F OAES UM
Main %
Spanish makerel with sakura fish flakes BB TANESE
Shrimp  Zucchini  Burdock Young corn wmE Avx—= ZIF5 voHa—v
Turnip ~ Shiitake mushroom Abalone #OME i@
Butterbur-miso sauce FROKME ) — X
Vinegared Dish  EED¥)
Okinawan mozuku seaweed, marinated in vinegar B K EEE
Sakura pickles  Yellow tomato HEIT BRI H
Cucumber Nameko mushrooms Ginger soup SR BT E£EHT
Meal BZFE
Mixed rice & bamboo shoots, flavored with kelp tea MOFEREREZRAHS,CER
Clams simmered in ginger & soy sauce Perilla seeds EZfMEE LZzOE
Miso soup Japanese pickles KM+ DY
Dessert TH—Fk
Strawberry almond jelly ~ Assorted fruits BEOBCERE BEEUEHLE
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#%& Price ¥18,000
£ B8 %% MEMBER Price ¥16,800

LAENEFMMORHR - BRFLOFRABEVELIMMET,

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

Appetizer Bl
Japanese parsley with sesame FraAMFl A

Plum-flavored yuba bean curd

Potato mousse Smoked scallop
Pink pepper Butter bekko-an sauce

Fried salmon in vinegar marinade
Sea asparagus Onion Bell pepper

Hot Dish
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Burdock potage Turnip sauce
Fresh onion Carrot Green peas Chicken
Taro Sakura shrimps Pasta

Sashimi
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3 kinds of sashimi  Wasabi soy sauce Plum soy sauce

Simmered Dish
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Black cod simmered with grated radish
Green asparagus Eggplant Bamboo shoot
Japanese parsley Yuzu citrus

Main

IREEFEIL
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Japanese beef steak Grilled vegetables
Horseradish sauce Salt

Meal

MERT—F BHE
KR=R5T4vav—R &

BE

Mixed rice & bamboo shoots, flavored with kelp tea
Clams simmered in ginger & soy sauce Perilla seeds
Miso soup Japanese pickles

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

Dessert
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Strawberry almond jelly  Assorted fruits
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