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Kaiseki Course A1 - June - JPY 22000

Appetizer

Sashimi

Grilled Dish

Side Dish

Fried Dish

Shabu-Shabu

Seasonal Rice

Dessert

* Green Plums simmered in Cold Gelatin Syrup

- Simmered Conger Eel, Asparagus with Sansho Peppercorns on top

- Assorted Seasonal Sashimi

 Grilled Shelled Scallop, Shiitake Mushroom, Spikenard with Rice

» Overnight-dried Grilled AYU Sweetfish, Steamed Abalone with

Miso and Vinegar Sauce on top

- Lightly Pickled White Gourd and Japanese Ginger

 Crispy Rice Flour—Fried Meitagarei Flounder,

Lightly Flavored with Sea Urchin,
Fig and Bonito Dashi

- "WAGYU SHABU SHABU"™

with fried Japanese Round Eggplant and "MANGANGI" Green Peppers

"WAGYU SHABU SHABU" : Japanese Hot Pot where you briefly swish the thinly sliced
Meat and Vegetables in a Hot Broth

« Hot Pot Cooked Corn Rice

- Miso Soup and Japanese Pickles

« Melon and Litchi
* Yokan
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Sakuragaoka Course - Enjoy the Seasonal Japanese Blessings -
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Sakuragaoka Course - June - JPY 17,000

- Enjoy the Seasonal Japanese Blessings -

Please enjoy our Chef's special course, crafted with Seasonal Delicacies from across Japan.

Signature Dashi - Sakuragaoka’s Signature Dashi with Yuzu blossom

Appetizer -+ Roasted Scallop, Malabar Spinach and Grated Yam with Ponzu Sauce,
On Top: Japanese Lime, Bonito Flakes and Wasabi

Blessings from the Sea . "NYUBAI IWASHI" Dumpling, Japanese Ginger and Aromatic Scallions

"NYUBAI IWASHI" : Sardines that are fished in June to July (in the Monsoon Season)
which are rich and flavorful

» Fresh Assorted Sashimi straight from the Toyosu Fish Market

- Turban Shell grilled in it's Shell with
WAKAME Seaweed, Shiitake Mushroom, Spikenard,
Japanese Wild Parsley and Country Style Miso on the side.

 Crispy Rice Flour-Fried: Flounder, Asparagus and
Spring Japanese Ginger

Blessing from the Land  + Simply Salt-Grilled Wagyu Beef with

fried Corn Silk, Japanese Sansho Pepper Blossoms, Okra and
"KAMO EGGPLANT ORANDA NI"

"KAMO EGGPLANT ORANDA NI" : Frying and Grilling the traditional round
eggplant from Kyoto, known for its thick,
meaty texture and rich flavor and then stew it
in Sweet and Savory Simmering Sauce

Sesonal Rice Condiments - Hot Pot Cooked Niigata Tanada KOSHI HIKARI Brand Rice

"JYAKO FUSHIMI TOGARASHI"

"TYAKO FUSHIMI TOGARASHI" : A traditional vegetable a Pepper simmered with
Whitebait in Soy Sauce and Dashi.
A favorite Kyoto Summer Dish

Flying Fish Sashimi

Hotel made Vegetables Pickled in Rice Bran

Miso Soup

Fruits Japanese Cherries

"KUZU YAKI" and Green Tea

"KUZU YAKI" : A typical Kyoto dessert, where sweetly powdered Arrowroot Starch is
steamed and formed into squares and then lightly Roasted with Anko

Dessert and Tea
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Japanese Cuisine Course
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Appetizer Today’s 3 kinds of Appetizers
2 B EFZORBEEL
Steamed dish Savory Japanese Egg Custard with Manila Clam and Burdock
~ A A ~
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Sashimi Assorted Seasonal Sashimi
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Tempura Tempura: Shrimp "HATOSHIAGE", Young Sweetfish, Snap Beans and Egg Plant
with Seaweed Salt

"HATOSHIAGE" : Fried grated Shrimp sandwiched in Bread

BEP  PH R g
Grilled dish FT b BEHREFX Y b v a—
"SAIKYO YAKI" Fish with Potato in Starchy Sauce and Potherbs, Tomato, Young Corn

"SAIKYO YAKI" : Where the Fish is marinated in a sweet,
SAIKYO Miso-based marinade before being grilled

AR e Rk
Meat dish Ll Xaag A MHE NTY A TR

Beef Filet "KUWA YAKI" with Japanese Pepper and
Grilled Pearl Onion, Shiitake Mushroom, Paprika, Japanese Green Pepper

"KUWA YAKI": Beef Filet soaked in sweet Soy Sauce then grilled on a Skillet

fd MRk, REIT. FOW
rice Rice, Miso Soup and Japanese Pickles
KESF AXHOFTHF—h
Dessert Desserts of the Day
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Japanese Cuisine Course - --

We have arranged this beautiful and delicate Japanese Cuisine with
a Western kind of twist and created a Japanese-Western fusion course
that can be enjoyed by guests of all ages.
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Sukiyaki-Style Simmered WAGYU with Assorted Tempura Set Meal

HYOOFANEHMOBXEZ LTS5 FEH L.
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A Japanese set featuring suki-ni—thinly sliced WAGYU and Seasonal Vegetables
gently simmered in a savory-sweet broth—paired with Tempura of seafood and
Seasonal Vegetables, lightly battered and delicately fried to a crisp.

Enjoy the refined flavors of Japanese cuisine that highlight the

natural taste of each ingredient.

H X 3FE D Appetizer
BEY Sashimi

Tt %4E Tempura
g x4 (Fn4) Sukiyaki-Style Simmered WAGYU
:ﬁ}i = %&@q;@ Rice, Miso Soup and Japanese Pickles
K T Ice Dessert

AT EMOMFIETTSVRBARF S WCEETE S, +3,000
You can change to Brand WAGYU for +3,000yen
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Today’s Sashimi Meal
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Please enjoy the delicious fish that has arrived from TOYOSU Market to
your heart's content.

AN Appetizer
Y fF - Kaisen-don(Sashimi Seafood Bowl)
T FoW Red Miso Soup and Japanese Pickles
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Seafood Set Meal

HOBREZHEVELL 29,

We serve carefully selected seasonal fish, prepared in the Japanese tradition.

/NER 2 T Appetizer

BiE b Sashimi

A H o B Grilled fish

WAk AT FoW Rice, Red Miso Soup and Japanese Pickles

MEHL WAL T 6,200 F

Wagyu Rice Box

M4 2@V LS 20oo2 50 A
Miso-marinated Wagyu prepared in "HITSUMABUSHI" style

/NER 2 R Appetizer
ﬁ%, 5 Sashimi
MEFWHADL Wagyu Rice Box

HiThR FHOY) Dashi Soup and Japanese Pickles
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A La Carte
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i@ AT *ﬂfﬁ Chef’s Recommendation

Cold Simmered Vegetables
White Bait and Shiso Salad
Vinegared MOZUKU Seaweed

3 Kinds of Sashimi

Seasonal Fish, Gently Simmered

Whole Dried Squid
Japanese Rolled Omelet
Simmered Vegetables
Assorted Tempura
Grilled Herbal Beef

Beef Tenderloin Steak

Lightly Battered and Fried Young Sweetfish

Scallops grilled on it’s Shell

Grilled Turban Shell

Lightly grilled Wagyu with Soy Sauce Seasoning

Green Plums simmered in Cold Gelatin Syrup

300
1,300
1,200

4,500

1,200
1,500
1,500
3,700
3,700

3,000

2,000

3,000
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Please ask our staff for details.
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Sesonal Rice / Noodles

ZHI O E W = A Japanese rice pilaf cooked in an iron pot 3,600 I3
- EREEMR . R TAONREBRMELLSE T

- Please note it would take 40 mins for preparation.

WAkt v b Rice, Miso Soup and Japanese Pickles 1,500 5
(k. BEKEMHT. FoW)

M £ (%) SOBA (Cold) 1,500 FC

EMN T 0B
Kk (2. X)) + 1,700 4
How about Tempura with your SOBA +JPY 1,700
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Dessert / Fruits

AHHE Dessert of the day 1,500 -
ZEIO ) —> Seasonal Fruit 1,500 4
YA AV — A Ice Cream 500 -

% RABBICI Y —EAR15% - HEBLOA B EZNTED 27,

X BMOAMRKRBMIZED, AZa—MDBEFCEIHEAENTI 0T T,

¥ HIETR. BRSO BWROEEXEHLAHL THOH 375,

¥ BRI XOBHEERKRINSGF. —+ERERBOBEI ATV I VoSG —HUBHO VWL 27,

¥ BT UILNF—0HL5BEKIZF. FTIVAIY TIWCTHHKCITZ 0,

VAMSVTZHELTOUIEHMBZIRTHAUHEEATHBELTBY 2T, PU VT —RINWE H
BATIEAEMNZII 0T T, 2L . HHEMBEEETIHGANII 0T, PTOHT I AL IEI TR,

- We ask any guest with food allergies to inform the hotel staff when making reservations and/or upon arrival.
(As ingredients of the dishes offered at the restaurants are all prepared in the same kitchen,
allergy substances may be mixed in. Please also note that some ingredients may be changed.)

« The Prices include 15% service charge and 10% consumption tax.

- Menu items may change according to ingredient availability.

- If there is no specification, the rice used in the menus would be domestic rice.
* Product Image for illustration purpose only.

- By law, alcohol may not be served to drivers or persons under 20 years of age.



