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“Haru Gozen”

MEDIXE—T BOEYV—X

Smoked cherry salmon with butterbur sprout sauce
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Bamboo shoot with young wakame

Tuna poke-style with Okazaki chili oil

Firefly squid with local seasonal vegetables

Seared cherry seabream

Grilled Spanish mackerel topped with egg and green onion,
Nagoya Cochin chawanmushi with thickened dashi sauce
Tempura-prawn, fishcake with mountain herbs, green chili

WBECBEDOMREAHTER \ TR TOIREF

Seasoned rice with sakura shrimp and bamboo shoot,
Hatcho miso soup
GIES

Seasonal fruits

g

¥7,200

FANUCE > TRBDELRBZHEHNTEVET B
RTEEICIEHE - Y —EXEDGENET a

Some items will be changed from season to season
Price inclusive of taxes and service charge
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Lunch Kaiseki “Fuji”

BEBDZE—T BROEY—X

Smoked cherry salmon with butterbur sprout sauce

IEY HEF RO

Hamaguri clam, young wakame and field mustard

BET-T-

Spanish mackerel tataki

HEEI-FURBIZERL &b

Nagoya Cochin chawanmushi with thickened dashi sauce

BE ILXREX =EM TE
Prawn, fishcake with mountain herbs, firefly squid,
green chili

EEs R —% BEHR

Japanese beef steak, grilled vegetables

CBk N\THRMIIZITORET HFOY

Steamedrice, Hatcho miso soup, pickles

GIES

Seasonal fruits

¥8,500

FAANUCE > THRBNERBRZHZENTETVET
RTAHEEICIIHE - T—EXREDAZENRFTT
Some items will be changed from season to season
Price inclusive of taxes and service charge
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Special Sushi Lunch

20| MEEDRE—YU BOEY—X

Appetizer Smoked cherry salmon with butterbur sprout sauce

BE Fa]l0B. &

Sushi Assorted Sushi (10pieces of Nigiri sushiand rolled sushi)

AEECLY FFvYEY HEOXD

HEH CFERIS BBl AR Bl
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MOFERDHF FIL AR

BANEHE EOSIEHOEFHRS

Bluefin tuna with red caviar, Seared cherry sea bream,

Firefly squid with sweet miso vinegar, Spanish mackerel tataki
with ginger, Eel and sansho pepper, Torigai-Japanese cockle,
Vinegared mackerel with kombu kelp sheet, Sweet glass shrimp
gunkan roll, Bamboo shoot with kinome, Vinegared daikon,
Tuna and pickled radish roll, Tamayura Kohaku rolled egg

I\TERPGMEIL TDFREIT

Hatcho miso soup

FH—k B

Dessert Seasonal fruits

¥5.500

RET—TINEELIEBEN—NI YR —TERLAVEEITET,
FANICE > TRBDERZHZBENTIVET
RTEZICIIHE - U —EXRDETENTT
We will seat you at the Kaiseki table or Sake bar counter
Some items will be changed from season to season
Price inclusive of taxes and service charge
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Lunch Menu

SHFERL ¥6,800 J
Unagimabushi

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

H:FD&L\\ é@#@\ 7__\\-|j=‘_ l\
Clear soup with eel liver, pickles and daily
dessert

D2F  ¥6,500

Rice bowl topped with grilled eel

Clear soup with eel liver, pickles and daily
dessert

FAANUCE > THRBNERBRZHZENTETVET
RTAHEEICIIHE - T—EXREDAZENRFTT
Some items will be changed from season to season
Price inclusive of taxes and service charge




