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Starter
Small squid and bamboo shoot with miso buds

Abpbpetizers
Canola flower with wasabi,octopus, sakura flavor wheat gluten, lily bulb,
deep-fried shrimp with seaweed and fish cake

Soup
Sea bream soup

L BN NSNS

Sashimi

. [N . ’
K A [=2 > Tuna, amberjack and squid
a9 ‘A E <) z}

Grilled dish
Lunch Kaiseki TAKASAGO

Grilled spring trout with teriyaki sauce

Hot pot
Spanish mackerel and seasonal vegetables in hot pot

¥ 7, 0 O O Rice set

Steamed rice with bamboo shoot, red miso soup and pickles

Dessert

AFRLE D HENRRLELDH AN IEET, ATRHINERSLY —EZR I WAINE T RAMLDT VX — 052 BFHETORNIBPLRCES, SRV TUEERERALTEN T,

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.
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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
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Lunch Box KOCHO

¥5,000

AFRLE DBV ERELDH AN IIET, ATRHINERSLY —EZAR PN INE T RAMLBT VX — 052 BFHETOMRNBPLARCES O, SR TV TREAERERALTEN LT,

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.
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Starter
Blanched greens

Assorted sushi

& Chef’s recommendation nigiri, 9 pieces
Medium marbled tuna

— L = T
(;I- F E]'J % a‘] % ﬁ 2 @ and 7 more pieléréas
Sushi Lunch AKANE ®Roll
Tuna roll
Cucumber roll
¥5,000

Red miso soup

Dessert

AFRLE D HENRRLELDH AN IEET, ATRHINERSLY —EZR I WAINE T RAMLDT VX — 052 BFHETORNIBPLRCES, SRV TUEERERALTEN T,

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.
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Starter
Blanched greens

Tempura
Japanese tiger prawns
Japanese whiting
Squid
Pumpkin

E lant -
ngligitpalazre1 mushrooms K gk %g. é& ééﬂ

Green pepper
Tempura Lunch DAIGO

Rice set
Steamed rice

Miso soup ¥5 s O 0 O

Japanese pickles

Dessert

AFRLE DBV ERELDH AN IIET, ATRHINERSLY —EZAR PN INE T RAMLBT VX — 052 BFHETOMRNBPLARCES O, SR TV TREAERERALTEN LT,

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.
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Starter
Blanched greens

%

Sashimi
Chef’s daily choice

Simmered dish
Seasonal vegetables

§ O op

— Please choose one from below —

é Hé (Zf‘ E] F& )‘i) ® Tempura rice bowl

2 shrimps, 4 vegetables
Weekd ay Lunch Set Menu Miso soup and Japanese pickles

& Teriyaki-glazed fish
¥2 5 O O Steamed rice, miso soup and Japanese pickles
b

® Roasted kurobuta pork marinated in saikyo miso
Steamed rice, miso soup and Japanese pickles

AFRLE D NENRRLELDH AN IEET, ATRHINERSLY —EZR Y WAINE T AMLDT VX — 052 BFHETORNIBPLRCES O, SRV TUEERERALTEN LT,

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.
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Starter
Canola flower with wasabi

Soup
Clam dumpling

Sakura lunch box ? < e {i 0

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),

! ; Lunch set Sakura-dayori
duck, lotus root pickled cherry blossom and dango(dumpling)

Rice set
Steamed rice with bamboo shoot, red miso soup and pickles ¥3 5 5 0 0

Dessert

AR EDNENERELDH AN IIET, ATRHINERSLY —EZAR P WAINE T RAM BTV X — 052 BFHETOMRNIIBPLRCES O, SRV TREERERALTEN T,

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.
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Japanese styled fried chicken
Simmered vegetables

Nigiri sushi
£ % #% }J% Salmon

Tuna
Kids Menu Japanese styled omelette

¥1,800 Cold noodles with deep fried tempura bits

Dessert

AFRLE D HENRRLELDH AN IEET, ATRHINERSLY —EZR I WAINE T RAMLDT VX — 052 BFHETORNIBPLRCES, SRV TUEERERALTEN T,

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.



