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2025411 A25H ~202642H23H
TAF—AZa-
Dinner Menu

[EERHE ] Owari Gozen

SREREFEMRET ATER BEEEXR

Appetizer HIECHhEHIEDEF R MF

FH—

Dessert

Quail egg from Toyohashi marinated in soy sauce,
sweet potato, simmered shrimp
Oyster and local green onion, yuzu citrus

REEE D%

Marinated duck and mushrooms

ZEEEMFREONEZIT REASMI
Nagoya specialty chicken wings in Genji style
BHSEI—HEEHDIRTE

Tuna poke with Okazaki chili oil

B2EEEAYM/INTIRIBZES 525 K1IR

Hatcho miso minced meat with simmered daikon

BEEX FYCREAMOENT

Shrimp dumpling with tomato and black pepper sauce
MEREGIT §F

Deep-fried pufferfish, green chili

ZHOHED —F& HLLHL—H

Seasonal sashimi with garnish

Boss Uhd
Grilled Spanish mackerel, pickled ginger

HhEE HUHDEF R DHIZL

Seasoned local vegetables

IRBEFSL X(F #ENFRISE
J\TERBLIITOFRE I+

Grilled eel strips over steamed rice
or Nigiri Sushi 3 pieces, Hatcho miso soup

ABOFH— b

Today's dessert

¥9,500
EANCISTHRBDNERBIEZEENIETNET
RAHEICEHRE-Y-EARNEINTT
Some items will be changed from season to season
Price inclusive of taxes and service charge
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Starter

fiEh e

In a bowl

&

Sashimi

KimsE

Tempura

R
Steak

BE

Rice

FHr—

Dessert

»

TAF—XHZa-
Dinner Menu

r*ﬂ] Kashiwa

EF & FHY-R

Cod milt, turnip, chrysanthemum greens sauce

B BKKIR AZ Gt FK #F
Red snapper, thin daikon slice, carrot, shimeji
mushroom, greens, yuzu

i EEIFMREFED HLolV—(

Tuna, seared winter yellowtail, garnish

HRE AR BE

Japanese tiger prawn, pufferfish, green chili

EEFAT—F BESFHX

Japanese beef steak, grilled vegetables

HIB®EER /\TRRIEEIZITORET FOY

Oyster rice, Hatcho miso soup and pickles

ABOFH—H

Today's dessert

¥13,000

EANCLISTHABDNERIZENISNET
RRHECERE-F-EAHNEENET
Some items will be changed from season to season
Price inclusive of taxes and service charge
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2025411 A25H ~202642H23H
TAT—AZa1-
Dinner Menu

[RERE ] Fuyu Kaiseki

Fe i EF & FHY-R

Starter Cod milt, turnip, chrysanthemum greens sauce

IES NETFY HIBCHEMEOE R #F

Appetizer  BHNEES—HEEE HEHEOHFROBRL
SREREFERET LT+ER BEEE
Dried barracuda, Oyster and local vegetable, yuzu citrus
Tuna poke with Okazaki chili oil, Seasoned local
vegetables, Quail egg from Toyohashi marinated in soy
sauce, sweet potato, simmered shrimp

fith 45 B KK AS Gt FK #F

Inabowl Kinmedai with thinly sliced daikon, carrot, shimeji

mushroom, green leaves, yuzu citrus

N [l

Sashimi Pufferfish sashimi

S27) 1 7 = 45

Grilled Sea bream in yuzu citrus pot

— A fick e 0
Mini hot-pot  Monkfish hot-pot

L) AEEREGT
Fried Deep-fried pufferfish

BE HEHSR I\ TR TOFET FOW

Rice Oyster rice, Hatcho miso soup and pickles

Tk KEOTH—h

Dessert Today's dessert

., ¥16.000

\ "’ . HANCITHBNBE BB AN NET
' B RIAMECEIFRE-F-EAHNEINET
- Some items will be changed from season to season
Price inclusive of taxes and service charge
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Hot Pot

BE

Pot finisher

FH—p

Desssert

TA4F—AZa1—
Dinner Menu

EESFULHSLRSI—R
Shabu shabu course

EF B FHY-R

Cod milt, turnip, chrysanthemum greens sauce

f FEHIFERED

Tuna, seared winter yellowtail

EEL LU SLPS 180g
180g of Japanese beef shabu-shabu

TAER WEHE 20T FE ZE AOFX
Mibuna wild mustard, Kujo green onion, enoki
mushrooms, Maitake mushroom and Tofu,
seasonal vegetable

SLBh

Kishimen flat noodles

ABEOTH—k

Today's dessert

B0 EE4 1009
Additional Japanese beef 100g

%
Assorted vegetables

¥14,000

K2R PRENTIEXEDZET

EANCI THRBDNELIZENISNET
RAHEICRI[E-Y-EAHDNEENET
Some items will be changed from season to season
Price inclusive of taxes and service charge




