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Lunch Menu
AR

“Fuyu Gozen”

Fei B HhEHIH DB R HF

Appetizer Oyster and local vegetable, yuzu citrus

K78 BHELEDTR PHEES—HEEEDREE

Box Marinated duck and mushrooms, Tuna poke with
Okazaki chili oil
HhEHHOTFRDEZL
Seasoned local vegetables
ZFHOHED —F HLLHLV—H
Seasonal sashimi with garnish

Bosigt LA
Grilled Spanish mackerel, pickled ginger

BHEEZYM/I\NTIREEES 525 KR

Hatcho miso minced meat with simmered daikon

SERIGT FFE
Deep fried globefish, green chili

BE BENETSE /\THREAIITORE T

Sushi Nigiri Sushi 5 pieces, Hatcho miso soup

FH—p ABOFH—h

Dessert Today's dessert

¥7,200

EANCLIOTHRBNELGRIZENTESNET
RAMECRIFRE -F-EAHNEEINET
Some items will be changed from season to season
Price inclusive of taxes and service charge
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Steamed
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Steak
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Rice
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Dessert
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Lunch Menu

VTR

Lunch Kaiseki “Fuiji”

HIBCHEHORF R HF

Oyster and local vegetable, yuzu citrus

i FEHIFERED

Tuna, seared winter yellowtail, garnish

EFHRBAL
Cold milt savory egg custard

BE DT TR

Prawn, monkfish liver, green chili

EEFAT-F BEESHX

Japanese beef steak, grilled vegetables

CER \TEREIITOFRET FEOY

Steamed rice, Hatcho miso soup , pickles

ABOFH— b

Today's dessert

¥8,500

EANCIOTRABRNELGIZAENIESNEY
RTHECRBRE-T-EAMDNEENET

Some items will be changed from season to season

Price inclusive of taxes and service charge
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SBEXESL ¥6,800

Unagimabushi
Nagoya-style rice bowl topped with
grilled eel, served with dashi broth

&R\, F0W. 79—+
Clear soup with eel liver, pickles and
daily dessert

B ¥6,500

Rice bowl topped with grilled eel

L. EOH. 7Y
Clear soup with eel liver, pickles
and daily dessert

EANCLIOTHRBNELGRIZENTESNET
RAHECEHE-Y-EAHDNEENET
Some items will be changed from season to season
Price inclusive of taxes and service charge
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