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Food Allergy Response Policy

Regarding food allergy accommodations at our restaurants and banquet facilities,

we are only able to address the following

eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, milk, and peanuts.

Guests who wish for accommodations regarding any of these eight allergens are asked to make a request in advance.
To give top priority to the safety of our guests,

we regret we are unable to make accommodations regarding ingredients other than the eight allergens.

Guests are asked to acknowledge statements 1-4 below

and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment,
we are unable to completely prevent contamination with minute quantities of an allergen other than the ingredients being used.

2. The allergy information is based on the ingredient information (food labeling) of the ingredients used
and from their manufacturers, etc.

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.

4. Some restaurants may not be able to accommodate certain allergies.

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.
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Soara Kaiseki [ EHIEKAISEKI ]

MEMBER Price

X5HF1F TOZFHIH

Reservations required at least 5 days in advance.
#1& Price ¥30,000
£ 8%¥$ MEMBER Price ¥28,000

ZEMTFMORE - BEFLOHRRVV=LIMARET,

rates cannot be combined with various discounts.

Appetizer  BI%E
Blanched spinach & abalone Yellow garlic chives MEEEENDHEEL BE=S

Bonito & canola flower with mustard vinegar miso sauce

Tomato Pink pickled radish

Grilled turban shell Herb butter

B & RO TR
NY kAR

KIFEDIEFBE TAT7URNE—

Soup Dish ;B
Steamed egg custard with bamboo shoots MOFEmZEL
Spiny lobster Butterbur Butterbur sprouts sauce FEEE B SZ=EDESVY—R
Sashimi &Y

3 kinds of sashimi Wasabi soy sauce Plum soy sauce

Simmered Dish

=EEYAhe WIEEE ERE
=Y

Steamed tilefish with grated turnip & snow crab

Rooted mitsuba Yuzu citrus Mikan citrus pepper Ponzu

Main Dish

HiADE#ES AL
R=VE WF AH#HLOABIM

53

ELKRUEE

Japanese beef tenderloin steak Grilled vegetables

Horseradish sauce Salt

Fried Dish

MET74 LRAT—F BEEE
R—RST4vayy—X 1§

~0 ~

Kb

Mixed tempura of white fish & mitsuba

Sushi

BRLZVENEHT
5 A

3 pieces of sushi Miso soup

Dessert

EYUFRZ=E
FH— k

KR+

Sour cream milk pudding Red bean paste Assorted fruits

YI—9—LELEE HAZ i

A
i
A
i



Souten Kaiseki [ EX KAISEKI ]

$1€  Price ¥22,500
£ B8# % MEMBER Price ¥21,000
2EH2FHOBE - BELOHAZVELIMET,

MEMBER Price rates cannot be combined with various discounts.

Appetizer  BiI3E
Blanched greens with plum BEHLRL

Sakura shrimp Japanese parsley wEE =5
Yellow garlic chives Roasted sesame Seaweed HIZH FIYMK B85

Arla buko cream cheese mousse BUKOY V) —LF—XLi—R
Fava bean Beer sausage Maple syrup X2 E7Y—t—C A—T)iaovy7

Deep-fried potato dumpling Sauteed spinach CehMWWEtBEET HEEYT—
Tartar sauce Butter sauce BRI —R NFZ—R->Z5E8

Soup Dish B
Burdock & mugwort fish dumpling soup GE=LHFEL
Bamboo shoots Shimeji mushroom MoOF ZBHhE
Rooted mitsuba Goji berry B=EDFE CZOE

Sashimi &Y
4 kinds of sashimi Wasabi soy sauce Plum soy sauce iEEY bt WHEEH BRE;

Simmered Dish &%)

Steamed seafood with grated turnip #WSZE L
Snow crab Abalone Halibut XOA4% 1 k3w
Chinese cabbage Yuzu pepper Starchy sauce B3 MMFHAM ERER
Main ¥
Japanese beef steak Grilled vegetables MEO—XRXTF—F HFEEE
Horseradish sauce "—RXS5SF4vay—2x

Grilled turban shell with herb butter FETOY 7 o RNE—;E
Semi-dried tomato Olive I FSA T+ AY—7J

Tempura 5%
Mixed tempura of white fish & vegetables Tempura dashi BAODEEEIT XHi+

Sushi FH]

3 pieces of sushi Miso soup HFA =8 kMt

Dessert T4 —k
Tiramisu Assorted fruits TA4T3IR HRARZE




Ginsai Kaiseki [ #8%¥ kaisexi ]

MEMBER Price

Appetizer

#<€ Price ¥18,000
£B8%% MEMBER Price ¥16,300

SENERIMMORHR - BRFEOHFHARARIVELIMMET,

rates cannot be combined with various discounts.

(IES

Blanched romaine lettuce & tomato

Seared duck Olive oil

Arla buko cream cheese mousse

Fava bean Beer sausage Maple syrup

Mustard vinegar miso sauce Mozuku seaweed Octopus

Canola flower Pink pickled radish

Soup Dish

OAAL LI RERNTRFDEZEL

&g AU—THF4aNL
BUKO# |) —LF—XLi—R

Xg E7V—t—Y A*—T)nav

Steamed egg custard with bamboo shoots

Burdock Butterbur sauce Miso

Sashimi

MroFHRBAEL

HE SEB ELLKE
g Y

4 kinds of sashimi Wasabi soy sauce Plum soy sauce

Simmered Dish

miEEY Aht WEEH RS
587

Steamed seafood with grated turnip
Snow crab Abalone Halibut

Chinese cabbage Yuzu pepper Starchy sauce

Main

mOAL
XO/4% 1 FEa
BHX T Res

537

Salt-grilled beef Grilled vegitables Coleslaw
Anchovy potato gratin

Meal

FAECS LB BFE a—IILAO—
FUFIAaERTFRTSAY

BE

Mixed rice with bacon & fresh onion
Bamboo shoots Butterbur with bonito

Miso soup Japanese pickles

Dessert

R—OAVEFHFEEDREAHS TR
B HREMZ
BRI+ DI

FH— b

Sour cream milk pudding Red bean paste Assorted fruits

YI—0)—LELCER HAZ KRARE



Sumire Kaiseki [ #% kaisexi ]

MEMBER Price

Appetizer

#€ Price ¥14,000
£ B8%%€ MEMBER Price ¥13,000
LEH2FHOKE - BRELOHARVELMET,

rates cannot be combined with various discounts.

GIES

Blanched romaine lettuce & tomato

Seared duck Olive oil

Arla buko cream cheese mousse

Fava bean Beer sausage Maple syrup

Mustard vinegar miso sauce Mozuku seaweed Octopus

Canola flower Pink pickled radish

Soup Dish

AAfVLERERTFDERL
g AUV—TH1NL

BUKOY ) —LF—RXLi—R

XE E7V—t—Y A—=TninvT
FFEFRE £9<
EDE iR

Pty

Creamy turnip potage
Burdock Rooted mitsuba Butterbur

Fried halibut Pepper

Sashimi

#WARE—Ta
HE B=DOFE K
BlfAEa Rys—

&Y

3 kinds of sashimi Soy sauce Plum soy sauce

Simmered Dish

ZERYESHE WWEEHM BRE

Sweet soy sauce simmered black-cod
Chinese cabbage Carrot Onion

Green beans Japanese pepper

Main

IREER AT
HX AT #E
AE S M

RT=E

i3

Japanese beef steak Grilled vegetables

Horseradish sauce Salt Ponzu

Meal

MERT—F BER

r—RS5TFq4wiay—R 5 RUEF

BE

Mixed rice with bacon & fresh onion
Bamboo shoots Butterbur with bonito
Miso soup Japanese pickles

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

Dessert

R—OVEFHFEEDRERAH TR
B HREBMZ

LRI+ DI

%75 R1500ATHEIE~EE

FH— k

Tiramisu Assorted fruits

TA4T3IR HRAR=E



Appetizer

AHDAIH2IE
2 small appetizers of the day

AHDAIHX3E
3 small appetizers of the day

AIAEEBERDERL
Blanched snow crab and greens

A la carte
BRAE—IILR—a3VECAHAELTBYET

[ —m#E ]

We can also offer small portion

EYSHERY EhE
Assorted sashimi (5 types)

KEIEIT
Simmered fava bean with salt

ASNELHEROYSH
King crab and vegetables salad

BHERYADYE

Assorted pickles

EX %Y

Fish dumplings soup

19 SHMERMZEL
Salmon roe "Chawan-mushi"

(Steamed egg custard) with yuzu flavor

BRLL#ENT

Tuna with grated yam

KigfEYEHE (BZ3K - -B5A - Fx47E)
Assorted Tempura (3 Shrimp - White fish -+ 4 Vegetables)

(BE2X - 55 A - HR214E)

(2 Shrimp - White fish - 2 Vegetables)

FROXSoRERYEHE
5 kinds of vegetables Tempura

RAE—IR—T 3>
Small portion

¥1,800

¥2,400

¥1,400

¥6,000

¥3,100

¥3,500

¥2,400

¥1,800

¥3,000

¥2,500

¥4,500

¥3,100

¥3,600



Fish Dish [ &a#® ]

IREED AT T p ¥3,800
Sweet soy-sauce simmered black-cod ; '

fixthrE s ¥2,800
Grilled flounder with yuzu flavor

Meat Dish [ AHE ]

BRE—I)ILKR—23VE2CHELTEYET
We can also offer small portion

B ZEEKRITALEADD ¥3,600

Pork fillet TONKATSU ZE-AR—2 2> y2 500

Small portion

BELIEBTEREEHAL T ¥3,000
Deep-fried chicken with onion sweet vinegar sauce
B NFRAEE ¥3,600
Si d t and tof LA — o
immered meat and tofu AE-AR=T2Y o g

Small portion

W IR S LEME ¥3,000
Grilled chicken with salt koji ZE-ME=Y3Y y 100
XIRBEFETICTEBEZESZELTBYET Small portion '

X Please allow time for delivery



Meal [ 8% ]

BRXE—LR—2avECHABLTEYFEY
We can also offer small portion

MHETEED EA ¥2,200
Cold Inaniwa udon
mMTEED EA ¥2,400
Hot Inaniwa udon
AIAEBEFZS5T L ¥2,400
Crab & egg rice congee
BEty ~ (B8R - KEH+ - D034) ¥1,500
Meal set (Rice, Miso soup, Japanese pickles)

B 55LFF  (KREH) ¥6,800
Chirashi sushi bowl (Miso soup) 2AE-LF—23Y  ya 700

Small portion

FA+E  (RMET) ¥11,000
Nigiri sushi 10 pieces (Miso soup)

B AYVH  (REH - D) ¥4,500
TONKATSU rice bowl ( Miso soup * Japanese pickles) AE-AF— 3> ¥3100

Small portion

Dessert [ T%—F ]

JIL—YREYEHHE ¥3,060
Assorted fruits

A=Y TL—F ¥2,600
Sweets plate

IKEF ¥800
Ice cream / Sherbet (2 scoops)

H-EE ¥1,200
Milk pudding

TRy ABr  (1/6) ¥2,800
Melon

M=AT«473X ¥1,800

Wasanbon tiramisu



Sushi Alacarte [ #7 73Ah)L b+ ]

ReEA
Fatty tuna

¥2,200

AEBODBS

Today's white fish
¥1,300

[

Horse mackerel
¥1,000

X-ABEE
Spot shrimp
¥2,200

B
Ark shell
¥1,700

MRL.3z
Scallop
¥1,000

AHis
Boiled clam

¥1,500

hEB
Medium fatty tuna

¥1,900

AHDERHHD
Today's kobujime
¥1,300

¢l
Gizzard shad
¥800

HEZ
Tiger prawn
¥1,800

¥R
Pen shell clam
¥1,100

EF
Japanese omelet
¥700

INF
Conger eel
¥1,000

o=
Tuna
¥1,100

FUTY—FEY
King salmon
¥800

48
Octopus

¥900

LH
Squid
¥1,000

tFHE
Surf clam

¥1,000

W< n
Salmon roe
¥1,800

Sea urchin
¥2.300



Sushi A la carte [ F8 75Ah)ILEk ]

#HaE & BEHNE

Tuna roll Fatty tuna roll

¥1,700 ¥3,600

hEEH%E HEE

Fatty tuna and Japanese leek roll Japanese pickles roll

¥3,600 ¥700

A TANL=TE—IL AL ¥—yFa—)L J45TILIT4T7E—)L
California roll Spicy tuna roll Philadelphia roll
¥3,000 ¥2,300 ¥2,300
RNIOBZTI)LFH

Vegetable sushi

£ KR Zf ME
Japanese green sprouts  Japanese white radish Myoga Shiitake mushroom
¥700 ¥700 ¥700 ¥700
o £ MATESE KS4 FR REFHRA RON—TO—IL
Cucumber roll Dried gourd roll Dry tomato and avocado half roolls

¥700 ¥700 ¥700




Teppanyaki A lacarte [ &#&BE 75AH)+ ]

#EE—20—X120g
Kobe beef sirloin 120g

¥25,000
HEREMSHAST 1 L100g 27T
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
FEEE FaEE (35) MRIZ (21E)
Spiny lobster Spiny lobster (half) Scallops(2 Pieces)
¥19,800 ¥14,280 ¥3,060
KYERTE KYERE
¥ Limited quantity ¥ Limited quantity
i 25\ HE A
Abalone King crab White fish
¥12,000 ¥4,000 ¥3,060
XY ERE KYERE
¥ Limited quantity X Limited quantity
MEREYEDE Fxry54 A=) v o 54R (KIgit+ - FDWY)
Sauteed Garlic fried rice (Miso soup, Japanese

vegetables Vegetables salad pickles)

¥2,250 ¥1,200 ¥2,250



