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Kaiseki Tsuyukusa
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Kaiseki Course Tsuyukusa - June - JPY 9,300

MENU

Appetizer

* Green Plums simmered in Cold Gelatin Syrup

First Course (Ichinozen)

« 2 Kinds of Sashimi

« Kombu- Cured Seared Scallop, Malabar Spinach and Grated Yam with Ponzu Sauce,
On Top: Japanese Lime, Bonito Flakes and Wasabi

Second Course (Ninozen)

- "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

« Flounder grilled in Soy Sauce, Crispy Fried Flat Fish Bone,
Lightly Pickled White Gourd and Japanese Ginger

- Edamame Beans Tempura Fritter with Seaweed Salt

« Fried then stewed Japanese Round Eggplant and Stewed Conger Eel in Dashi

Third Course (Sannozen)

- "WAGYU YAKI TSUYU SHABU", Japanese Sansho Pepper Blossoms on top with Dashi

"WAGYU YAKI TSUYU SHABU" : We lightly grilled the Wagyu and add a Dashi Sauce.

First please enjoy the Wagyu with only the Sansho Pepper Blossoms and
then dip it into the Dashi Sauce for a change in the taste.

» Fresh Fig, Simmered Asparagus and Spring Japanese Ginger

Seasonal Rice

« Hot Pot Cooked Corn Cooked Rice

- Miso Soup and Japanese Pickles

Dessert
» Apricot Chilled Anko Gelatin
« Soy Milk Matcha Ice Dessert
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Nagomi Course
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Appetizer, Savory egg custard, Sashimi, Side Dish, Main dish and Dessert
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Main dish ( Please choose from below)

— . Kbmie (EE. A . HELME) 1. Tempura
= 2. Aromatic Grilled Beef
=. AH» AxH 3. Fish dish of the day

K Ty e T itz 5.500 [T

Tempura Lunch
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Appetizer, Savory egg custard, Chef s choice Tempura, Rice, Miso soup, Japanese pickles and Dessert
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Tenju( rice topped with tempura)
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Appetizer, Savory egg custard, Tenju, Japanese pickles, Miso soup and Dessert
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Wappa Meshi Set

At - WEOW) - RBEEL - boWdd LU =H - FOW - W - KETF

Appetizer, Vinegar Dish, Savory egg custard, Three kinds of Wappa Meshi,
Japanese pickles, Miso soup and Dessert

HHoFOUL (FTRXOEZEBEUL 230)
Wappa Meshi ( Please choose from three types)

— . EH R K 1. Sesame Tuna Bowl

—. X TAFHF 2. Beef Soboro Bowl

=. ®BX 3. Cold Soba

U, = (+1,300M ) 4. Grilled Eel Bowl (+JPY1,300)
T, A EFRESH (+1,100F7) 5. Aromatic Grilled Beef (+JPY1,100)
Ny WBE MBI (+00m) 6. Shrimp Kakiage Bowl  (+JPY900)

SOoEOUIHER2CHFELOBEIZRI " RKIwEE O bR 275X 1,600 TEBAU ENOTHIT 5
« Guests who order "Wappa Meshi Set" can order "Tempura Set" with an extra JPY 1,600
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What 1s Wappa ...
Wappa i1s a thin wood oblong shaped box shown below ; which was used for

a lunch box.
Placing rice and top it with various meats and vegetables.

It was originally a traditional dish of Niigata and
Fukushima (Aizu-Wakamatsu) called “Wappa Meshi”.
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» The prices include 15% service charge and 10% consumption tax.

- If there i1s no specification, the rice used in the menus would be domestic rice.
» Underage drinking and drunk driving are prohibited by law.

- Menu items may change according to ingredient availability.

- We ask any guest with food allergies to inform the hotel staff when making
reservations and/or upon arrival.



