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Okuizomezen 6,500 yen

=1 R
O%}E‘/ﬁ- = ’—ﬁﬁé] % ‘é’-gﬁ & J ”Grilled whole sea bream”
OEBR»Aa (EAA) "Hagatame-ishi — Tooth hardening stuff” (for ceremonies)

Ol BALE | “Celebration meal”
3z a dish served in a bowl , sashimi, Simmered vegetables, red rice, pickles
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Children’s premium meal 7,300 yen
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Japanese beef steak , hamburg with demiglace sauce , tomato ,

broccoli , potato , [Tempura : 2 shrimps, sweet potato , pumpkin]
[Sushi : tuna , salmon , boiled shrimp , pink shrimp , salmon roe]

steamed egg hotchpotch , melon , ice cream
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% Prices shown include consumption tax and 10% service charge. *The photograph is an image.If you have any food allergies, please let us know

when making your reservation.*Please make a reservation for this menu at least 3 days before the date of use.
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Keishuku kaiseki 25,000 yen
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Three seasonal appetizers

Shark fin chawanmushi

Three kinds of sashimi

WAGYU fillet steak with grilled vegetables
Steamed live abalone with butter sauce
Simmered Kinki

Tempura (prawns, garfish, asparagus)

Five pieces of sushi with miso soup
Seasonal fruits

Seasonal Japanese sweets
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*Prices shown include consumption tax and 10% service charge. *The photograph is an image.*If you have any food allergies, please let us know
when making your reservation.*Please make a reservation for this menu at least 3 days before the date of use.
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Oiwaizen 10,000 yen
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Appetizer
[Bento : Appetizer, Grilled dish, Simmered dish, Meat dish, Vinegared food, Tempura]
Sushi, Soup, Dessert
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Celebration options
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1) Salt—grilled wild red sea bream: 1kg from 15,000 yen
2) Salt-grilled small sea bream: 3,000 yen

3) Flower gifts (bouquets and arrangements)
4) Whole cakes
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% Prices shown include consumption tax and 10% service charge. *The photograph is an image.If you have any food allergies, please let us know
when making your reservation.*Please make a reservation for this menu at least 3 days before the date of use.



