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HANA
¥14,300

Taste of Freshness

New Potato Jelly with Grain Mustard Sauce

Colors of Early Summer
Deep-fried Sweet Fish
Grilled Young Corn
Simmered Conger Eel Sushi

Soup
Traditional-style Clear Soup with Greenling
Grilled Wheat Cake, Asparagus
Watershield and Yuzu Peel

Sashimi

Slices of Red Snapper with White Sesame Seed

The Main Act
Simmered Abalone
And Winter Melon with Light Starchy Sauce

Rice Meal
Steamed "Tsuyahime" Rice in Clay Pot
Accompanied with 2 kinds of Bluefin Tuna Sashimi
Miso Soup and Pickles

Seasonal Fruit

Musk Melon

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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TAKUMI
¥16,500

Taste of Freshness

New Potato Jelly with Grain Mustard Sauce

Colors of Early Summer
Deep-fried Sweet Fish
Grilled Young Corn
Simmered Conger Eel Sushi

Soup
Traditional-style Clear Soup with Greenling
Grilled Wheat Cake, Asparagus
Watershield and Yuzu Peel

Sashimi

Slices of Red Snapper with White Sesame Seed

The Main Act
Breaded Beef Cutlet with shredded Cabbage
"Akegarashi” Japanese Mustard Sauce and Lemon Salt

Rice Meal
Steamed "Tsuyahime" Rice in Clay Pot
Accompanied with 2 kinds of Bluefin Tuna Sashimi
Miso Soup and Pickles

Seasonal Fruit

Musk Melon

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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IKI
¥22,000

Taste of Freshness

Boiled Hairy Crab with "Daidai” Citrus flavored Gelée
Maitake Mushroom
And Japanese Chrysanthemum Greens

Colors of Early Summer

Deep-fried Sweet Fish, Grilled Young Corn
Simmered Conger Eel Sushi
New Potato Jelly, Steamed Eel
Lily Root and Purple Sweet Potato Cake

Soup

Traditional-style Clear Soup with Greenling
Grilled Wheat Cake, Asparagus and Yuzu Peel

Sashimi

Slices of Red Snapper with White Sesame Seed

Deep-fried Dish
Deep-fried Japanese Round Eggplant
With Soy flavored Starchy Sauce
And Freshly shredded dried Bonito

SOBA
Chilled Soba with Watershield and sliced Sudachi Citrus

The Main Act

Simmered Abalone
And Winter Melon with Light Starchy Sauce

Rice Meal

Steamed "Tsuyahime" Rice in Clay Pot
Accompanied with 2 kinds of Bluefin Tuna Sashimi
Miso Soup and Pickles

Seasonal Fruit

Musk Melon

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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MIYABI
¥27,500

Taste of Freshness

Boiled Hairy Crab with "Daidai” Citrus flavored Gelée
Maitake Mushroom
And Japanese Chrysanthemum Greens

Colors of Early Summer

Deep-fried Sweet Fish, Grilled Young Corn
Simmered Conger Eel Sushi
New Potato Jelly, Steamed Eel
Lily Root and Purple Sweet Potato Cake

Soup

Traditional-style Clear Soup with Greenling
Grilled Wheat Cake, Asparagus and Yuzu Peel

Sashimi

Slices of Red Snapper with White Sesame Seed

Deep-fried Dish
Deep-fried Japanese Round Eggplant
With Soy flavored Starchy Sauce
And Freshly shredded dried Bonito

SOBA
Chilled Soba with Watershield and sliced Sudachi Citrus

The Main Act

Breaded Beef Cutlet with shredded Cabbage
"Akegarashi” Japanese Mustard Sauce and Lemon Salt

Rice Meal

Steamed "Tsuyahime" Rice in Clay Pot
Accompanied with 2 kinds of Bluefin Tuna Sashimi
Miso Soup and Pickles

Seasonal Fruit

Musk Melon

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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SHOJIN
¥22,000

Taste of Freshness

Blanched Seasonal Vegetables and Mushroom Salad
With the Aroma of Daidai Citrus

Colors of Early Summer

Blanched mixed Beans dressed with Sesame Paste
Grilled Young Corn, Pickled Ginger Flower Sushi
Chilled New Potato Soup, Cherry Tomato Compote
Lily Root and Purple Sweet Potato Cake

Soup

Traditional-style Clear Soup with Sesame flavored Kudzu Tofu
Watershield, Mitsuba Leaf and peeled Yuzu

Sashimi
2 kinds of Bean Curd Skin
Served with Soy Sauce and Wasabi

Deep-fried Dish

Deep-fried Japanese Round Eggplant
With Soy flavored Starchy Sauce and shredded dried Kelp

SOBA
Chilled Soba with Vegetables Tempura

The Main Act
Soy Milk Hot Pot
Deep-fried Tofu, rolled Bean Curd Skin
and Early Summer Vegetables
Served with Nama-shichimi

(Fresh Japanese seven-spice chili mix)

Rice Meal

Steamed "Tsuyahime" Rice with Green Peas in Clay Pot
Accompanied with Miso Soup and Pickles

Seasonal Fruit

Musk Melon

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.
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KIWAMI
¥33,000

Taste of Freshness

Boiled Hairy Crab with "Daidai” Citrus flavored Gelée
Maitake Mushroom and Japanese Chrysanthemum Greens

Colors of Early Summer
Deep-fried Sweet Fish, Grilled Young Corn
Simmered Conger Eel Sushi
New Potato Jelly, Steamed Eel
Lily Root and Purple Sweet Potato Cake

Soup
Traditional-style Clear Soup with Greenling
Grilled Wheat Cake, Asparagus and Yuzu Peel

Sashimi

Slices of Red Snapper with White Sesame Seed

Deep-fried Dish
Deep-fried Japanese Round Eggplant

with pan-fried Yonezawa Beef with Sweet Soy Sauce

Seasonal Noodles
Chilled Shrimp Noodles
Topped with Watershield, blanched Tiger Prawn
With Oil and peeled Sudachi

The Main Act
Simmered Abalone and Winter Melon
With Light Starchy Sauce

Rice Meal
Steamed "Tsuyahime" Rice in Clay Pot
Accompanied with 3 kinds of Bluefin Tuna Sashimi
Miso Soup and Pickles

Seasonal Fruit

Musk Melon

*All prices are in Japanese Yen, inclusive of consumption tax
and subject to an additional service charge.



