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Kaiseki Course A1 - October - JPY 22 000

Appetizer - Steamed Monk Fish Liver with Yuzu and "NARAZUKE"
"NARAZUKE" : Japanese pickles that have been set in for a long time in Sake

« Grilled Ginkgo Nut with Sake and Simmered Spinach

Soup + DOBIN MUSHI - Steamed Soup - :
Matsutake Mushroom, Shrimp Dumplings, Mitsuba ( Japanese Wild Parsley)
with Japanese Lime

Saahimi < Assorted Sashimi

Steamed Dish - Steamed Abalone with "SHUTO Sauce", with Wolfberry on top

"SHUTO Sauce" : Sauce made from fermented (Bonito) entrails

« Deep Fried Matsutake Mushroom, and Pumpkin

Seasonal Dish -« Softly Simmered Sweetfish with Roe
» Deep fried cut Crab Meat mixed with Vegetables
« Lightly Baked Chestnut

» Autumn Leaves shaped "FU"

"FU" : Traditional Japanese food made from wheat gluten, which is the protein part of wheat

» Grilled Baby Taro with Natto
- Japanese Green stuffed with Salmon

* Fried "MATSUBA SOMEN"
"MATSUBA SOMEN" : Fried the Somen Noodles like "pine needles" to resemble Autumn

Stewed Dish + "NASU MANJYU" and Beef Filet with Vegetable Starchy Sauce
"NASU MANJYU" : Steamed Eggplant stuffed with Eggplant Pulp and Chicken

Seasonal rice -+ Pot Cooked Sweet Potato Rice with Black Sesame and Salt

« Miso Soup and Japanese Pickles

Dessert  « Pear, Persimmon and Kyoho Grape



% d— A

RO D

KD < M

17,000

Sakuragaoka Course

HARSH O H O &4 & BRI

ﬁﬁjk_\_[z Menu

=t
Dashi Soup

0o < M

Blessings from the "Sea"

BRD

Seasonal Side Dish

KD & < I

Blessings from the "Land"

LU %O L= Bt

Sesonal Rice Condiments

R

Fruits

HoW

Dessert and Tea

AHD B HIT

- RKHOBIT T HBE
- HX M

-l BERNE A Z

o= HEBRBE & TR3E

B S 6 A—THE

i
A Sk AL IE AL
Bk 0 % 5 % G

L‘L‘

H Rt

A

FHT FHIK L
B59

HREE w0 ME fi

A

UKo a—ARE

H -

-
—a

3k

R THERE 17X 1,

MR 6\ 2 EEA -

g4 tilEoBrxHT EMRE

17, 5

- BEELO ¥




Sakuragaoka Course JPY 17,000

- Enjoy the Seasonal Japanese Blessings -

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

Dashi Soup

Blessings from the "Sea”

Seasonal Side Dish

Blessings from the "Land"

Sesonal Rice Condiments

Fruits

Dessert and Tea

» "Aperitif" Dashi Soup

There 1s popped Rice in the Dashi celebrating the Newly harvest Rice

« Carefully selected Fresh Catch from the Toyosu Fish Market

Today’s Assorted Sashimi

« Hot Pot with 3 Kinds of Mushrooms, Tuna and Long Green Onion

- Steamed Abalone with mixed with Liver Dressing,

Yuba Seaweed Starchy Sauce with Steamed Sea Urchin and
Simmered Ginkgo Nut on top

» Grilled Surf Clam and Spinach with Butter Sauce, and

Lightly Fried Maitake Mushrooms

» Simmered Turnip with Chrysanthemum petals in Dashi Soup,

Grated Yuzu and Wolfberry on top

- Fried Domestic Beef Filet sandwiched with Wasabi filling,

"OKAKI" crumbs Roasted Matsutake Mushroom, Ginkgo shaped,
Maple Leaf shaped Sweet Potato chips and Burdock chips on the side

"OKAKI" : Rice Cracker Crumbs

- Hot Pot Cooked Newly harvest Rice
« Hotel made Seaweed "TSUKUDANI",

Simmered Marcelle with Ginger and Vinegared Vegetables

"TSUKUDANI" : Seaweed simmered in soy sauce to bring out a savory sweet flavor

"TSUKIMI SHIRU"
"TSUKIMI SHIRU" : Miso soup with a poached Egg

Celebrating the "OTSUKIMI" Moon Viewing Festival which is a traditional festival
to honor and appreciate the beauty of the Moon and the Autumn harvest.
The Egg resembles the beautiful Full Moon.

Persimmon

« Sweet Yam Squares with a layer of "Caramelized Sugar” on top

Please enjoy it with the Miyako Island "YUKI SHIYO" Sea Salt

- Light Mattcha Tea
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Japanese Cuisine Course
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Appetizer Appetizer
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Sashimi Salad Style Seasonal Sashimi
BV EFE BESEMLUY
Steamed dish Savory egg custard with Starchy Sauce YUBA
Y HXOREELED OB KRE
Tempura Tempura with Maccha Salt
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Grilled dish Grilled Fish
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Meat dish Beef Tenderloin Steak with Japanese Style Sauce
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rice Rice, Miso Soup and Japanese Pickles
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Dessert 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
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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
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Cold Simmered Vegetables

White Bait and Shiso Salad

Vinegared MOZUKU Seaweed

3 Kinds of Sashimi

Salted Squid

Whole Dried Squid

Japanese Rolled Omelet

Simmered Vegetables

Steamed Grated Turnip and Sea Bream
Assorted Tempura

Grilled Herbal Beef

Beef Tenderloin Steak

"GYUSUKI-NI" (Beef SUKIYAKI Hot Pot)

"NASU MANJYU" and Beef Filet
with Vegetable Starchy Sauce

Dobin Mushi with Matsutake and Conger Eel

Dobin Mushi with Three Kinds of Mushrooms
and Shrimp Shinjo

Chef’s Recommendation
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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
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- 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
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- 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.



