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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



Soara Kaiseki [ E1EKAISEKI ]

X5HF X TOZFHIH
Reservations required at least 5 days in advance.

14 Price ¥30,000

2 B8¥#% MEMBER Price ¥28,000
LEHSFBOEHE - BEEOHBEVELAET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  BiI%E

White sesame tofu Kujo green onion Ark shell Konjac Bfz h&EHE KB #H5
"Jibu-ni" style simmered duck o ey

Eggplant Hon-shimeji mushroom "Budo Sansho" pepper TFhF KELOHL SES LM

Japanese geoduck & mizuna greens with chrysanthemum dashi AIJIWBEKEHTEEZL
Steamed Dish  B¥)
Matsutake mushroom in dashi broth WELTIRZEL

Matsutake mushroom Shrimp White fish e 8 BB5Aa
Ginkgo nuts Mitsuba leaf Sudachi citrus BE HU=TE EL

Sashimi &Y

Scorpionfish & 2 kinds of sashimi hgJEZ@EYaht
Assorted garnishes Wasabi soy sauce Plum soy sauce FBE—X LUEEH #ERE;
Simmered Dish &)
"Kinme-dai" red bream simmered in asari clam broth £BfAxFR—T&E

Turnip Baby bok choy Olive Myoga ginger #E OS—_FEE AY—T HBMEF

Main Dish ¥
Japanese beef tenderloin steak Grilled vegetables MET4LRTF—F FEHE
Polynesian sauce Salt RYRST7oY—R 18

Tempura  XKExFE

Spiny lobster Maitake mushroom Dipping dashi sauce FEeEE EH KHT

Sushi  FF]
4 pieces of sushi Miso soup ETMNERY ShHhtE LR+

Dessert TH—Fk

"Anmitsu" agar jelly with assorted fruits TIL—YIHAHD
"Warabi mochi" Marron jelly Brown sugar HLoUSE wvAYvtEYy— EBE




Souten Kaiseki [ X KAISEKI ]

Appetizer

$& Price ¥22,500
£8%% MEMBER Price ¥21,000
SZEHSTMOBFR - BHFLOHFREVZLAMMET,

MEMBER Price rates cannot be combined with various discounts.

(IES

White sesame tofu Kujo green onion Ark shell Konjac
Hon-shimeji mushroom & mizuna greens with chrysanthemum dashi

Consomme jelly Grilled eggplant espuma

BMZ AIEE KR i4EH
RELOHL EKRREFERL

AV AEY—FE BMFIRT—<

Lotus root Cauliflower Lily root Crab meat EE AHYITISTU— BHEWE #5
Steamed Dish  B#¥)
Matsutake mushroom in dashi broth WELTIRZEL
Matsutake mushroom Shrimp White fish wnE 8 Bg5a
Ginkgo nuts Mitsuba leaf Sudachi citrus R #HU=ZFE EFiL
Sashimi &Y

Plum sea bream & 2 kinds of sashimi

Assorted garnishes Wasabi soy sauce Plum soy sauce

Simmered Dish

BEHEZERYEDOE
EZFx—X WEEHR BRASE

=Y

"Kinme-dai" red bream simmered in asari clam broth

Turnip Baby bok choy Olive Myoga ginger

Main

EEMAEFR—T&
® S-HEX FU-—T7 HWER

537

Japanese beef sirloin steak Grilled vegetables

Polynesian sauce Salt

Grilled cutlassfish with chestnut and "shutd" cream sauce

MFEO—XRXT—F FEFE
RYRSF7oI—R 15

RKNBDEBEEY ) — LS

Tempura  XKimig
Conger eel Maitake mushroom Dipping dashi sauce nNF HBE XHiT
Sushi  ZT]

3 pieces of sushi Miso soup

Dessert

¥R=8
FH— b

RIS+

"Anmitsu" agar jelly with assorted fruits

"Warabi mochi" Marron jelly Brown sugar

TIL—YIHAHD

hoUgt wva vy — EZE



Kishu Kaiseki [ #M KAISEKI ]

#& Price ¥18,000
£8%% MEMBER Price ¥16,800
SZEHSTMOBFAR - BFLOHFREVZLAMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  RiIZE
Avocado & "Kishu" whitebait tartar gratin with "Kishu" plum flavor FTHRARELMLSTODRMNERILZILTSA D
Potato Bacon CoenE R—av

Hon-shimeji mushroom & mizuna greens with chrysanthemum dashi

REBLOHL EKZEHESZL

Soup Dish B
Grilled tilefish wrapped in soy milk skin HEHERSESHS
Mushroom Mitsuba leaf Myoga ginger Ginkgo nuts Green onion Yuzu citrus aﬁibl)\ﬁ Eﬁ gﬁ fE’é? ﬁi?ﬁ *EH%

Sashimi &Y

"Ume sea bream" & 2 kinds of sashimi HBEHLE _@EEYEHhE

Assorted garnishes Wasabi soy sauce "Kishu" plum soy sauce EFHR— WEEHR KLNEBBARE]
Simmered Dish &
"Jibu-ni" style simmered "kishu" duck o REAEE
Eggplant Turnip Baby bok choy "Budo Sansho" pepper FhiF E S_H8HE SNESLUR

Main

537

"Hoba-yaki" grilled beef
"Kumano" beef Chestnuts Shitake mushroom Oyster mushroom

Sweet potato Green chill "Kinzaniji" miso sauce Wheat gluten

Meal

FhEBEE
BEEF4F X OME TYULF
ARt BE SWEKEY-X IEH

BE

Matsutake mushroom cooked rice
Flaked salmon Mitsuba leaf Sudachi citrus

Japanese pickles Miso soup

Dessert

MEEIER
FCLEE =F Bz
E0Y kgt

FH— k

"Anmitsu" agar jelly with assorted fruits

"Warabi mochi" Marron jelly Brown sugar

TIL—YIHAHD

bhboUsg wor+E)— EBE



Sumire Kaiseki [ #F KAISEKI ]

#€ Price ¥14,000
£ B8% <€ MEMBER Price ¥13,000
SEHETMOEE - BFLOHFRAETVZLMAMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer B3
"Bettara duke" pickled daikon with soy milk espuma Rot=LEITETILIRT—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

waZ %RFB NTUH
BEO—R&

fE KELOHLC AU—7T L#ekeg
N=

/m

Mushroom potage

Fried maitake mushroom Ginkgo nuts

Oy EZXURE—Da
BITEE S8A

Sashimi &Y
3 kinds of sashimi =fEEYEhtE

Assorted garnishes Wasabi soy sauce Plum soy sauce

Simmered Dish

EHx—A WWESH BRE

Yam dumpling with rice crackers Crab chrysanthemum sauce

Main

BE¥B+EMEEHIT BHEDHA

i3

Japanese beef steak Grilled vegetables

Polynesian sauce Salt

Meal

MERT—F HEEFHE
U E S AR EY S

BE

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

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

Dessert

ME IR
FECLE =F I
FE0Y R

XTS5 R1500H THBISE~NLEE

FH— b

"Wasambon" mousse Simmered chestnuts with syrup Assorted fruits

M=ZADL—R EER KRARE



Ruon Kaiseki

[ 5588 KAISEKI ]

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

ZEHEFMMORE - BELOHARIVLIMABET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer B3
"Bettara duke" pickled daikon with soy milk espuma RotLEITETILIRT—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

waZ %RFB NTUH
BEO—R&

fE KELOHLC AU—7T L#ekeg
N=

/m

Mushroom potage

Fried maitake mushroom Ginkgo nuts

Oy EZAXURE—Da
BITEE S8a

Sashimi &Y
3 kinds of sashimi =EEYEhtE

Assorted garnishes Wasabi soy sauce Plum soy sauce

Simmered Dish

EHx—A WWESEH BRE

Yam dumpling with rice crackers Crab chrysanthemum sauce

Main

B¥B+EMEHIT 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

FhEHE
BN OE ME TUL¥ HEE
DREIAT FEEILFKEY—X

BE

Matsutake mushroom cooked rice
Flaked salmon Mitsuba leaf Sudachi citrus

Japanese pickles Miso soup

Dessert

E IR
FCLEE =X BFiL
E0Y R

FH— k

"Wasambon" mousse Simmered chestnuts with syrup Assorted fruits

M=ZADL—R EEER KRARE



Set Menu [fEnRE]

$& Price ¥8,500
£8¥%¥% MEMBER Price ¥8,200

SENERIMMOKHR - BRFEOHFARRIVLIMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer St

*Please choose from below X TiELYBEVLL S

Steak set R TF—FiHpE

Sashimi set  JEEffHE

5

Miso soup  BkIZ;

Dessert TH—




