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Kaiseki Course A1 - December - JPY 22000

Appetizer

Sashimi

Side Dish

Grilled Dish

Seasonal Dish

Hot Pot

Seasonal rice

Dessert

 Grilled Duck Loin with Japanese leafy greens mixed Mustard

- "EBI IMO" Taro Potato, Small Tiger Prawn and Green Pepper
- Blow Fish "NANBAN ZUKE"

"NANBAN ZUKE" : Deep Fried Blow Fish Marinated in Spicy Vinegar Sauce

« Assorted Sashimi

« Abalone covered with Sea Urchin Cream Sauce,

Simmered: Spinach and Small Carrots

- Black Cod "YUAN YAKI" with

Dried Salted Mullet Roe and Turnip

"YUAN YAKI" : Mixing Japanese Lemons and Japanese Limes in Soy Sauce and Sake.
Then soak the Black Cod in this sauce for a while, then grill.

« (Grilled Salted Beef Loin with

Japanese Yam, Simmered Brussel Sprouts in Soy Sauce and Bonito Broth

* Cod and "KUMOKO" Savory Egg Custard with

Ponzu Starchy Sauce, "MOMIJI OROSHI" and Japanese Wild Parsley

"KUMOKO" : Cod Milt
"MOMIJI OROSHI" : Grated Daikon Radish with Chili Pepper

« Tuna "NEGIMA" Hot Pot:

Chinese Cabbage, Tofu Sheets, Shitake Mushrooms,
KUJYOU NEGI Onion and Yuzu Pepper

"NEGIMA" : Tuna with Green Onion

- Hot Pot Cooked Chicken and Burdock Rice with Chopped Sour Plum on top

» Miso Soup and Japanese Pickles

* Melon
« Strawberry

* Dried Persimmon
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Sakuragaoka Course
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Sakuragaoka Course JPY 17,000

- Enjoy the Seasonal Japanese Blessings -

Please enjoy our Chef's special course, crafted with Seasonal Delicacies from across Japan.

Seasonal Dish

Blessings from the "Sea”

Blessings from the "Land"

Sesonal Rice Condiments

Fruits

Dessert and Tea

Warm Toasted Dashi Sauce poured over Autumn Vegetables with
Soft White Eggplant, “EBI IMO” Taro Potato and Sea Urchin

Carefully selected Fresh Catch
from the Toyosu Fish Market Today’ s Sashimi

Grilled Alfonsino with Soy-Seasoned Grated Daikon and Yuzu

Angler Hot Pot with Chinese Cabbage, Hiratake Mushroom,

"KAKINOKI DAKE" and Japanese Parsley
"KAKINOKI DAKE" : Japanese Wild Mushroom with a rich, nutty flavor and firm texture

Steamed grated Turnips with Foie Gras in Starchy Dashi Sauce with
Mushrooms, Lily Bulb and Ginkgo Nut

Grilled Domestic Beef "HOBA YAKI"

"HOBA YAKI" : Wagyu beef grilled with miso on a fragrant magnolia leaf,
offering a deep, aromatic flavor.

Hot Pot Cooked Newly harvest Rice

Simmered Ginger Flavored Nametake Mushroom

"KINSYOUBATI"
"KINSYOUBATI" : A Premium seasoned powder for sprinkling over Rice

Pickled NOZAWANA with Mustard Flavor
"NOZAWANA" : Japanese pickled traditional leaf Greens from Nagano prefecture

Barley Miso Soup

Apple and Walnut

“MONAKA” Filled with Anko, Persimmon, and Cream Cheese
"MONAKA" : light biscuit type “cover” ; usually Anko is sandwiched inside.

Light Mattcha Tea
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Salad Style Seasonal Sashimi
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Soy Milk Savory Egg Custard with Camembert Cheese and Sour Plum
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Shrimp and Shiso Fritters with Three Kinds of Vegetables

A H o BEMA

Grilled Fish
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Beef Tenderloin Steak with Japanese Style Sauce
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Rice, Miso Soup and Japanese Pickles
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Seasonal Desserts
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Japanese Cuisine Course ---

We have arranged this beautiful and delicate Japanese Cuisine with

a Western kind of twist and created a Japanese-Western fusion course

that can be enjoyed by guests of all ages.
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Today’s Sashimi Meal
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Please enjoy the delicious fish that has arrived from TOYOSU Market to
your heart's content.
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Appetizer

T ik Kaisen-don(Sashimi Seafood Bowl)
e HIT F oW Red Miso Soup and Japanese Pickles

TOYOSU Market

Maintains the rich tradition of Japan's market culture while incorporating

modern advancements and plays a crucial role in the distribution of seafood
and other food products in Tokyo.
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Seafood Set Meal
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We offer seasonal fish either as simmered fish or grilled fish.

sNgR 2 Appetizer
ia’i%. 9 Sashimi
AHDE A e BEMA Simmered fish or Grilled fish

AR BT FoW Rice, Red Miso Soup and Japanese Pickles
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Wagyu Rice Box

A4 2k AL i L2022 50 A
Miso-marinated Wagyu prepared in "HITSUMABUSHI" style

JNER 2 Appetizer
ﬁ\ﬁ{i 5 Sashimi
ﬂ]ﬁ:"é‘ WAL Wagyu Rice Box

HiT 4 %e@%} Dashi Soup and Japanese Pickles

"HITSUMABUSHI" style

It 1s a dish where you pour Dashi Soup.
Please pour Dashi Soup on the fluffy Miso Flavor Beef and enjoy its different taste.
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Tofu Yuba and "AWAODORI" Chicken Oyako-don
(Chicken and Egg Rice Bowl)

EEOHE "fikER LT A HEEI—FV 0MEBERHEH LU 2.

We used the luxurious Tokushima local chicken "AWAODORI" and
Eggs from "NAGOYA COCHIN".

/NER 2 FE Appetizer
BiEH Sashimi
EAGEEL PTIKER O BT Chicken and Egg Rice Bowl

T FoW Red Miso Soup and Japanese Pickles



}3/)3: 077‘ ) _‘Ell__llil*jl'.s_‘:

A La Carte
X0 BIR L Cold Simmered Vegetables 800 4
U2 LKFEDY ST X  White Bait and Shiso Salad 1,300 &
b9 < WE Vinegared MOZUKU Seaweed 1,200 &
il & = FH B O 3 Kinds of Sashimi 4,500 F-
E éﬁ% D AWz U Cod and "KUMOKO" Savory Egg Custard 2,200 H4
s Bo{ 4 ¢ Salted Squid 800 |-
ZA0H (AT UBHE)  Whole Dried Squid 1,200 F&
Hitaz k1 Japanese Rolled Omelet 1,500 I
Eﬁ“’?i’éﬂ(k 2 S b Simmered Vegetables 1,500 I+
A= o LT Slow Cooked Braised Pork with Grated Yam 2,200 M4
,ﬁ@'%‘g' 7Y — L hT Abalone covered with Sea Urchin Cream Sauce 3,000 4
KIg#HER & b Assorted Tempura 3,700 F4
AR BE X Grilled Herbal Beef 3,700 5
TV A5F—F Beef Tenderloin Steak 3,000 H4
e N5} "GYUSUKI-NI" (Beef SUKIYAKI Hot Pot) 3,000 [~
E Cod Hot Pot 3.000 =

ﬁ_ﬁ L *ﬂ*}% Chef’s Recommendation

=BT HDEMN
1,000H] ~
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Please ask our staff for details.
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Sesonal Rice / Noodles

ZH1 D E Ik = A Japanese rice pilaf cooked in an iron pot 3,600 H
- ER xR, IR TN BRMECLEE T

- Please note it would take 40 mins for preparation.

e I X O L Grilled Mackerel Set Meal with Condimentsba 2,500 M
(T RAT &)
WAkt v k Rice, Miso Soup and Japanese Pickles 1,500 H4
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How about Tempura with your SOBA +JPY 1,700
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Dessert / Fruits

AH o HEE Dessert of the day 1,500
éﬁﬁ D T I —12) Seasonal Fruit 1,500 I
YA AT — A Ice Cream 500 4

% RAFSICI I - AR15% - HEBIs»E TN TBH 27,

¥ BMOAMRRICEID. AZa—DBERFRXRIGANITI 0L E T,

¥ HETE. RIXFOROROEEXEMEHLTHED 29,

¥ ED KO BELERINDI T, —+HREERKHOBEI A7 VI VORI —YBEHFO VLU 7,

¥ BMT7VUINVNF -0 BRIZ G TNV AF Y TIZTHHEL I 0,

VAMSVTZHELTOUIEHMBZIRTHAUHEEATHBELTBY 2T, PU VT —RINWE H
BATIEAEMNZII 0T T, 2L . HHEMBEEETIHGANII 0T, PTOHT I AL IEI TR,

- We ask any guest with food allergies to inform the hotel staff when making reservations and/or upon arrival.
(As ingredients of the dishes offered at the restaurants are all prepared in the same kitchen,
allergy substances may be mixed in. Please also note that some ingredients may be changed.)

« The Prices include 15% service charge and 10% consumption tax.

- Menu items may change according to ingredient availability.

- If there is no specification, the rice used in the menus would be domestic rice.
* Product Image for illustration purpose only.

- By law, alcohol may not be served to drivers or persons under 20 years of age.



