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Kaiseki Tsuyukusa
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Kaiseki Course Tsuyukusa - May - JPY 8,900

Appetizer  + White Asparagus Milk "Tofu", "IWATAKE" and Bonito Soup Sauce
"IWATAKE" : a moss like plant which is located in high mountains.

- Boiled MIZUNA "Water Crescent” and Whitebait
- Pickled Seaweed, Grated Yam, with Ponuzu sauce (Soy Sauce mixed with Lemon)

- Shrimp "SHIBANI" Ginger Flavor

"SHIBANI" : Sea food boiled in Dashi Soup and Sake.
To bring out its original flavor, lightly add Soy Sauce and Sugar.

- Bread and Prosciutto Sandwiched together

- "CHIMAKI FU" Wrap "FU" and Miso in a bamboo leaf

"FU": the main ingredient is Gluten which is a protein contained in flour;
mixing this flour with water; brings out the starchiness in Gluten.
Gluten is high in protein, sodium, calcium, iron and zinc; and it is considered to be very good for your body.

- Broad Beans wrapped in Tempura Batter and Yoke

Soup + Grated Duck Lion with "SHINJO" Dumpling, Green Leeks on top,
and Colorful Vegetables in Dashi

Sashimi  * Assorted sashimi

Grilled Dish - Grilled Terriyaki "[SAKI ( Thread-sail Filefish)" seasoned with Japanese Pepper
- Sweet Pickled Celery and Paprika
+ Deep Fried Young Sweetish with Japanese Lime

- Cucumbers with Miso

Side dish - Fried Small Round Egg Plant, Roasted Beel, with Cream Cheese and
Miso Sauce and Woliberry, "MANGANGI" Green Peppers on top

Seasonal rice -+ Green Peas Rice with "Yukari" Dried Shiso (Perilla) Leaves

- Japanese Miso Soup and Japanese Pickles

Dessert - Mattcha (Green Tea) Roll Cake

- "WASANBON Ice Dessert”
"WASANBON" : Japanese Sugar

- Japanese Cherries
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Lunch Set Menu

?%Eﬁﬁﬂﬂ% Cold Soba Set 3,200 ',

Feff - RizR L - HELY - Wz - DE AR - /T - KET

Appetizer, Savory Egg custard, Side dish, Cold Soba, Inari-sushi, Kakiage, Dessert

ZIK'? 7 ’7% [l]-li ﬁl] H% Tuna Sashimi Set with Condiments 3,500 I-

Jefsf - ARzl - HAY - A= - IR - i@ - FOVY) - st - KET

Appetizer, Savory Egg custard, Side dish, Tuna Sashimi Set with Condiments, Rice, Japanese pickles, Miso soup, Dessert

ﬁiﬁﬁ%fﬁmﬂ% Beef Hot Pot Set 3: SO

Jef - izl - HELY - 45 - W8 - HOY) - Al - KET

Appetizer - Savory Egg custard, Side dish, Beef Hot Pot, Rice, Japanese pickles, Miso soup, Dessert

IKFH ‘2&)% 7%3{%]] H% "AWAODORI" Chicken Tempura Set 3 : o000

Jeft - Rz L - B - PR R - IR - HOY) - AR - KR

Appetizer, Savory Egg custard, Side dish, "AWAODORI" Chicken Tempura, Rice, Japanese pickles, Miso soup, Dessert
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Tiered Bento

Jeft - RBEZRL - BEY - MY B - Wik - HOY) - gt - HER

Appetizer - Savory egg custard - Sashimi - Tiered bento of Side dishes * Rice - Japanese pickles - Miso soup * Dessert

- %ﬁ% D —‘-EQ -  The first tier of two box

BEFL/ AR/ HTELY

Grilled fish / Meat Dishes / Appetizer

- %ﬁﬁ% @ :,EQ -  The second tier of two box

WH ) 25 )

Inoguchi / Simmered dish / Deep-fried dish

i R ([E] e | F¢l
i ( }:E) 5,000 ]

Grilled Eel Bowl (Use Domestic Eel)

#erE - FOY) - I

Grilled Eel Bowl - Japanese pickles - Miso soup

M DOIEERF T ERLADT, TOHT RS IEI NV,
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fils B () 3.000 [£

Grilled Eel Box (Use Domestic Eel)

figd - I - OV
Grilled Eel Box - Soup - Japanese pickles
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Tempura Lunch

3¢

Jefs - iz L - Rim#E/\m - B8k - &0V - sndiyt - HIR

Appetizer * Savory egg custard - Chel s choice Tempura * Rice + Miso soup ‘- Japanese pickles + Dessert

K B il e 5.300 £

Tenju ( rice topped with tempura)

Jofs - ARz L - KE - FOY) - grhiir - HER

Appetizer * Savory egg custard - Tenju - Japanese pickles - Miso soup - Dessert

X FRHFICE Y —EAR5% - HEBLIODVEFENTEY £,

X AVADMZ TR EamENHOa s ) zHLTEY X7,

X EMOAMRIIZE D, A= —RBEICZ5550 T3 0ET,

X BEFTICLVBHEHZELEING T, ZHERMOEBEI INOT IV IA—IVOREE—YBEY Wzl 27,

X BT VLF—DHEBEIFIE. ST NVAX Y ZIZTHERL 23V,
VAN UTCHRMLTOSEMEIRTHUBFENTHELTEY 9720, 7UVLTF—HERYERATSEEGH
ST3WVET, Tl HHEMBZZ2ET 35503 0VET, TOTTELSIEIVEE,

’¢ The prices include 15% service charge and 10% consumption tax.
¢ Underage drinking and drunk driving are prohibited by law.
’ Menu items may change according to ingredient availability.

% We ask any guest with food allergies to inform the hotel staff when making reservations and/or upon arrival.





