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LHOLRA RSV, ERBICET2BMT LI —RBICDEEL TIL,

8B (RU. M, < BH. ME. ZIX, . F. FEEE) OALEIETWEETET,
SHENHIEECHFENDHESEIL, FHICEBBHLHECESL,
PEIETDREEREBERELEIETWELELEH, SREUNDXHEFZWN:=LHiRET,
UT1~40RARECRHAMNDS A, BESFICKB CHWTCIHMAZESEL LW :=LET,

1. SHTHEIRTOREBYZER—RETRYHS =6,
FERRMHEUNDT LILT D OMERAEZREICHET H2ENTEE A,

2. HHOTULLT UERE, ERARMHRVHEESHENSDREMPHER (BRRT) ZEICTEARAVELET,
3. BESFEANTLAEHE - BRALODORELVEBLIZRICE. CRREEMY SETVEECEENIESVET
4. —B7LILF—RETERVERATSVET,

HEANRDKRIZKY . B - AZa—ICEBAHIGEENTIVET,
RAMEICITHERAZTENTEYES, JRIFHBFITH—ERXM (15%) ZMESETVEEFET,
B K. £AGE) OEMBERHS IV, BEHEIESICOVTIE, RIZEIHRIEEL,
SAENEFMORE - BRFEOHARIVELIMET,

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. 26.4-5



Sumire Kaiseki [ & KAISEK! ]

MEMBER Price

Appetizer

#& Price ¥14,000
= B8¥%% MEMBER Price ¥13,000
SEHSFHOBE - BELOBRATLLARET,

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

AAAVLBRERTFDEERL
& AU—THxANL

BUKOY 1) —LAF—XL—2R

XE E7V—t—Y A—=TnLinoyvT
FFERE £9<

EDTE A

k)

Creamy turnip potage
Burdock Rooted mitsuba Butterbur

Fried halibut Pepper

Sashimi

#WARE—Ta
HE RE=DOFE K
BlfAEaD Rys—

&Y

3 kinds of sashimi Soy sauce Plum soy sauce

Simmered Dish

ZERYEHE WWEE)

=

BRE

Sweet soy sauce simmered black-cod

Chinese cabbage Carrot Onion

IREER AT
BX AT #

Green beans Japanese pepper Bxxe ASESIU#
Main %%
Japanese beef steak  Grilled vegetables FERXT—F BEE

Horseradish sauce Salt Ponzu

Meal

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—OAVEHEEDREAH TR
& BENZ

BRI+ DI

% 7S5 A1500M CTHBIZE~NE

FH— b

Tiramisu Assorted fruits

TA4T3IR HRAR=E



Ruon Kaiseki

[ 5588 KAISEKI ]

MEMBER Price

#1& Price ¥10,000
£B8%%€ MEMBER Price ¥9,300

SENERIMMOKHR - BHFEOHFARAREIVELIMET,

rates cannot be combined with various discounts.

Appetizer B3
Blanched greens with plum BEBEL
Sakura shrimp Japanese parsley EE 5
Yellow garlic chives Roasted sesame Seaweed HIZS FIYMK BB

Arla buko cream cheese mousse
Fava bean Beer sausage Maple syrup

Deep-fried potato dumpling Sauteed spinach

BUKOY ) —LF—XL—R
X2 E7V—t—Y A—=—T)Lavy7T

Lo BEBIT EEEYT—

Tartar sauce Butter sauce BAILFILY—R INI—R-ST S8
Soup Dish ;B
Burdock & mugwort fish dumpling soup GEELEHFENL
Bamboo shoots Shimeji mushroom Rooted mitsuba Goji berry MmOF BHE E=2F INDE
Sashimi &Y
3 kinds of sashimi Wasabi soy sauce Plum soy sauce ZREEYSHE WWEEHR #HERE;
Simmered Dish &%)
Red miso hot pot TR /\EE
Beef Chinese cabbage Eryngi mushroom K/ BxE TY ¥
Yuzu citrus Japanese pepper HWFE SESWUH

Main

527

Deep fried spanish mackerel & steamed vegitables

Butter Black vinegar sauce

Grilled turban shell with herb butter
Semi-dried tomato Olive

Meal

BIFiEL R LERE
NE— EEY—X

RIBTAT7 U RNE—
tIFSA TR FU—T

BE

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

Miso soup Japanese pickles

Dessert

R—OVEFHEEDRERAHS TR
& B®EMz
KIS DI

FH— b

Sour cream milk pudding Red bean paste Assorted fruits

YI—0)—LELCER HAZ KRARE



SOUTEN Prefix Lunch ~ WATSUNAGI (5items)

BRXFIVI4vHDRSF MMO2HEE G&)

#&  Price ¥6,500
£B8%4%&  MEMBER Price  ¥6,000
ZEMTFMORE - BFLOMARV-LMARET,
MEMBER Price rates cannot be combined with various discounts.
YA BEIY—RTOEBUSESL,

You can choose one dish from the Hot dish, Main, Meal

FIES Appetizer

1 HERNMDEYY FIRZBEZERAZAILT

2 kinds of appetizer SOUTEN style

ety Soup Dish
2 gRA—a DU RB=VE TSI RvIN—

Turnip potage, Wonton, Rooted mitsuba, Black pepper

* 3 WEERBEL

Steamed egg custard with snow crab, Yuzu flavor

4 HELEHFEN RB=VE ZOE WMIER BIEXAEH

Burdock & mugwort fish dumpling soup, Rooted mitsuba, Goji berry, Smoked scallop, Kelp

VY ATHEEL KOF FXU B =ZVE BB

5 Steamed dish with consommé, Mushroom, Chicken,
Wheat gulten bread, Mitsuba vegetables, Sudachi cirtus

AA Main

BRI« LEAMDEERILENT

Pork fillet TONKATSU, Tuna with grated yam

rommERELEBETF )V —X

Grilled flounder with yuzu flavor, Fried shrimp with chili sauce

IRERMTEBEFI VR

Simmered sable fish, Fried shrimp with chili sauce

ELLESTEREEHADL T EEHILET

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

10 1SRG & SILENT

Grilled chicken with salt koji, Tuna with grated yam

© 00 N o

11 PEYRERYEHOELEMFERERE

5 kinds of sashimi, Simmered meat and tofu

12 KigEERYEHLELEMFRAEE (+¥400)

Assorted Tempura, Simmered meat and tofu

13 fM4F1) JO—R80g BmEHET= (+¥500)

Japanese beef rib steak 80g with sauteed vegetables

13.814)70—X

14 EEM4ET a4 L 80g or EEMFEDO—R 100g g#FHEMFE  (+¥3,000)

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



H BRBITITOHAZ2—
Y SOUTEN'S Recommend Menu

BIFE Rice/Noodle

* 15

MEARLEDRERAATER N—a32 B B
K+ DY

Mixed rice with fresh onion & bamboo shoots, Bacon, Butterbur, Bonito flakes
Miso soup, Japanese pickles

WED EA RRFELFAH

16 Inaniwa udon (Hot or Cold)
17  FBTIE BREFLEAR
Shintoku soba (Hot or Cold)
18 B KEH DUy
Rice, Miso soup, Japanese pickles
19 B2« L D/INE KR D% (+¥300)
Pork fillet TONKATSU rice bowl, Miso soup, Japanese pickles
20 HAMTHIREEZIE (+¥500)
Stir-fried noodles with starchy sauce
SUSHI Chef YAMADA produce
21 FRIME KT (+¥500)
4 kinds of sushi, Miso soup
29 5B LEF Rt (+¥1,000)
Chirashi sushi bowl, Miso soup
23 <45 0F kit (+¥1,500)
Tuna rice bowl, Miso soup 21.%% ME

FH— b Dessert

24

BROTH—k
YI—Y J—LOECEE AEOKE

Sour cream milk pudding, Today's frozen dessert

TIL—YDEYEHLE HIEK
Assorted fruits, Japanese sweets
O—bE— @ fIX ¥1,200

< B8%4% MEMBER Price ¥500
ARSI —E % (15%) AMES BTN EEET




SOUTEN Prefix Lunch ~ WATSUNAGI (3items)

BXFYI4vHIRSVF HOHE B&H)

#&  Price ¥5,000
«E8%4%€  MEMBER Price ¥4.700
SEHEFIMMORNH - BHFEOFRGEVELAMAGET,
MEMBER Price rates cannot be combined with various discounts.

M U-BELY—RTOBRUCESL,

You can choose one dish from the Main, Meal

CIES Appetizer
HERMODEYY FIXBEERAZAILT
2 kinds of appetizer SOUTEN style
2 Main

BRI« LEAMDERILET

Pork fillet TONKATSU, Tuna with grated yam

30)) BE & )V —2X
Y KOMmEREBET ) Y

Grilled flounder with yuzu flavor, Fried shrimp with chili sauce

IRERMTEBEFI VR

Simmered sable fish, Fried shrimp with chili sauce

ELLESTEREEHADL T EEHILENT

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

SIS ML & B I

Grilled chicken with salt koji, Tuna with grated yam

EEYREBERYEHE EMFRER

5 kinds of sashimi, Simmered meat and tofu

RIFFEZRYEHLELMFRAERE  (+¥400)

Assorted Tempura, Simmered meat and tofu

41 J0—R80g ®HHHME (+¥500)

Japanese beef rib steak 80g with sauteed vegetables

BEEMM4ET 4L 80g or EEMHFO—RX 100g #EFHxtE  (+¥3,000)

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



K ERXBTTHA= 21—
*SOUTEN'S Recommend Menu

BE  Rice/Noodle

MEARLEDRERAATER N—a32 B B
K+ DY

Mixed rice with fresh onion & bamboo shoots, Bacon, Butterbur, Bonito flakes
Miso soup, Japanese pickles

WED EA BRFELFAH

Inaniwa udon (Hot or Cold)

HEEE REFLEAEHE

Shintoku soba (Hot or Cold)

HER KR+ DY

Rice, Miso soup, Japanese pickles

B4 LD/ BRI+ DY (+¥300)

Pork fillet TONKATSU rice bowl, Miso soup, Japanese pickles

HADITESZEIX (+¥500)

Stir-fried noodles with starchy sauce

SUSHI Chef YAMADA produce
FRIME K+t (+¥500)

4 kinds of sushi, Miso soup

o565 LHEF BRMEt+ (+¥1,000)

Chirashi sushi bowl, Miso soup

<0 R (+¥1,500)

Tuna rice bowl, Miso soup

HFEME

O—b— @ fIH ¥1,200

£ 5¥4%€ MEMBER Price ¥500
NBEESHEFICH—ERE (15%) ZMEIE T EEEES




A |la carte = Set menu [ 7S5SALE - €y b A=a— ]

BLIEGITERHEEOHAN T ¥3,000
Deep-fried chicken with onion sweet vinegar sauce

K24 LAY ¥3,600
Pork fillet TONKATSU

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

AE FEES EA ¥2,200
Cold Inaniwa udon

AU (BRI - D9 ¥4,500
TONKATSU rice bowl ( Miso soup * Japanese pickles)

Lo LFEE (R ¥6,800
Chirashi sushi bowl (Miso soup)

EYFETE BY—F gt ¥11,000
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



Sushi A la carte [ F3 75HIL bk ]

XEA
Fatty tuna

¥2,200

AXKEHOBS
Today's white fish

¥1,300

X-ABEE
Spot shrimp
¥2,200

| 3=
Surf clam

¥1,000

AR
Boiled clam

¥1,500

REEHE

Fatty tuna and Japanese leek roll

¥3,600

A TJAx)L=FO—)L
California roll
¥3,000

e & FUoTY—FEY
Medium fatty tuna Tuna King salmon
¥1,900 ¥1,100 ¥800
fig &t EF
Horse mackerel Gizzard shad Japanese omelet
¥1,000 ¥800 ¥700
Lyd i) FA
Squid Octopus Japanese green sprouts
¥1,000 ¥900 ¥700
.32 B A
Scallop Sea urchin Salmon roe
¥1,000 ¥2,300 ¥1,800
INF E7 P & RS
Conger eel Tuna roll Fatty tuna roll
¥1,000 ¥1,700 ¥3,600
MUY & D% WEE Mo (X
Dried gourd roll Japanese pickles roll Cucumber roll
¥700 ¥700 ¥700
AL —yFa—)L J43TINIT47A—)L

Spicy tuna roll

¥2,300

Philadelphia roll
¥2,300



