
昼会席 高砂昼会席 高砂
L u n c h  K a i s e k i  TA K A SAGOL u n c h  K a i s e k i  TA K A SAGO

¥7,000¥7,000
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Starter
Small squid and bamboo shoot with miso buds

Appetizers
Canola flower with wasabi,octopus, sakura flavor wheat gluten, lily bulb,

deep-fried shrimp with seaweed and fish cake

Soup
Sea bream soup

Sashimi
Tuna, amberjack and squid

Grilled dish
Grilled spring trout with teriyaki sauce

Hot pot
Spanish mackerel and seasonal vegetables in hot pot

Rice set
Steamed rice with bamboo shoot, red miso soup and pickles

Dessert

1

Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
入荷状況により内容が変更となる場合がございます。表示金額に別途税金とサービス料が加算されます。食材によるアレルギーのあるお客様は予め係りにお申し出ください。当ホテルでは国産米を使用しております。
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Starter
　Butterbur, garland chrysanthemum, udo and scallop with yolk vinegar

Soup
　Clam ball

Grilled dish
　Grilled Spanish mackerel with miso buds

Sashimi
　Tuna and amberjack

Assorted appetizers
　Canola flower with wasabi, sakura flavor wheat gluten, deep-fried shrimp with seaweed,
　Fish cake, lily bulb, black bean and octopus　

Simmered dish
　Eggplant, radish, bamboo shoot, sakura flavor wheat gluten, duck ball and greens

Rice set
　Steamed rice with bamboo shoot, red miso soup and pickles

Dessert

松花堂弁当 胡蝶松花堂弁当 胡蝶
L u n c h  B o x  KOCHOL u n c h  B o x  KOCHO

¥5,000¥5,000

Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
入荷状況により内容が変更となる場合がございます。表示金額に別途税金とサービス料が加算されます。食材によるアレルギーのあるお客様は予め係りにお申し出ください。当ホテルでは国産米を使用しております。
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江戸前寿司 あかね江戸前寿司 あかね
S u s h i  L u n c h  A K A N ES u s h i  L u n c h  A K A N E

¥5,000¥5,000
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Starter
Blanched greens

Assorted sushi 
◆Chef’s recommendation nigiri, 9 pieces

Medium marbled tuna
Tuna

and 7 more pieces

◆Roll
Tuna roll

Cucumber roll

Red miso soup

Dessert

3

Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
入荷状況により内容が変更となる場合がございます。表示金額に別途税金とサービス料が加算されます。食材によるアレルギーのあるお客様は予め係りにお申し出ください。当ホテルでは国産米を使用しております。
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Starter
　Blanched greens

Tempura
　Japanese tiger prawns
　Japanese whiting
　Squid
　Pumpkin
　Eggplant
　Shiitake mushrooms
　Green pepper

Rice set
　Steamed rice
　Miso soup
　Japanese pickles

Dessert

天麩羅 醍醐天麩羅 醍醐
Te m p u r a  L u n c h  DA IGOTem p u r a  L u n c h  DA IGO

¥5,000¥5,000

Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
入荷状況により内容が変更となる場合がございます。表示金額に別途税金とサービス料が加算されます。食材によるアレルギーのあるお客様は予め係りにお申し出ください。当ホテルでは国産米を使用しております。
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5

昼膳（平日限定）昼膳（平日限定）

We e k d a y  L u n c h  S e t  M e n uWe e k d a y  L u n c h  S e t  M e n u

¥2,500¥2,500

Starter
Blanched greens

 Sashimi
Chef’s daily choice

Simmered dish
Seasonal vegetables

̶ Please choose one from below ̶

◆Tempura rice bowl
2 shrimps, 4 vegetables

Miso soup and Japanese pickles

◆Teriyaki-glazed fish
Steamed rice, miso soup and Japanese pickles

◆Roasted kurobuta pork marinated in saikyo miso
Steamed rice, miso soup and Japanese pickles
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―― 下記よりお選びください ――

Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
入荷状況により内容が変更となる場合がございます。表示金額に別途税金とサービス料が加算されます。食材によるアレルギーのあるお客様は予め係りにお申し出ください。当ホテルでは国産米を使用しております。
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さくら便りさくら便り
L u n c h  s e t  S a k u r a - d a y o r i

¥3,500¥3,500

Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
入荷状況により内容が変更となる場合がございます。表示金額に別途税金とサービス料が加算されます。食材によるアレルギーのあるお客様は予め係りにお申し出ください。当ホテルでは国産米を使用しております。
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Starter
　Canola flower with wasabi

Soup
　Clam dumpling
　　　　　　
Sakura lunch box
　Sea bream with marinated kelp, grilled Spanish mackerel with boiled egg yolk, lily bulb, simmered octopus,
　taro, simmered pumpkin, deep-fried shrimp with seaweed, shishito(green pepper), 
　duck, lotus root pickled cherry blossom and dango(dumpling)

Rice set
　Steamed rice with bamboo shoot, red miso soup and pickles

Dessert

Starter
　Canola flower with wasabi

Soup
　Clam dumpling
　　　　　　
Sakura lunch box
　Sea bream with marinated kelp, grilled Spanish mackerel with boiled egg yolk, lily bulb, simmered octopus,
　taro, simmered pumpkin, deep-fried shrimp with seaweed, shishito(green pepper), 
　duck, lotus root pickled cherry blossom and dango(dumpling)

Rice set
　Steamed rice with bamboo shoot, red miso soup and pickles

Dessert
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お子様膳お子様膳
K i d s  M e n uK i d s  M e n u

¥1,800¥1,800

Japanese styled fried chicken

Simmered vegetables

Nigiri sushi
Salmon
Tuna

Japanese styled omelette

Cold noodles with deep fried tempura bits

Dessert
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Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
入荷状況により内容が変更となる場合がございます。表示金額に別途税金とサービス料が加算されます。食材によるアレルギーのあるお客様は予め係りにお申し出ください。当ホテルでは国産米を使用しております。
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