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BYM7 LILEX—xtitRY o —

LERTRET IREVDEYT LILF—HISITDEFE LTI,

8B (AU, M, < BH. ME, Z(E, I, 3. BELE) ODHESETWELEEET,

SMEDHMIEEZCHENDEESEIE, FAICHBLELSZELY,

BESFDOREZEZRBALSETVEELSL D, 8RBUNORIGEW-LARET,

LUT1~40RBZEIERMDI A, BESFICLDSTHMTIFAZEBLOWELET,

1. FEBERTEFRAGREVERYERS =6, FRARMBICEENLTVNT LLT OBNRATHEENTSVET,

2. HERTRHTIREYOT LILT VIEHRIE, FRARMBMEVRHESHENLDEMHER (BRRT) ZEIC
CERAWELET, b, BRERTECAHY ., #BT SBEHITOVTRHIEZERNOHMENELTEYET,

3. HERTHIEHIEBELHLEBZEICE, CRAZEMY SETOEIGENTTVET,

4. —HOEHTEEVT LILXF—HIEET>TEYEFEA,

HEANDKRIZEY ., BM-AZa—ICEBRNHIEENTETNET,

KRTEHEICITHEBRNEFNTHEYVET, JIERFRITH—EXR (15%) ZMESE TV EEET,

B¢ K. FALGE) OEMBBERSIV. BERHEHNESIZONTE, RITEFRILEL,

LEMESEMthORE - BREEOHARZV-LIMET,

Food Allergy Policy

We can accommodate eight allergens in the food

and beverages we serve: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts.

If you require an accommodation for any of these, please let us know in advance.

In the interest of your safety, please note that we are unable to accommodate allergens beyond these eight.

Please read points 1-4 below and use your own judgment when dining with us.

1. Our kitchens handle a wide range of food and beverages, so allergens not listed among a dish's ingredients

may be present in trace amounts.

2. Allergen information is based on the ingredients we use and on the food labeling provided by our manufacturers

and suppliers. In accordance with Japan's Food Labeling Act, alcoholic beverages are not covered by this information.

3. If we are unable to accommodate your request safely, we may have to decline service.

4. Some of our restaurants do not offer food allergy accommodations.

Please be adviced that occasionally menu items change based on availability on the market.

Price includes consumption tax. An additional 15% will be added for service charge.

Please ask your server if you have any questions about the ingredients, such as production source/area.

Member price cannot be combined with various discounts. 26.10-11



Sumire Kaiseki [ #& KAISEK! ]

#<€ Price ¥14,000
£ B8%% MEMBER Price ¥13,000
SZEHSTMOBFR - BHFLOHFREVZLAMAMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer RT3
"Bettara duke" pickled daikon with soy milk espuma Ro=bETEEI IR T—7
Salmon roe Shiso leaf Myoga ginger W<y KE EfF
Sea bream marinated with mikan orange fHAHAMNATY R
Arugula Red onion Paprika JLyaSs Y¥FEHE NNTYAh
Simmered duck breast BBO—X&
Green onion Hon-shimeji mushroom Olive Sansho pepper miso WE KELOHL AY—7T Ltk

Soup Dish

k)

Mushroom potage

Fried maitake mushroom Ginkgo nuts

O EZFURE—Da
BITEE SHREH

Sashimi &Y
3 kinds of sashimi =fEERYEDhE

Assorted garnishes Wasabi soy sauce Plum soy sauce

Simmered Dish

EFFx—X WWEEH BREH

kY

Yam dumpling with rice crackers Crab chrysanthemum sauce

Main

BERB+ENEEIT BHEDHA

537

Japanese beef steak Grilled vegetables

Polynesian sauce Salt

Meal

MERT—F X
RYRTF7UY—R 15

BE

Matsutake mushroom cooked rice
Flaked salmon Mitsuba leaf Sudachi citrus
Japanese pickles Miso soup

2 Can change to sushi for an additional 1,500 yen

Dessert

MEEIER
FCLEE =F Bz
E0Y kgt

XTS5 R1500H THBISE~NER

FH— k

"Wasambon" mousse Simmered chestnuts with syrup Assorted fruits

M=BOL—R BEE FARE



Ruon Kaiseki

[ 5588 KAISEKI ]

#€ Price ¥10,000
=B8¥%% MEMBER Price ¥9,300

ZEHEFMMORE - BELOHARZVLIMABET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer B3
"Bettara duke" pickled daikon with soy milk espuma RotELEITESEIIRT—7
Salmon roe Shiso leaf Myoga ginger WnW<Es KE EfF

Sea bream marinated with mikan orange

Arugula Red onion Paprika

Simmered duck breast

Green onion Hon-shimeji mushroom Olive Sansho pepper miso

Soup Dish

HAMNAT) R

w7 %RFB NTUA
BEO—R&

fE KELOHLC AU—7T L#ekeg
N=

/m

Mushroom potage

Fried maitake mushroom Ginkgo nuts

Oy EZAXAVURE—Da
BITEE S8A

Sashimi &Y
3 kinds of sashimi ZEREYUSEHLYE

Assorted garnishes Wasabi soy sauce Plum soy sauce

Simmered Dish

EHx—A WWESEH BRE

Yam dumpling with rice crackers Crab chrysanthemum sauce

Main

BE¥B+ENEHIT BHEDHA

i3

"Hoba-yaki" grilled chicken
Shitake mushroom King oyster mushroom "Momiji-fu" wheat gluten

Ginkgo-shapped sweet potato Green chill "Kinzanji" miso sauce

Meal

FhIEFEE
BN OE ME TUL¥ HEE
KRRt BFE EWEKEY—X

BE

Matsutake mushroom cooked rice
Flaked salmon Mitsuba leaf Sudachi citrus

Japanese pickles Miso soup

Dessert

ME IR
FCLEE =X BFiL
FE0Y R

FH— k

"Wasambon" mousse Simmered chestnuts with syrup Assorted fruits

M=ZADL—R EER KRARE



SOUTEN Prefix Lunch ~ WATSUNAGI (5items)

EXT)I2499RSF MOLFE G&)

#E  Price ¥6,500
£8¥%¥4%€  MEMBER Price  ¥6,000
REMEFMORHE - BRFELOHFRARVEZLMAMMETS.
MEMBER Price rates cannot be combined with various discounts.
BY- AV -BELY—GTOBREVUCESLY,

You can choose one dish from the Hot dish, Main, Meal
I3 Appetizer
1 FERMCDBYY AIXR_EEZERXAZAILT

2 kinds of appetizer SOUTEN style

m Soup Dish
2 DY VEZFURE—Da BIFEE VLY RyR—

Champignon mushroom potage, Fried maitake mushroom, Crouton, Pepper

* 3 REEABEL

Steamed egg custard with snow crab, Yuzu flavor

4 F=A2R—T EHF Fk

Onion soup, Asari clam, Greens

aAVYAEEAL K/F FXU BE =X BB

5 Steamed dish with consommé, Mushroom, Chicken,
Japanese fish cake, Mitsuba green, Sudachi cirtus

A Main
6 KD« L&ADDEEEILET

Pork fillet TONKATSU, Tuna with grated yam

* 7 RowmER BITFERE K/ FdHA

Grilled flounder with yuzu flavor, Deep-fried tofu with Mushroom sauce

8 IREAM T BHIFEE K/ FdHA

Simmered black-cod with sweet soy-sauce, Deep-fried tofu with Mushroom sauce

9 BLILEBTERHEEH AT EEHILENT

Deep-fried chicken with onion sweet vinegar sauce, Tuna with grated yam

10 FRIE B & SRILEN T

Grilled chicken with salt koji, Tuna with grated yam

11 PEYEEERYADELMENERE  (+¥500)

5 kinds of sashimi, Simmered meat and tofu

12 KIFFEER Y EOEENMERNERE  (+¥500)

Assorted Tempura, Simmered meat and tofu

13.f14F0—X

13 M40 —RB80g HEHHEMTE (+¥800)

Japanese beef sirloin steak 80g with sauteed vegetables

14 EEMFET70L 80g or EEMENO—X 1009 #FHEMFE (+¥3,000)

Wagyu tenderloin 80g or Wagyu sirloin 100g with sauteed vegetables



* ERBTTHAZ2—
Y SOUTEN'S Recommend Menu

BIFE Rice/Noodle

MEME (ECLE =X B
* 15 WEit Eow

Matsutake mushroom cooked rice, Flaked salmon, Mitsuba leaf, Sudachi citrus
Miso soup, Japanese pickles

16 BESEA Tz AN EA

Hot udon or Cold udon

Hot soba or Cold soba

18 HER KA+ FOY

Rice, Miso soup, Japanese pickles

19 B4 LD/ BRIEH FDH  (+¥500)

Pork fillet TONKATSU rice bowl, Miso soup, Japanese pickles

20 INRFF KR FEoW (+¥800)

Small Tempura rice bowl, Miso soup, Japanese pickles

SUSHI Chef YAMADA produce
21 HFRIMWE KM+ (+¥800)

4 kinds of sushi, Miso soup

29 5655 LFH  BRMEGH (+¥1,200)

Chirashi sushi bowl, Miso soup

23 <7 0¥ R (+¥1,800)

Tuna rice bowl, Miso soup

FH— b Dessert

ERDTH—
M=BL—X XKHDKE

"Wasambon" mousse, Today's frozen dessert

TJIL—YDEY EHE

Assorted fruits

24

O—bE— #r iIF ¥1,500

< B8%4% MEMBER Price ¥500
XARLHECH—E R (15%) AMES BTN EEEET



SOUTEN Prefix Lunch ~ WATSUNAGI (3items)

BEXFIYI49v9R50F FI2HEE GB&H)

= & 2

#&  Price ¥5,000
2E88%€  MEMBER Price ¥4.700
SEMEIMMORR - BREOHAREVLAMARET,
MEMBER Price rates cannot be combined with various discounts.

A BERY—GTOEBRBUSLESZ,

You can choose one dish from the Main, Meal

(B2 Appetizer
HERMODEYY BFIR-BZERAZAILT
2 kinds of appetizer SOUTEN style
2 Main

K21 LEADMDEERILENT

Pork fillet TONKATSU, Tuna with grated yam

BoMER BTFEE K/ FbHA

Grilled flounder with yuzu flavor, Deep-fried tofu with Mushroom sauce

REAM T BFEE K/ FdHA

Simmered black-cod with sweet soy-sauce, Deep-fried tofu with Mushroom sauc

BLLEBITEREEEHAM T & FILET

Deep-fried chicken with onion sweet vinegar sauce, Tuna with grated yam

FRIERAGE L ERILLENT

Grilled chicken with salt koji, Tuna with grated yam

BEYRERYEOLEENFRAERE (+¥500)

5 kinds of sashimi, Simmered meat and tofu

KigRRYALEEMFRER  (+¥500)

Assorted Tempura, Simmered meat and tofu

M4 0—X80g HFEMTE (+¥800)

Japanese beef sirloin steak 80g with sauteed vegetables

EEM4E T« L 80g or EEMFO—R 1009 HFEHHEMFE  (+¥3,000)

Wagyu tenderloin 80g or Wagyu sirloin 100g with sauteed vegetables



KEXBTTHA=2—
*SOUTEN'S Recommend Menu

BE  Rice/Noodle

WMEMHE FCLE =X BiE
KIg+ E0OW

’k Matsutake mushroom cooked rice, Flaked salmon, Mitsuba leaf, Sudachi citrus
Miso soup, Japanese pickles

mESEA FE ARS EA

Hot udon or Cold udon

BRIZFE £k AREFE

Hot soba or Cold soba

HEk K+ F0Y

Rice, Miso soup, Japanese pickles

B4 LD/ BRKIEH FDH  (+¥500)

Pork fillet TONKATSU rice bowl, Miso soup, Japanese pickles

INKRF BRI+ FDOY (+¥800)

Small Tempura rice bowl, Miso soup, Japanese pickles

SUSHI Chef YAMADA produce
FAIME KR+ (+¥800)

4 kinds of sushi, Miso soup

Eo5b o L R+ (+¥1,200)

Chirashi sushi bowl, Miso soup

< 0fF BRMH+ (+¥1,800)

Tuna rice bowl, Miso soup

HFEME

O—b— #=z 1% ¥1,500

£ 58%4% MEMBER Price ¥500
NBEESHEFICH—ERE (15%) Z#MEIE TN EEEES




Alacarte*Setmenu [ 73hlLbE - EYybFAZa—]

BLIEGITERHEEOHAMN T ¥3,000

Deep-fried chicken with onion sweet vinegar sauce

B4 LEAND ¥4.,000
Pork fillet TONKATSU

BEty b (AR %Et+ F0W) ¥1,500
Meal set (Rice, Miso soup, Japanese pickles)

AR5 EA ¥2,200
Cold udon
hvHE (KA - FOWY) ¥4,500

TONKATSU rice bowl ( Miso soup * Japanese pickles)

Lo LFER (KREH) ¥7,300
Chirashi sushi bowl (Miso soup)

EYFETE BY—FK Kt ¥12,000
REH-HEL-BERMHED - AW -BE-BH-BE- W5 3(2-RF-EY

Nigiri sushi 10 pieces, Rolled sushi Miso soup

Fatty tuna, Medium fatty tuna, White fish with marinated kelp, Blue-skin fish, Shrimp

Squid, Shellfish, Salmon roe, Sea urchin, Conger eel, Rolled sushi



REA
Fatty tuna

¥2,200

EN=11=F-1

Today's white fish

¥1,300

fi5

wZ

Horse mackerel

¥1,100

E-AiBE
Spot shrimp
¥2,200

MRL.3L
Scallop
¥1,200

E=t]
Boiled clam

¥1,500

D=
Ark shell
¥2,000

hEA

Medium fatty tuna
¥1,900

ABDEMHHED
Today's kobujime
¥1,300

- ¢l
Gizzard shad
¥1,000

HigZ
Tiger prawn
¥1,800

EF
Japanese omelet
¥700

INF
Conger eel
¥1,200

ItFE
Surf clam

¥1,200

FUTH—FY

King salmon
¥1,100

)
Octopus

¥900

(AV)
Squid
¥1,000

n<n
Salmon roe
¥1,800

Sea urchin
¥2,300

o=}
Pen shell
¥1,400



Sushi A la carte [ F3 75HIL bk ]

A&
Tuna roll
¥1,900

hEEHE

Fatty tuna and Japanese leek roll
¥3,600

h) A= a—)L

ARINA—YFO—)L

EBHERE
Fatty tuna roll
¥3,600

HEE

Japanese pickles roll
¥700

J45TILIT4F7B—)L

California roll Spicy tuna roll
¥3,200 ¥2,800
Tuna, Cucumber,

Spicy sauce, Sesame,
Chili threads

Avocado, Cucumber,
Tobiko, Crab,

Philadelphia roll
¥2,800

Salmon, Cream cheese, Avocado,
Mayonnaise, Soy sheet

Mayonnaise, Soy sheet

R/ TI)ILFEF

Vegetable sushi

FE KB 2 ME
Japanese green sprouts Japanese white radish Myoga Shiitake mushroom
¥700 ¥700 ¥700 ¥700
o [F5 NATESE KS4 k< hETFRARDN—TO—)L

Cucumber roll Dried gourd roll

¥700 ¥700 ¥1,000

Dry tomato and avocado half roolls




[ &k 735HIF ]

Teppanyaki A la carte

#EE—2>70—X120g
Kobe beef sirloin 120g

¥25,000
HHEREMLFAST 1 L100g T+T7T7
Selected Japanese beef tenderloin 100g Foie gras
¥18,000 ¥4,500
EEMFO—X120g E2EMHF T 1 L100g
Japanese beef sirloin 120g Japanese beef tenderloin 100g
¥9,700 ¥9,700
REBE FaEE (+5) M3 (21&)
Spiny lobster Spiny lobster (half) Scallops(2 Pieces)
¥19,800 ¥14,280 ¥3,060
KYERE KYUERE

¥ Limited quantity

Abalone
¥12,000
KEERE

X Limited guantity

BEREY AhE
Sauteed vegetables

¥2,250

X Limited quantity

CAPRAY- 1 BHA
King crab White fish
¥4,000 ¥3,060

KEBERE

¥ Limited quantity

A—UvI 4R (KA - FOW)
Garlic fried rice
(Miso soup, Japanese pickles)
¥1,200 ¥2,250

BERYSH

Vegetables salad



