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The price includes the consumption tax(10%). Separately the 10% service cha rge.
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Pike eel kaiseki cuisine e
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Deluxe pike eel course
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Pike eel shabu shabu or Pike eel hot pot (large)
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Lo () ) 4,400
Pike eel shabu shabu or Pike eel hot pot (small)
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Hamo (Pike eel) A la carte
EHEL 1,980m

Pike eel, slightly soaked in boiling water.

Ao 2,200

Grilled pike eel, unseasoned.

48 B F I3 & 2,200

Grilled pike eel Genpeiyaki-style (two different tastes).

€8 fodUst % 2,200H

Pike eel grilled with soy sauce.

GEHP)) 56 2,200

Pike eel and shredded burdock hotpot with egg.

48 Bt 7538 b 2,200m

Pike eel, lightly grilled.

L +30 (3% )48 3,300

Pike eel in small hot pot.

L RR RE 1,320p

Deep fried pike eel with shiso basil.
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The price includes the consumption tax(10%). Separately the 10% service charge. ™= Unseasoned grilled pike ol Deep fried pike cel with shiso basil.
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Omakase Culslne

This, our 'Chef's Recommendation course' ,t--.",‘ /
e

has no fixed menu items prepared in advance. J_,_'
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Traditional Kaiseki meal.
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*Kaiseki menu will change every month.
*Please inform us if you have any food allergies or special preferences.
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Monthly special® Monthly specia
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The price includes the consumption tax(10%). Separately the 10% service charge.
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v : Course Description : Appetizer, Sashimi, Hot pot variety, udon noodles
Hot pot course

(k849 —04 2% 150gfEH
\WVe use only delicious, tender, domestically produced beef (Sirloin1509).

ZSR

#.  Beef shabu shabu course

Course I— A 6,600P3
Separatelyﬁ [ﬁ] 5,500

{EE54H—0O4 % 1650

We use only delicious, tender, domestically produced beef (Sirloin150g).

Bt 373

Beef sukiyaki course
Coursed— A 6,600]33‘[
Separately ﬁ [I[__l'] 5,500]33

HEDISVRE BEE%Z1708ERA
_Using domestic pork (170g).

B, VZ W
G N U ESAY
Platinum pork shabu shabu course

S L OEAEDET

CourseI— A 4 950|IJ
Separately$ [![l 3,850|IJ
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The price includes the consumption tax(10%). Separately the 10% service charge.
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Harihari hot pot
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Thinly sliced fresh whale meat
and potherb mustard boiled in water.

EEF2AMTT.
F'hoto shows tow serving.
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Harihari hot pot course
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@Kujira served with vinegar miso dressing.
SHEY e ASH AR

@ Kujira sashimi
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@Harihari hot pot (5 assorted kinds of whale meat, vegetables and ramen noodles).

nYRAYE:) 4,400

Harihari hot pot (single item)
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®Harihari hot pot (5 assorted kinds of whale meat, vegetables and rice cake).
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The price includes the consumption tax(10%). Separately the 10% service charge.
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A la carte menu
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The price includes the consumption tax(10%). Separately the 10% service charge.
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Deep fried shrimp
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Hors d'oeuvres selection (3 dishes) .
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+Awaji octopus, blanched with egg yolk mustard vinegar.
o8 *Sea urchin tofu with grated yam and dashi.
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‘Braised duck breast.
s
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The price includes the consumption tax(10%). Separately the 10% service charge.
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A reservation is required.
2 ’—
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Domestic spiny lobster.

HIED T REAE- BB
sashimi / grill / tempra / deep-fry

6,600~

LighEh bt 3,080m

Deluxe selection of sashimi.

SHEED 1,980

Tiger prawn.

#hieh 1,650m

Tuna.

L5 3,300

Fatty tuna.

&R 1,540

Sea bream.

R)%.8 0 1,65051

Sword tip squid.

RNTEHEHR 1 0% ZEZHFTTHIEY —EZARELTT10%ZIEZHLCLET,
The price includes the consumption tax(10%). Separately the 10% service charge.



IreH P 2 seshini (Basash1 Kuljire)
BERILE

Basashi (raw horse meat).

BRIl =fE8h 3,300
(FaPED » &5 <1 THA)

A selection of raw horse meat (marbled, mane and lean).

LFHS 1 760F3 FERED 2,640 #5743 1,100

Lean horse meat. Raw marbled horse meat. Horse mane meat.

FFE BN 1o THH 3,52011

Raw horse meat (marbled and mane).

LEFRG 1-THHA 2,970mM

Raw horse meat (Lean and mane).

@ iE b

Kujira(raw whale meat).

frigh Bhabht 3,300/~

Kujira(A selection of raw whale meat).

BEOEDOERFROBDICEFRLEELY,

Please ask our staff for more details.

LB FS 1,100/ A% 1,100p

red meat. whale skin.

X685 3801 EoF 2,860
salted thlle meat. jaw bone meat.

£2%h 1,430

tongue.
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The price includes the consumption tax(10%). Separately the 10% service charge.
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Simmered dishes

BrA 1,100m

Sea bream (slowly simmered).

D E A BAT AR RO OB ICBBRIEEL, 4,950m

Rosy seabass poached & seasoned.
e N
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Deep frled kamo eggplant with dashi broth.

Simmered eel.
Coarsely minced shrimp in starchy sauce.

1,430m

B —AE | sns (" aﬁﬂ'-

Braised duck breast. | =X
Tomato sauce. ®%
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Scallop quenelle.

‘/\ EF‘ o ; :
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The price includes the consumption tax(10%). Separately the 10% service charge.
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Grllled dishes
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Using Saga beef sirloin.

I=AF—% 3,300

K%

Japanese rolled omelet.

660

2 %

Grilled eel with teriyaki sauce.

5?- £ iﬂ%"* }*Z, I%"* 1,980r

Prawn salted & grilled / grilled with shell.

BN %

Unseasoned grilled eel.

FrThRoFEEE:  1,100M

Scallop & pepper leaf bud grill.

FlreAditiegegss 1,320

Grilled grunt and Japanese pepper miso paste.

IS 9901

Salt-grilled ayu (sweet fish) Water pepper vinegar.

RNITHEHR 1 0%ZEZHFT T HIEY —ERARELTT10%ZEHLCLET,
The price includes the consumption tax(10%). Separately the 10% service charge.



#”7 Deep fried dishes
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Homemade "Satsuma-age".

ASRZIDHICL. ABZRACBRESDOFHBIFTY,

Minced fish meat fried to a fragrant perfection.

FEOREE 7700

Vegetables - deep fried tempura style.

iz ADR B % 1,1001

Scallop - deep fried tempura style.

@Bt REEEYDE  1,980M

Japanese tiger prawn and vegetables tempura style.

£ AR5 o)

EEHAHOIUSS

Deep-fried fresh tokobushi abalone (3pcs).
Deep-fried corn with rice crackers.

1,650m

HXIV—2 5\
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Flaked fried shrimp.
Deep-fried chicken coated with egg yolk.

770m

BRHT RS

Very young horse mackerel in a sweet and spicy sauce.

770

Rt AN 1
Kombu-cured salmon.

7701 b

RTITEHEHR 1 0%ZEZHFTTHIEY —ERARELTT10%ZREZHLCLET,
The price includes the consumption tax(10%). Separately the 10% service charge.
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BEE 1,100m

Cha-soba (green soba).

fBEIEA 1,100mH

Inaniwa style udon noodles.

RH# 1,650m

Shrimp tempura rice bowl.

HIK 1,100m

Savory rice porridge

R Gt - m &) 440

Cooked rice with pickles and tsukudani
(simmering in sweetened soy sauce).

Fdit 3305

Dark miso soup.

BRHT 1,100y %

- ¥

Chazuke (rice soup) with sea bream. = B 4 LAY Ti Ji=

N

All rice used in our dishes is Hokkaido-grown “Koshihikari’rice.

hAZ v —Ry b

Apple sherbet.

CETAA

Sesame ice cream.

%440

7)) =T 2l ) —4TY) 2l
& /;\ Creme brulee.
Creme brulee. 440|]3

Watermelon.
660
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The price includes the consumption tax(10%). Separately the 10% service charge.




BELFNRIIT PR TRIZTOTERDOEIZE R U S,
BT EIYNL, TEET0ENCIRETHEEL LT,

o | EH
= |4.860m

L e o S —

. foL £ —AHFY
s 1.080m

TN Y S

BBAVHY
972

KRNI HEHBWEZSHET

The price includes the consumption tax(8%).



