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Chef’s Recommendations

A ASAT IR S 33 Rimig (1 R) 150
Seasonal Japanese oyster sashimi or tempura (one piece)

ORI % HEkEE (dkifiE) 280
Saury sashimi or grilled with salt

Fotf, BEIFKRKIERE s 280
Mehikari and Hokkaido sweet corn tempura

BERAE U IE R SO REVERE TR L 380
Grilled Matsutake mushrooms or tempura or earthen tea-pot soup with seafood

Aol FyrE7 btk 580
Hokkaido sea urchin with caviar and fatty tuna tartar
*Time for preparation approximately 15 minutes

xR EAT T X (4500) 1588
Kinki fish braised with organic soya bean sauce or grilled with salt (450g)

THE IR E BB (5000) 1688
Live abalone and Matsutake mushrooms teppanyaki (5009)

4B 0BT HEkE

Monthly Recommendations Set Menu

iR (N 1288
Autumn Kaiseki (Per person)

Jefh TR RIS TR, BT AR BT R IR

TREHAEERARBE, ISR IEZR L. e T, BRI, FoM, |k
Served with two kinds of appetiser, five kinds of sashimi, dried Hokke fish,
Akkeshi oyster and taro tempura, Hida beef teppanyaki, snow crab chawanmushi,
Matsutake mushrooms rice, miso soup, pickles and dessert

AR 7T HE/E Served Lunch Only

&4 7 N TRBEERERE (1 AR) 1588
Live King Crab and Hida Beef Hot Pot Set (Per person)

Jefh, WIS TLRRE, ABiA L, ¥ 7 VEEREE (1 1),
27 TRERA BPSEE, RRE D EA, HBR

Served with an appetiser, five kinds of sashimi, chawanmushi, one piece of crab leg tempura,
King crab, Hida beef, vegetables hot pot with inaniwa noodles and dessert

Prices are subject to 10% service charge
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