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HANA
¥14,300

Taste of Freshness
Sesame flavored Kudzu Tofu
with Blue Swimmer Crab and Edible Chrysanthemum
Topped with Salmon Roe,
Sudachi Citrus Peel and "Tosazu" Jelly

Colors of Autumn

Grilled Barracuda Yuzu Flavor,

Ginkgo Nut, Pickled Ginger Flower
Persimmon with Tofu Puree and crushed Walnut
Marinated Red Snapper
with Japanese Land Caviar and Mitsuba
Temari Sushi with Tiger Prawn

Soup
Traditional-style Clear Soup
with steamed Egg Custard
Matsutake Mushroom,
Okahijiki (Japanese Saltwort) and Yuzu

Sashimi

Pacific Bluefin Tuna and Eggplant
Served with Condiments

The Main Act

Pike Conger and Maitake Mushroom
Shabu-Shabu in Sweet Sauce
Crown Daisy, Kujo Green Onion
and Ground Japanese Pepper

Rice Meal

Steamed "Tsuyahime" Rice in "DONABE" Earthenware Pot
Served with Miso Soup and Pickles

Dessert

Japanese Chestnut Sherbet and Apple “Bekko” Jelly

*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
Sesame flavored Kudzu Tofu
with Blue Swimmer Crab and Edible Chrysanthemum
Topped with Salmon Roe,
Sudachi Citrus Peel and "Tosazu" Jelly

Colors of Autumn

Grilled Barracuda Yuzu Flavor,

Ginkgo Nut, Pickled Ginger Flower
Persimmon with Tofu Puree and crushed Walnut
Marinated Red Snapper
with Japanese Land Caviar and Mitsuba
Temari Sushi with Tiger Prawn

Soup
Traditional-style Clear Soup
with steamed Egg Custard
Matsutake Mushroom,
Okahijiki (Japanese Saltwort) and Yuzu

Sashimi

Pacific Bluefin Tuna and Eggplant
Served with Condiments

The Main Act

Yonezawa Beef and Maitake Mushroom
Shabu-Shabu in Sweet Sauce
Crown Daisy, Kujo Green Onion
and Ground Japanese Pepper

Rice Meal

Steamed "Tsuyahime" Rice in "DONABE" Earthenware Pot
Served with Miso Soup and Pickles

Dessert

Japanese Chestnut Sherbet and Apple “Bekko” Jelly

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

Taste of Freshness
Japanese-style Blue Swimmer Crab
and Edible Chrysanthemum Salad

Topped with Salmon Roe,
Sudachi Citrus Peel and "Tosazu" Jelly

Colors of Autumn
Grilled Barracuda Yuzu Flavor,

Ginkgo Nut, Pickled Ginger Flower
Persimmon with Tofu Puree and crushed Walnut
Marinated Red Snapper
with Japanese Land Caviar and Mitsuba
Temari Sushi with Tiger Prawn,
Steamed Japanese Taro with Bottarga

Soup

Traditional-style Clear Soup
with Japanese Soft-shelled Turtle Extract
Steamed Egg Custard stuffed with Japanese Soft-shelled Turtle
Leek, Okahijiki (Japanese Saltwort) and Ginger Juice

Sashimi

Pacific Bluefin Tuna and Eggplant
Served with Condiments

Refined and Wholesome Flavor

Steamed Abalone and Lotus Root Dumpling
String Beans and Yuzu Citrus

The Main Act

Pike Conger and Matsutake Mushroom
Shabu-Shabu in Sweet Sauce
Crown Daisy, Kujo Green Onion
and Ground Japanese Pepper

Rice Meal

Steamed "Tsuyahime" Rice in "DONABE" Earthenware Pot
Served with Miso Soup and Pickles

Dessert

Japanese Chestnut Sherbet and Apple “Bekko” Jelly

*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
Japanese-style Blue Swimmer Crab
and Edible Chrysanthemum Salad

Topped with Salmon Roe,
Sudachi Citrus Peel and "Tosazu" Jelly

Colors of Autumn
Grilled Barracuda Yuzu Flavor,

Ginkgo Nut, Pickled Ginger Flower
Persimmon with Tofu Puree and crushed Walnut
Marinated Red Snapper
with Japanese Land Caviar and Mitsuba
Temari Sushi with Tiger Prawn,
Steamed Japanese Taro with Bottarga

Soup

Traditional-style Clear Soup
with Japanese Soft-shelled Turtle Extract
Steamed Egg Custard stuffed with Japanese Soft-shelled Turtle
Leek, Okahijiki (Japanese Saltwort) and Ginger Juice

Sashimi

Pacific Bluefin Tuna and Eggplant
Served with Condiments

Refined and Wholesome Flavor

Steamed Abalone and Lotus Root Dumpling
String Beans and Yuzu Citrus

The Main Act
Yonezawa Beef and Matsutake Mushroom
Shabu-Shabu in Sweet Sauce
Crown Daisy, Kujo Green Onion
and Ground Japanese Pepper

Rice Meal

Steamed "Tsuyahime" Rice in "DONABE" Earthenware Pot
Served with Miso Soup and Pickles

Dessert

Japanese Chestnut Sherbet and Apple “Bekko” Jelly

*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

Japanese-style Blue Swimmer Crab and Edible Chrysanthemum Salad
Topped with Salmon Roe, Sudachi Citrus Peel and "Tosazu" Jelly

Colors of Autumn

Grilled Barracuda Yuzu Flavor, Ginkgo Nut, Pickled Ginger Flower
Persimmon with Tofu Puree and crushed Walnut
Marinated Red Snapper with Japanese Land Caviar and Mitsuba
Temari Sushi with marinated Mackerel,

Steamed Japanese Taro with Bottarga

Soup

Traditional-style Clear Soup with Japanese Soft-shelled Turtle Extract
Steamed Egg Custard stuffed with Japanese Soft-shelled Turtle
Leek, Okahijiki (Japanese Saltwort) and Ginger Juice

Sashimi

Pacific Bluefin Tuna and Eggplant, Served with Condiments

Taste of Autumn

Char-grilled Pike Conger and Matsutake Mushroom
Maldon Sea Salt and Sudachi Citrus

Refined and Wholesome Flavor

Steamed Abalone and Lotus Root Dumpling
String Beans and Yuzu Citrus

The Main Act

Yonezawa Beef and Matsutake Mushroom Shabu-Shabu in Sweet Sauce
Crown Daisy, Kujo Green Onion and Groundjapancse Pepper

Rice Meal

Steamed "Tsuyahime" Rice in "DONABE" Earthenware Pot
Served with Miso Soup and Pickles

Dessert

Japanese Chestnut Sherbet and Apple “Bekko” Jelly

*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

Grilled Maitake Mushroom and Edible Chrysanthemum Salad
Topped with Sudachi Citrus Jelly

Colors of Autumn

Grilled Tofu with Miso Paste,

Ginkgo Nut and Pickled Ginger Flower
Persimmon with Tofu Puree and Crushed Walnut
Mizuna and Shimeji Mushroom with Japanese Land Caviar
Temari Sushi with Pickles,Steamed Japanese Taro with Miso

Soup

Traditional-style Clear Soup with Grated Yam Fritter
Leek, Okahijiki (Japanese Saltwort) and Ginger Juice

Vegan-style Sashimi

Fresh "Yuba" Bean Curd Skin and Grilled Eggplant
with Mustard flavored Soy Sauce
Soft Yuba with Eggplant Purée

Refined and Wholesome Flavor

Lotus Root Dumpling with Deep-fried Lotus Root
String Beans, Dashi Starchy Sauce and Yuzu Citrus

The Main Act

Matsutake Mushroom and Wheat Cake Shabu-Shabu
Abalone Mushroom, Crown Daisy,
Kujo Green Onion and Ground Japanese Pepper

Rice Meal

Steamed "Tsuyahime" Rice in "DONABE" Earthenware Pot
Served with Miso Soup and Pickles

Dessert

Japanese Chestnut Sherbet and Apple “Bekko” Jelly

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



