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St
Appetizer

B9
Sashimi

=]

Assorted Meal Box

AR
Small dish

B
Grilld dish

S8
Lidded dish

BEE

Deep Fries

Rice

g
Soup

KEF
Dessert

¥5,500

KENNJO GOZEN

Cabbage and chicken
Simmereded firefly squid, vegetable
Miso

Japanese amberjack

Yuba (Soy-milk skin)

Vegetables [From Odawara in Kanagawa]
Butterbur miso sauce

Plantain lily dressed with mustard and volk
Ostrich fern, radish

Beef tongue and soy simmered in ginger soy sauce
Dogtooth violet, leaf bud

Japanese butterfish grilled with sesame and soy sauce
Grilled tomato. grilled potato with butter
Wild vegetables

Steamed egg custard with onion and clam
Lily bulb

Green peas starchy sauce

Lightly deep-fried bamboo shoot tofu

Deep-fried small shrimp
Grated radish, ginger

Rice
Japanese pickles

Miso soup

Mango mousse
Strawberry, fresh cream, mactha powder
Chocolate, chervil
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F
Appetizer

BELY
Sashimi

X
Assorted Meal Box
Ak
Small dish

B W
Grilld dish

IRBE
Lidded dish

E
Tempura

I R
Rice

E
Soup

KRF - 4%k
Dessert

¥7,500

MISAI

Cabbage and chicken
Simmereded firefly sauid. vegetable
miso

Young sea bream, Japanese amberjack, squid
Assortment, wasabi
Soy sauce

Plantain lily dressed with mustard and yolk
Ostrich fern, radish

Beef tongue and soy simmered in ginger soy sauce
Dogtooth violet, leaf bud

Japanese butterfish grilled with sesame and soy sauce
Grilled tomato, grilled potato with butter
Wild vegetables

Steamed egg custard with onion and clam
Lily bulb
Green peas starchy sauce

Bamboo shoot dressed with bonito shaving
Kakiage (Fried small shrimp)

Wild vegetables, lemon

Salt

Clay pot bamboo shoot rice
Japanese pickles

Pork broth soup with vegetables
Seaweed dumpling, leaf bud

Mango mousse

Strawberry, fresh cream, mactha powder
Chocolate, chervil

Mugwort rice cake

Red beans
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Appetizer

HHHD

X
Assorted Meal Box
A gk
Appetizer

B M
Middle appetizer
E N ]
Food boiled and
seasoned

E A
Deep fried dish

® F
Rice

A it
Miso soup

REF - Hok
Dessert

¥7,500

YASAI GOZEN vegetable-based meal

XIt is a reservation product until three days before
Shiitake mushroom, radish dressed with white vinegar

Tofu skin

Avocado, wakame seaweed
Vegetables

Butterbur miso sauce

Plantain lily, egg volks, vinegar and sweet sake sauce
Ostrich fern, small rice crackers

Japanese parsley, boiled dogtooth violet

Laver

Potato and eggplant grilled with olive oil

Dried wheat gluten, wild vegetables, sesame and soy sauce

Lightly deep-fried bamboo shoot tofu
Water dropwort, grated radish, ginger

Vegetables tempura
Seasonal vegetables, lemon,

Bamboo shoot rice
Japanese pickles

Miso soup

Seasonal fruits
A rice-flour cake flavored with mugwort



HERR

RS TOIFHH

A8 DRI

EN:RoNN
RAD EFHe %
AB &M
RS 2 WECE e
R = 4
¥Rt

B EBF
G R

FiIrbhx

BAEEE D
#3127

ES ok X

F
Appetizer

A R
Appetizer

R
Tempura

& %
Soba
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Sushi

KT
Dessert

¥7,500

Soba

XIt is a reservation product until the day before

Appetizer of the day

Small dish of the day

Japanese rolled omelet

Food boiled and seasoned of the day
Assorted tempura

Two kinds of seafood tempura

Four kinds of vegetable tempura
Mixed-vegetable tempura

Grated Japanese white radish and ginger
Tempura dipping sauce

Hand made soba noodles

Sushi

Seasonal fruits
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iR
Appetizer

ESR A
Soup

BELY
Sashimi

Be
Grilld dish

E A
Food boiled and
seasoned

wmom
Tempura
" A
Meat dishes

® F
Rice

K¥EF
Dessert

¥10,000

Japanese lunch

%It is a reservation product until the day before

Cabbage and chicken

Firefly squid simmered with dashi(bonito stock), vegetable

miso

Plantain lily dressed with mustard and volk
Ostrich fern, radish

Beef tongue and soy simmered in ginger soy sauce
Dogtooth violet

Pork broth soup with vegetables
Seaweed dumpling, leaf bud

Young sea bream, Japanese amberiack, squid
Assortment, wasabi
Soy sauce

Japanese butterfish grilled with buttebur miso
Japanese rolled omelet, sweetened green peas
Lotus root simmered with soy sauce, ginger

Boiled bamboo shoot and wakame seaweed
Potato, dried wheat gluten, a touch of green, leaf bud

Kakiage (Fried small shrimp)
Wild vegetables, lemon
Salt

Japanese beef sirloin grilled with black pepper
Colorful vegetables

Whitebait and bracken rice
Japanese pickles

Mango mousse
Strawberry, fresh cream, mactha powder

Chocolate, chervil
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R
Appetizer

b o#
Soup

Bigh
Sashimi

BT
Middle appetizer

E ]
Food boiled and
seasoned

wA
Meat dish

® F

Rice

g m
Soup

REF - Hok
Dessert

¥14,000

IRODORI

Butterbur dressed with white vinegar
Shiitake mushroom, konjak

Plantain lily dressed with mustard and volk
Ostrich fern, radish

Beef tongue and soy simmered in ginger soy sauce
Dogtooth violet

Pork broth soup with vegetables
Seaweed dumpling, leaf bud

Young sea bream, Japanese amberjack, squid
Assortment, wasabi
Soy sauce, roast sake

Japanese butterfish grilled with buttebur miso

Bamboo shoot dressed with bonito shaving, lily bulb dumpling

Firefly squid with leaf bud, bud of Japanese angelica
Japanese rolled omelet, broad bean

Burdock rolled in eel, grilled potato with seaweed
Cabbage and chicken

Vegetables

Lotus root simmered with soy sauce

Lightly deep-fried bamboo shoot tofu
Deep-fried small shrimp, water dropwort
Grated radish, ginger

Japanese beef sirloin grilled with black pepper
Colorful vegetables

Clay pot bamboo shoot rice
Japanese pickles

Miso soup

Mango mousse

Strawberry, fresh cream, mactha powder
Chocolate, chervil

Mugwort rice cake

Red beans
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F
Appetizer

iR
Appetizer

ER A
Soup

Bigh
Sashimi

B
Grilld dish

e
Food boiled and
seasoned

wmA
Meat dish

¥
Rice

g m
Soup

REF - Hok
Dessert

¥18,000

MIYABI

Cherry salmon seasoned with kelp
Plantain lily, egg volks, vinegar and sweet sake sauce

Beef tongue and soy simmered in ginger soy sauce
Dogtooth violet, leaf bud
Bamboo shoot dressed with bonito shaving,

Firefly squid simmered with dashi(bonito stock), bud of Japanese angelica

Japanese rolled omelet, sweetened green peas
Burdock rolled in eel, salted and dried mullet roe, radish
Cabbage and chicken

Steamed ice fish steeped in sake
Wakame seaweed tofu, carrot, leaf bud

Young sea bream, young tuna, squid
Assortment, wasabi
Soy sauce, roast sake

Grilled grunt
Salmon roe with grated daikon radish, ginger
Lotus root simmered with soy sauce

Soft roe of sea bream simmered with soy sauce
Boiled bamboo shoot witn bonito stock, potato, dried wheat gluten
leaf bud

Japanese beef sirloin grilled with black pepper
Colorful vegetables
Sesame soy sauce

Clay pot bamboo shoot rice
Japanese pickles

Miso soup

Mango mousse

Strawberry, fresh cream, mactha powder
Chocolate, chervil

Mugwort rice cake

Red beans
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¥4,200

¥3,000
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¥5,800

¥7,800
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¥6,800
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¥2,100

¥1,500

Seasonal dish

Assorted seasonal platters
Assorted sashimi
Assortment of three kinds
Assortment of five kinds
Grilled spiny lobster

Grilled abalone

Grilled Japanese soshu ‘Wagyu’ beef sirloin,
colorful vegetables

Simmered spiny lobster
Onion and clam in steamed egg custard

Seasonal vegetable’s and seafood tempura
Vegetable’s assortment of two kinds
Seafood’s assortment of five kinds

Seasonal vegetable’s tempura
Sushi assortment of five kinds

Vegetable’s sushi assortment of eight kinds

Clay pot rice
¥There is a minimum order of two for this meal

Bamboo shoot and small shrimp rice
Sea bream rice
Dessert and fruits set

Seasonal fruits

Kikkaso Chef Takashi Oishi
B sR HELE ORLR KB F



