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Kaiseki Tsuyukusa
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Kaisekl Course Tsuyukusa - October -  JPY 8,900

Appetizer

Soup

Sashimi

Steamed Dish

Assorted
Autumn Collection

Stewed Dish

Seasonal rice

Dessert

« 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

- DOBIN MUSHI - Steamed Soup-:

Big Beech Mushroom, Beech Mushroom, Cauliflower Mushroom,
Shrimp Dumplings, Mitsuba (Japanese Wild Parsley) with Japanese Lime

 Grilled and Seared Spanish Mackerel Sashimi with Aromatic Vegetables,

Soft-Boiled Egg, Bonito Soy Sauce, and Garnishes

» Soba wrapped in Sea Bream "KABURA MUSHI"

with Matsutake Mushroom and Sliced Carrots all
in Rich Kelp and Bonito Dashi Soup with Wasabi

"KABURA MUSHI" : Steamed Grated Turnip and Sea Bream

 Grilled Pacific Saury

* Deep fried cut Crab meat mixed with Vegetables
* Deep fried Lotus Root "SENBEI"

« Simmered Pumpkin

» Autumn Leaves shaped "FU"

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

- Lightly Baked Chestnut

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

» Fried "MATSUBA SOMEN"

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

- "NASU MANJYU" and Beef Loin with Vegetable Starchy Sauce

"NASU MAN]JYU" : Steamed Eggplant stuffed with Eggplant Pulp and Chicken

- Cooked Sweet Potato Rice with Black Sesame and Salt

» Miso Soup and Japanese Pickles

* Chestnut Anko Ball
« Sake Lees Sherbet

 Persimmon
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Lunch Set Menu
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Cold Soba Set
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Appetizer, Savory Egg Custard, Side Dish, Cold Soba, Inari-sushi, Kakiage and Dessert
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Tuna Sashimi Set with Condiments
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Appetizer, Savory Egg Custard, Side Dish, Tuna Sashimi Set with Condiments, Rice, Japanese Pickles, Miso Soup and Dessert

Condiments : Natto, White Leek, Shirasu (Whitebait), Tempura Bits, Grated Yam, Shiso (Perilla Leaf ), Tobiko ( Flying fish Roe)
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Domestic Beef Rice Box Set
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Appetizer, Savory Egg Custard, Side Dish, Domestic Beef Rice Box, Japanese Pickles, Miso Soup and Dessert

[

EEKE O & HE 3,500F
Deep Fried Brand Pork Set
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Appetizer, Savory Egg Custard, Simmered Dish, Deep Fried Brand Pork, Rice, Japanese Pickles, Miso Soup and Dessert
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Matsutake and Conger Eel Hot Pot
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KASANE BENTO (2Tier Bento Boxes)

e A+ Appetizer

Az L Savory egg custard
B Sashimi
Y B 2Tier Bento Boxes
Y. kBEA., AR, BY. B - Appetizer, Grilled Fish, Meat Dishes, Simmered dish, Deep-fried dish
ﬁEpﬁEL i~ T , = 20%7 Rice, Miso soup and Japanese pickles
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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.

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



