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~Enjoy a Two-tiered Paulownia Box and Seasonal Hotpot~
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~Two-tier Bento Meal “ Nodate ” ~
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— Sashimi 3-Variety Sashimi Assortment
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— Hot Dish

Simmered Ebi Taro with
Yuba Tofu Starchy Sauce
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— Deep-Fried Dish Seasonal Tempura
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— Rice Dish Sea Bream Coated in Yuzu Miso, Japanese omelet,
Rice with Whitebait and Japanese Pepper Minced Chicken Loaf etc.

(Osaka “Kinuhikari Rice”)
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—&HDY _FEED — Hot Pot

L= ]apanese Pickles Two kinds Monkfish Blended Miso Hot Pot
I (Osaka “Daigen Miso”)
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ATV av Option
& I=a—k— ¥ 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
KATFINZBHG 250, SMEESHEFKATT. XHotel member and other discounts do not apply.

XERIRMAE I E RO A —E AN &N THOET, XERMIFEB AR ETY, XEEEIETIA-VTT,
MEHEANBFEANRIUZ I BEMPEMZZEEHSE TOZKGENTET0ET,
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.
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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 White Fish Stmmered in
Japanese Red Plum and
White Sesame Tofu
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— Sashimi 3-Variety Sashimi Assortment

—kE Y BEMEREE

— Grilled Dish Grilled Spanish Mackerel with

Soy and Citrus Sauce
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— Chilled Dish
Steamed Salmon and Grated Turnip with
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— Soup Blended Miso Soup(Osaka “Daigen Miso”)
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— Japanese Pickles Two kinds —M W ANORULEESH

— Ceramic plate

Steamed Seafood Hot Pot
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— Rice Dish

Rice with Whitebait and Japanese Pepper
STV I B 5 2R KR I 0 T 72 L OB 2 B L C L5, (Osaka “Kinuhikari Rice?)
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— Dessert Dessert of the Day
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MERMAE IR E RO S —E AR EENTHOET, XERMAEIEB AR TT, XEHEEETIA-VTT,
XEHEAFIEANRIUCLD, BMPE M ZESE TO G ENTS0ET,
*[Monday to SaturdaylLast order is at 8:00 p.m. [Sunday and Holidays]Last order is at 7:00 p.m.
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.
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PEME 27 i FH L 7 B IR 75 R H L ~Luxurious Flavors Using Domestic Eel~
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~Hitsumabushi (Chopped Grilled Eel Over Rice)~
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Iza—b—LAHOHKEY b ¥ 800
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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

Option
& Small coffee ¥ 500
¢ Dessert of the Day ¥ 500
¢ Small coffee and Dessert of the Day Set ¥ 800

*Hotel member and other discounts do not apply.

XERIRMAE I E RO A —E AN &N THOET, XERMIFEB AR ETY, XEEEIETIA-VTT,
MRHEA R ANRIUZ XD BMPEMAE B HIT TG ENTT0ET,
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.



