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Lunch Kaiseki “Fuji”
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Appetizer Marinated duck loin and mushrooms, kikuna greens,
garland chrysanthemum
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Sashimi Tuna, salmon
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Simmered Matsutake mushroom chawanmushi with chicken, fish cake, yuzu,
snow peas
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Tempura Prawn, Matsutake mushroom, green chili pepper
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Steak Japanese beef steak, grilled vegetables
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Steamed rice, Hatcho miso soup, pickles
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Today's dessert

¥8,500

AANUCE>TABHERZBENTIVET
Some items will be changed from season to season
RTEEICKEBE - U —EXRDNZTENFT

Price inclusive of taxes and service charge
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“Matsutake Gozen”
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Appetizer Marinated duck loin and mushrooms, kikuna greens,
garland chrysanthemum
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Soup Matsutake mushroom clear soup served in a teapot, shrimp, ginkgo
nuts, momiji-fu wheat gluten, mitsuba, sudachi citrus
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Tuna Sashimi
Autumn sea bream baked in an okina style, chestnut, ginkgo nuts,
steamed taro, momiji-fu wheat gluten
Matsutake mushroom chawanmushi with chicken, fish cake, yuzu,

snow peas
Matsutake mushroom and shrimp tempura, green chili pepper
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Matsutake mushroomrice
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Today's dessert

¥7,800

AANUCE>TABHERZBENTIVET
Some items will be changed from season to season
RTEEICKEBE - U —EXRDNZTENFT

Price inclusive of taxes and service charge
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RE

T3 Hu] o > F

Special Sushi Lunch
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Marinated duck loin and mushrooms, kikuna greens,
garland chrysanthemum
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Assorted Sushi (10pieces of Nigiri sushi and rolled sushi)
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Bluefin tuna with chopped wasabi, sea bream, squid with oba miso,
Argentinian red shrimp, conger eel, greater amberjack, salmon,
pen shell clam, salmon, scallion sprouts, Benishigure radish,

Tuna roll, Tamayura Kohaku rolled egg
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Hatcho miso soup

GIES

Seasonal fruits

¥5,500

AANUCE>TABHERZBENTIVET
Some items will be changed from season to season
RTEEICKEBE - U —EXRDNZTENFT

Price inclusive of taxes and service charge
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Dessert
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Sushi Lunch
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Seasonal appetizer

Fa)88. BT

Assorted Sushi (8pieces of Nigiri sushi and rolled sushi)
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Tuna with chopped wasabi, sea bream, squid with Oba miso,
shrimp, greater amberjack, salmon, scallion sprouts,
Benishigure radish, Tuna roll, Tamayura Kohaku rolled egg
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Hatcho miso soup

GIES

Seasonal fruits

¥3,500

AANUCE>TABHERZBENTIVET
Some items will be changed from season to season
RTEEICKEBE - U —EXRDNZTENFT

Price inclusive of taxes and service charge
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Lunch menu

ODF3L ¥6,800

Hitsumabushi
Nagoya-style rice bowl topped with grilled eel,
served with dashibroth
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Clear soup with eel liver, pickles and daily dessert

D7%FF  ¥6,500

Rice bowl topped with grilled eel
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Clear soup with eel liver, pickles and daily
dessert

AANUCE>TABHERZBENTIVET
Some items will be changed from season to season
RTEEICKEBE - U —EXRDNZTENFT

Price inclusive of taxes and service charge




