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Kaisekl Course Tsuyukusa - November - JPY 8,900

Appetizer  « Pumpkin Milk "Tofu" with Pistachios

* Cold Simmered Chrysanthemum with Bonito Dashi and
Summer Cypress Seeds

« Steamed Salted Monk Fish Liver and "NARAZUKE" on top
"NARAZUKE" : Japanese pickles that have been set in for a long time in Sake

« Sea Bream Small Sushi
- Boiled Green Pepper with Smoked Salmon inside
- Japanese Rolled Omelet with Carrot Paste

« Fried Ginkgo skewered on a pine leaf

Soup  * Chestnut "potage" like soup with
Roast Ham, Roasted Mochi and Red Cabbage inside

Sashimi -+ Assorted sashimi

Grilled Dish < Grilled Golden Sea Bream covered with Sea Urchin paste

» Turnip, Boiled Sweet Potato "HAKUSEN AGE"
"HAKUSENAGE" : Beat Corn Starch with Water deep fry and make a fluffy Covering

- Blow Fish Sukiyaki Style, "FU" with "KUJYOU NEGI" Onion and
Wolfberry on top

"FU" : Traditional Japanese food made from wheat gluten, which is the protein part of wheat.

Side dish  * Grilled Beef Lion with Salt and Pepper, "EBI IMO" like a Taro Potato,
Egg Plant, Paprika and Japanese Negi Onion on top with Gochujang Miso

Seasonal rice  « Mushrooms and Scallops cooked in Saffron Rice

- Miso Soup and Japanese Pickles

Dessert « Mattcha Warabi Mochi, Fresh Persimmons on the side,
Persimmon Chips with Kinako and Brown Sugar Syrup on top
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Lunch Set Menu
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Soba Set (Hot or Cold)
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Appetizer, Savory Egg custard, Side dish, Soba (Hot or Cold), Inari-sushi, Kakiage and Dessert
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Tuna Sashimi Set with Condiments
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Appetizer, Savory Egg custard, Side dish, Tuna Sashimi Set with Condiments, Rice, Japanese pickles, Miso soup and Dessert

Condiments : Natto, White Leek, Shirasu (Whitebait), Tempura Bits, Grated Yam, Shiso (Perilla Leaf ), Tobiko ( Flying fish Roe)
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Beef Hot Pot Set
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Appetizer, Savory Egg custard, Side dish, Beef Hot Pot, Rice, Japanese pickles, Miso soup and Dessert
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"AWAODORI" Chicken Tempura Set
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Appetizer, Savory Egg custard, Side dish, "AWAODORI" Chicken Tempura, Rice, Japanese pickles, Miso soup and Dessert
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KASANE BENTO (2Tier Bento Boxes)

S A+ Appetizer

Az L Savory egg custard
B Sashimi
MY B 2Tier Bento Boxes
Y. kBEA., AR, BY. B - Appetizer, Grilled Fish, Meat Dishes, Simmered dish, Deep-fried dish
ek  FAHIT, FOWY Rice, Miso soup and Japanese pickles

H ik Dessert
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Tempura Lunch
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Appetizer, Savory egg custard, Chef s choice Tempura, Rice, Miso soup, Japanese pickles and Dessert
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Tenju( rice topped with tempura )
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Appetizer, Savory egg custard, Tenju, Japanese pickles, Miso soup and Dessert
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 The prices include 15% service charge and 10% consumption tax.

»+ We ask any guest with food allergies to inform the hotel staff when making reservations and /or upon arrival.
- If there is no specification, the rice used in the menus would be domestic rice.

« Underage drinking and drunk driving are prohibited by law.
- Menu items may change according to ingredient availability.



