HELCEHMOFNEMHO —BEIZCANT
~Brilhant Heralds of the Season in a Two-tiered Paulownia Box~
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~Two-tier Bento Meal “ Nodate ” ~
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— Sashimi 3-Variety Sashimi Assortment

—iR ¥ MEHSTTE
— Hot Dish Ganmodoki Fried Tofu

—& W BERERRIFHT
— Deep-Fried Dish
Figs Deep-Fried in Yuba Tofu

— B\ BREHMESRES ERIETF
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P DR — Grilled Side Dish

Rice with Whitebait and Japanese Pepper Miso-glazed grilled Spanish Mackerel

(Osaka “Kinuhikari Rice”) Japanesie omelet )

Beef Shigure wrapped in bamboo leaves
—FHOY —HEEY Shrimp Simmered in Lightly Seasoned Broth etc.
— Japanese Pickles Two kinds — 4 W ZEEBIZLIEYEE
— Hot Pot

Chami Pork and Mizuna Green Hot Pot

ATV av Option
& =T — ¥ 500 ¢ Small coffee ¥ 500
& RHOHIK ¥ 500 ¢ Dessert of the Day ¥ 500
¢ I=za—b—LAHOHKEY ¥ 800 ¢ Small coffee and Dessert of the Day Set ¥ 800
XKATFINZBHG 250, SMEESIEHKATT. XHotel member and other discounts do not apply.

KERMAE IR E ROV —E AN EFNTHEVET, XRRMAEEE-AREETT, XEEIRETUA-YTT,
XEFLAEIEANRTUC LD, BMPEMZ ZESE TOLIKGANIEVET, XEHALTHEBRIETEE R T,
X Listed price includes tax and service charge. ¥ All prices are per-person. ¥The picture shown is a representative image.
X Please be advised that occasionally menu items change based on availability on the market. »We use domestically produced rice only.
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~Enjoy seasonal flavors and the head chef’ s tremendous skill~
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~Small Kaiseki Course “ Wakana ” ~
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— Starter Corn Tofu
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— Sashimi 3-Variety Sashimi Assortment
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— Chilled Dish Steamed Japanese Pumpkin

Dumpling with Rich Sesame
Rikyu Sauce with broiled conger eel

—it W MR ERIMEAE L T Ol Ak ) 641 W TR I N S U 2
— Soup Blended Miso Soup(Osaka “Daigen Miso”)  — Grilled Dish Miso-glazed grilled
Spanish Mackerel
—FOW B P
— Japanese Pickles Two kinds —88 Y EBRH RIS o AR )
— Hot Pot
e B Y >
HET EERROOUH Miso-Based Beef Hot Pot with Kuroge Wagyu Beef

— Dessert Matcha Green Tea Bracken-Starch (Osaka “Daigen Miso”)

Dumpling with Soybean Flour -

Wrapped in a Bamboo Leaf 8 5 LODA UM IR kB ESxEYK )

— Rice Dish
Rice with Whitebait and Japanese Pepper
(Osaka “Kinuhikari Rice”)

KERMAE IR E ROV —E AN EFNTHEVET, XRRMAEEE-AREETT, XEEIRETUA-YTT,
XEFLAEIEANRTUC LD, BMPEMZ ZESE TOLIKGANIEVET, XEHALTHEBRIETEE R T,
X Listed price includes tax and service charge. ¥ All prices are per-person. ¥The picture shown is a representative image.
X Please be advised that occasionally menu items change based on availability on the market. »We use domestically produced rice only.



PEME 22 i FH L 7 IR 75 R H L ~Luxurious Flavors Using Domestic Eel~
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~Hitsumabushi (Chopped Grilled Eel Over Rice)~
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— Multi-tiered Food Box Hitsumabushi
(Chopped Grilled Eel Over Rice)

Dashi-cha Broth Condiments

Seasonal Tofu
Eel Liver Dressed

Japanese Pickles

ATV av Option
S HEEIE ¥ 500 ¢ Small coffee ¥ 500
& RHOHILK ¥ 500 ¢ Dessert of the Day ¥ 500
¢ Iza—b—LAHOHBKEY ¥ 800 ¢ Small coffee and Dessert of the Day Set ¥ 800
XRTIVRBEEI EEE. SBEEIEHENTT, X Hotel member and other discounts do not apply.

KEBRMAE IR ERO Y —E AN EFNTHEVET, XRRMAEEE—AREETT, XEEIRETUA-YTT,
MEFAEIEANRTUC LD, BMPREMEZESE TOLEGANIE0ET, XEAL TR RIETEEXR T,
X Listed price includes tax and service charge. ¥ All prices are per-person. ¥The picture shown is a representative image.
X Please be advised that occasionally menu items change based on availability on the market. »We use domestically produced rice only.





