
Okonomi KaisekiOkonomi KaisekiOkonomi KaisekiOkonomi Kaiseki

SakizukeSakizukeSakizukeSakizuke
Turnip Tofu

Tofu Skin, Salmon Roe, Wasabi, Dashi Broth

かぶ豆腐
汲み湯葉 いくら 山葵 旨出汁

ZensaiZensaiZensaiZensai
Seasonal Assorted Appetizers

季節の前菜盛り合わせ

SuimonoSuimonoSuimonoSuimono
Clear Dashi Soup

( Clams Cake, Egg Yolk, Vegetables, Mitsuba )

浅利⻩⾝真丈
若布 水引き人参・大根 三つ葉 木の芽

OtsukuriOtsukuriOtsukuriOtsukuri
Chef's Selection of Sashimi

本日の鮮魚盛り合わせ

YakihassunYakihassunYakihassunYakihassun
Simmered Chinese Cabbage 

Grilled Marinated Masu Salmon with Yuzu Miso Sauce

白菜のスープ煮 筍・かにのあん掛け

SunomonoSunomonoSunomonoSunomono
Seeweed, Cucumber and Squid in Ginger Vinegar

若布 胡瓜 いかつらら 生姜酢

ShokujiShokujiShokujiShokuji
(Choice of Main Dish)

Angus Beef Filet Mignon Steak

Assorted Sushi  

Assorted Tempura

Cold Green Tea Soba with Shrimp Tempura

(お一つお選び下さい)
牛フィレ和風ステーキ

寿司盛り合わせ
天ぷら盛り合わせ
茶そば(海老天付き)

DessertDessertDessertDessert
Dessert of the Day

with Bamboo Shoot and Crab Sauce

桜ますの柚子味噌焼き 添え野菜

Executive Chef  Yukihiro Sato

本日のデザート

Menu may change to reflect market availability of fresh ingredients.

* 仕⼊れによりメニュー内容が変わる場合もございます。

Executive Chef  Yukihiro Sato

料理⻑ 佐藤幸弘


