
Starter
Small squid and bamboo shoot with miso buds

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

fried silver whiting with seaweed, black beans, duck and fish cake
Soup

Sea bream soup
Sashimi

Sea bream, tuna, halfbeak and bloody clam
Grilled dish

Grilled spring trout with sea urchin
Special dish

Steamed Japanese beef and vegetables in bamboo steamer
Deep-fried dish

Fried prawn and wild plants tempura
Vinegared dish

Blue sprat with vinegar and soy sauce
Rice set

Hot pot rice with fried Sakura shrimp, red miso soup and pickles
Dessert

Ice cream wrapped in soft wafers

会席 琴平会席 琴平
D i n n e r  KOTOH I R AD i n n e r  KOTOH I R A

¥16,000¥16,000
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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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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。表示金額に別途消費税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。

しず香しず香
D i n n e r  S H I Z U K AD i n n e r  S H I Z U K A

¥10,000¥10,000
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Starter
　Butterbur, garland chrysanthemum, udo and scallop with yolk vinegar

Appetizers
　Canola flower with wasabi, octopus, sakura flavor wheat gluten, lily bulb, 
　fried silver whiting with seaweed, black beans, duck and fish cake    

Soup
　Clam dumpling

Sashimi
　Sea bream, tuna and amberjack

Grilled dish
　Grilled Spanish mackerel with buds

Simmered dish
　Lotus root dumpling, bamboo shoot, wild plants, shiitake(mushroom) and carrot

Vinegared dish
　Herring roe on kelp

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

Dessert
　Ice cream wrapped in soft wafers

22



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, silky egg, octopus, black beans, herring roe on kelp and cucumber

Sashimi
Sea bream, tuna and amberjack

Beef SHABU SHABU
　Japanese beef (kuroge wagyu), A4 grade sirloin 120g

　With Kombu (kelp) broth
Sesame sauce and ponzu (citrus sauce)

Vegetables
Chinese cabbage, tofu, maitake mushrooms, shimeji mushrooms, leeks,

green vegetables, tofu skin (yuba), daikon radish, carrot and kudzu starch noodles

Rice set or Japanese noodles
Steamed rice, red miso soup and pickles or Kishimen noodles

Dessert
Ice cream wrapped in soft wafers

入荷状況より内容が変更となる場合がございます。表示金額に別途消費税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。

しゃぶしゃぶ 和牛しゃぶしゃぶ 和牛
J a p a n e s e  B e e f  S H A BU  S H A BU  C o u r s eJ a p a n e s e  B e e f  S H A BU  S H A BU  C o u r s e

¥13,000¥13,000２名様より承ります。

※Orders are accepted for two or more diners.※Orders are accepted for two or more diners.
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Starter
　Blanched greens, simmered octopus, silky egg and herring roe on kelp

Sashimi
　Halfbeak, tuna and amberjack

Sea bream SHABU SHABU
　With Kombu (kelp) broth
　Sesame sauce and ponzu (citrus sauce)

Vegetables
　Chinese cabbage, tofu, maitake mushrooms, shimeji mushrooms, leeks
　green vegetables, tofu skin (yuba), daikon radish, carrot and kudzu starch noodles

Rice set or Japanese noodles
　Ochazuke (rice with dashi soup), or Kishimen noodles

Dessert
　Ice cream wrapped in soft wafers
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しゃぶしゃぶ 鯛しゃぶしゃぶ 鯛
S e a  B r e a m  S H A BU  S H A BU  C o u r s eS e a  B r e a m  S H A BU  S H A BU  C o u r s e

¥10,000¥10,000２名様より承ります。

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。

※Orders are accepted for two or more diners.※Orders are accepted for two or more diners.
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天麩羅 桃山天麩羅 桃山
Te m p u r a  D i n n e r  MOMOYAM ATem p u r a  D i n n e r  MOMOYAM A

¥10,000¥10,000

Starter
Blanched greens

Sashimi
Sea bream and tuna

Simmered dish
Seasonal vegetables

Tempura
Japanese tiger prawns

Japanese whiting
Conger eel
Pumpkin
Eggplant

Shiitake mushrooms
Green pepper

Rice set
Steamed rice, red miso soup and pickles

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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Starter
　Blanched greens

Sashimi
　Sea bream and tuna

Simmered dish
　Seasonal vegetables

Assorted sushi
◆Chef’s recommendation nigiri, 9 pieces
　Medium marbled tuna
　Tuna
　and 7 more pieces

◆Roll of the day

Miso soup

Dessert
　Ice cream wrapped in soft wafers

江戸前寿司 右京江戸前寿司 右京
S u s h i  D i n n e r  U K YOS u s h i  D i n n e r  U K YO

¥10,000¥10,000
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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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Appetizers
Canola flower with wasabi, sea bream, herring roe on kelp and cucumber

Soup
Clam dumpling

Sushi
Sea bream with sesame soy sauce

Boiled scallop

Tempura
Japanese tiger prawn

Firefly squid
Kogomi(wild plants)

Simmered dish
Seasonal vegetables

Grilled dish
Grilled Japanese beef 50g

Rice set
Hot pot rice with bamboo shoot, red miso soup and pickles or soy sause ramen

Dessert
Ice cream wrapped in soft wafers

さくら会席さくら会席
S A K U R A  E x p e r i e n c e  C o u r s eS A K U R A  E x p e r i e n c e  C o u r s e

¥13,000¥13,000
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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。

✿こちらのコースは各食材に合わせた「日本酒5種ペアリングセット」をご利用いただけます。＋￥3,000
A selection of 5 different types of sake is available to complement the dishes of this course for an additional fee of ￥3,000.
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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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