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Kaisekl Course Tsuyukusa - December - JPY 8,900

Appetizer

Side Dish

Sashimi

Simmered 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

* Deep Fried Sesame Tofu with

Crab Meat, Turnip, Thinly Chopped Yuzu and Light clear glaze

* Yellowtail with Herbs, Nuts and Sesame Ol
« Sweet Shrimp

« Slow Cooked Braised Pork Belly topped with

Grated Yam and Black Vinegar Starchy Sauce,
Simmered: Spinach and Small Carrots

« Cod Hot Pot:

"KUMOKO", Wrapped Chinese Cabbage, Shitake Mushroom,
KUJYOU NEGI Onion with SHICHIMI Spice
"KUMOKO" : Cod Milt

« Chicken and Burdock Cooked Rice with Chopped Sour Plum on top
« Miso Soup and Japanese Pickles

» Brown Sugar Agar with Yuzu on top

« Sweet Potato Ice Dessert
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Nagomi Course
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Appetizer, Savory egg custard, Sashimi, Side Dish, Main dish and Dessert
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Main dish ( Please choose from below)

— . KIF#E (BEX. 085, BELMA) 1. Tempura
= 2. Aromatic Grilled Beef
=. AH» AxH 3. Fish dish of the day
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KASANE BENTO (2Tier Bento Boxes)

S A Appetizer

Az L Savory egg custard
BiE O Sashimi
INFERS O U ER 2Tier Bento Boxes

O . }3% . A y S %*@ . ?,% 7)) - Appetizer, Grilled Fish, Meat Dishes, Simmered dish, Deep-fried dish

T A : i~ T , = 0¥ Rice, Miso soup and Japanese pickles
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Wappa Meshi Set
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Appetizer, Vinegar Dish, Savory egg custard, Three kinds of Wappa Meshi,
Japanese pickles, Miso soup and Dessert

HHoFOUL (FTRXOEZEBEUL 230)
Wappa Meshi ( Please choose from three types)

— . EH R K 1. Sesame Tuna Bowl

—. X TAFHF 2. Beef Soboro Bowl

=. ®BX 3. Cold Soba

U, = (+1,300M ) 4. Grilled Eel Bowl (+JPY1,300)
T, A EFRESH (+1,100F7) 5. Aromatic Grilled Beef (+JPY1,100)
Ny WBE MBI (+00m) 6. Shrimp Kakiage Bowl  (+JPY900)
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« Guests who order "Wappa Meshi Set" can order "Tempura Set" with an extra JPY 1,600
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What 1s Wappa ...
Wappa i1s a thin wood oblong shaped box shown below ; which was used for

a lunch box.
Placing rice and top it with various meats and vegetables.

It was originally a traditional dish of Niigata and
Fukushima (Aizu-Wakamatsu) called “Wappa Meshi”.
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Tempura Lunch
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Appetizer, Savory egg custard, Chef s choice Tempura, Rice, Miso soup, Japanese pickles and Dessert
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Tenju( rice topped with tempura )
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Appetizer, Savory egg custard, Tenju, Japanese pickles, Miso soup and Dessert
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 The prices include 15% service charge and 10% consumption tax.

- If there 1s no specification, the rice used in the menus would be domestic rice.
» 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.



