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Traditional Japanese multi-course meal
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Reservation Required
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&3t HE @ Assorted sashimi
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& & =@ Rice Dish, Red miso soup & Pickles
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@ JKEF & Dessert
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KRR ST X THAMIETY . All prices include tax.
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Please make a reservation for kaiseki cuisine

at least 3 days in advance.
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oNE e Clear Soup
EFERBYVAL EF &

&3t HE @ Assorted sashimi
AEOBEERLAR EMex

*EYR Y ® Simmered dish
FH1 RN 57

& 15 |TH @& Fried Dish
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&t K@ Charcoal-grilled meat
s —uo A v RoKBE MEX

FR~KIWAMI~ S 12,000yen

&2 =@ RiceDish” Assorted Sushi” ,Red miso soup
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@& JKE T & Dessert
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XEHIZA X—TT, The images are for illustrative purposes only.
~ XEH - FANRRICE Y BREIBRBHIZTE LB DIBEANE N E T, The menu items may vary depending on the availability of ingredients.



