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"t BUgRE FE
Arao 11 dishes

£ 4 Amuse bouche
Ankimo Chawanmushi with Shrimp Paste Sauce

 F Appetizers
Mullet Roe with Radish
Steaming Small Abalone with Sake
Pumpkin red bean Yokan
Ark Shell with Yuzu Miso
Date Maki Omelet
P Soup
Crab Miso Tofu with Thin-sliced Turnip Soup

i 2 Sashimi Plate
Seasonal Fish 3 Kinds

friF Side dish
Wagyu Beef Nigiri (2 Kinds)

ZEKIi{¥ Bento

%3 Grilled dish

Grilled Kouchi Wahoo with Arima Japanese pepper

+ 4 Simmered dish
Steamed Miyagi Oyster With Ginjo

# ¥ Deep-fried dish
Deep-fried Tofu Skin with Sea Urchin and Big-eyed Flathead
p?:—:ﬁ' Vinegared vegetables
Konbu-Pickled Kouchi Silver Sea Bream

8% Rice
Salmon and Salmon Roe Rice Bowl
/Sendai Miso Soup/Pickles

#{ 8. Dessert - lﬁ

Seasonal Dessert Y
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SENDAI BEEF COURSE
in JAPANESE LACQUER WARE

st 1 Amuse bouche
Fried Hypomesus japonicus Marinated
in Spicy Vinegar Sauce

¥ 2 Sashimi Plate
Pickled Thin-Sliced Seasonal Fish
with Mustard Dressing

¥ $# Simmered dish
Simmered Yellowtail with Daikon Radish
v B~ Kuchitori

Sendai Lightly Pickled Vegetables
Green Chili Miso
Salmon Nasal Cartilage with Apple

8% Rice

Grilled Sendai Beef Bento in Japanese Lacquer Ware

7+ 4  Soup

Ginan Tofu

p}é:}v" Vinegared vegetables

Konbu-Pickled Kouchi Silver Sea Bream

# Bt Dessert

Seasonal Dessert
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PRIVATE ROOM LUNCH
NTD 2480

WRE &

Kinka 10 dishes

£ 1 Amuse bouche
Fried Hypomesus japonicus Marinated
in Spicy Vinegar Sauce

T ¥ Appetizers

Mullet Roe with Radish
Steaming Small Abalone with Sake
Pumpkin red bean Yokan
Ark Shell with Yuzu Miso
Date Maki Omelet

Pt Soup
Ginkgo Tofu
¢ 2 Sashimi Plate

Seasonal Fish 3 Kinds

ZEKi{§% Bento
4 Grilled dish
Grilled Matsuzaka Pork Pickled in Shoyu-Koji

+ % Simmered dish
Simmered Yellowtail with Daikon Radish

# 4 Deep-fried dish
Deep-fried Tofu Skin with Sea Urchin and Big-eyed Flathead

g4 Vinegared vegetables
Konbu-Pickled Kouchi Silver Sea Bream

8% Rice

Cod Roe Celery Rice
/Sendai Miso Soup / Pickles
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Taihaku 8 dishes
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% g =3 PRIVATE ROOM LUNCH
i NTD 1980

T ¥ Appetizers

Mullet Roe with Radish
Steaming Small Abalone with Sake
Pumpkin red bean Yokan
Ark Shell with Yuzu Miso
Date Maki Omelet

Pt~ Soup
Ginkgo Tofu

¥ 2 Sashimi Plate

Seasonal Fish 3 Kinds

ZEKIi{¥ Bento

%% Grilled dish
Grilled Matsuzaka Pork Pickled in Shoyu-Koji

*% Simmered dish
Simmered Yellowtail with Daikon Radish

# ¥ Deep-fried dish
Deep-fried Tofu Skin with Sea Urchin and Big-eyed Flathead

&% Rice

Cod Roe Celery Rice
/Sendai Miso Soup / Pickles

# 2t Dessert
Seasonal Dessert




KAPPO & PRIVATE ROOM
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X Reservation is required one day in advance.

R
FFSMMEF N H(Vegetarian)

Yatsunazuna 8 dishes

W % Appetizers
Vegetables Wrapped in Raw Yuba with Kinzanji Miso

psP~ Soup
Ginkgo Tofu

# 1 Sashimi Plate

Black Bean Raw Yuba

% Grilled dish
Baked Apple

% $ Simmered dish
Lily Bulb Mochi with Chrysanthemum Nameko

# 4 Deep-fried dish
Deep-fried Wrapped Mushroom

8% Rice

Vegetable Sushi (3 Kinds)
/ Root Vegetable Kasujiru /Pickles

# 8. Dessert

Seasonal Dessert




PRIVATE ROOM DINNER
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' th 5 2 i 4t /& &  ONLYTWOPERSON OR

'!* ABOVE CAN ORGER.
\ e W R e e R NTD 6000
SENDAI BEEF ISE LOBSTER
SHABU SHABU COURSE

£ 1 Amuse bouche
Ankimo Chawanmushi with Shrimp Paste Sauce

T ¥ Appetizers
Kouchi Spotted chub mackerel Sushi
Deep-fried Ginkgo Nuts
Mullet Roe with Radish
Steaming Small Abalone with Sake
Pumpkin red bean Yokan
Ark Shell with Yuzu Miso
Date Maki Omelet

¥4+ Soup
Crab Miso Tofu with Thin-sliced Turnip Soup
¥ 2 Sashimi Plate
Ground Tuna in Monaka ~Shredded Squid Somen
fr# Side dish
Sendai Beef Nigiri (2 Kinds)
$4 Grilled dish
Grilled King Crab

%3+ Nabe
Beef Shabu Shabu (Sendai Beef /Ise Lobster)

X Can be changed to Sukiyaki (request upon reservation)
/’Ise Lobster Served by Tempura

p}f‘:iv" Vinegared vegetables
Salmon Nasal Cartilage with Apple
8% Rice
Salmon and Salmon Roe Rice Bowl
/ Ise Lobster Miso Soup/ Pickles

# B Dessert ﬁ
Seasonal Dessert e %
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w TOHOKU WAGYU BEEF

]
‘.‘ﬁ‘ q PRIVATE ROOM DINNER

. LA 4 ONLY TWOPERSON OR
v
ag> A 1 ABOVE CAN ORGER.

WM e R NTD 4600

SHABU SHAU COURSE

£ 1 Amuse bouche
Ankimo Chawanmushi with Shrimp Paste Sauce

T ¥ Appetizers
Kouchi Spotted chub mackerel Sushi
Deep-fried Ginkgo Nuts
Mullet Roe with Radish
Steaming Small Abalone with Sake
Pumpkin red bean Yokan
Ark Shell with Yuzu Miso
Date Maki Omelet

¥4+ Soup
Crab Miso Tofu with Thin-sliced Turnip Soup
¥ 2 Sashimi Plate
Ground Tuna in Monaka ~Shredded Squid Somen
fr# Side dish
wagyu Beef Sushi (2 kids)
$4 Grilled dish
Grilled King Crab

%3+ Nabe
Wagyu Beef Shabu Shabu

X Can be changed to Sukiyaki (request upon reservation )

p}f‘:}v" Vinegared vegetables
Salmon Nasal Cartilage with Apple
&% Rice
Salmon and Salmon Roe Rice Bowl
/ Sendai Miso Soup/ Pickles

74 8 Dessert gl
Seasonal Dessert - ﬁ
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L2
w Kurikoma 11 dishes

% 4 Amuse bouche

Ankimo Chawanmushi with Shrimp Paste Sauce

¥ Appetizers

Mullet Roe with Radish
Steaming Small Abalone with Sake
Pumpkin red bean Yokan
Ark Shell with Yuzu Miso
Date Maki Omelet

LS Vg

¥ oh Sou?
Crab Miso Tofu with Thin-sliced Turnip Soup

i 2 Sashimi Plate

Seasonal Fish 3 Kinds

ZEKIi{¥ Bento
4 Grilled dish
Grilled Kouchi Wahoo with Arima Japanese pepper
+ ¥ Simmered dish
Steamed Miyagi Oyster With Ginjo

# ¥ Deep-fried dish
Deep-fried Tofu Skin with Sea Urchin and Big-eyed Flathead

%3 Nabe
Akita Kiritanpo Hot Pot

fg 1 Vinegared vegetables
Konbu-Pickled Kouchi Silver Sea Bream

8% Rice
Salmon and Salmon Roe Rice Bowl
/Sendai Miso Soup/Pickles

# 8. Dessert - ’ﬁ

Seasonal Dessert B
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Yakurai 9 dishes

W ¥ Appetizers
Mullet Roe with Radish
Steaming Small Abalone with Sake
Pumpkin red bean Yokan
Ark Shell with Yuzu Miso
Date Maki Omelet

ich Sou?
Crab Miso Tofu with Thin-sliced Turnip Soup

i3 2 Sashimi Plate

Seasonal Fish 3 Kinds

ZEKIi{¥ Bento
4 Grilled dish
Grilled Kouchi Wahoo with Arima Japanese pepper
+ % Simmered dish
Steamed Miyagi Oyster With Ginjo

# ¥ Deep-fried dish
Deep-fried Tofu Skin with Sea Urchin and Big-eyed Flathead

%4 Nabe
Akita Kiritanpo Hot Pot

& % Rice
Salmon and Salmon Roe Rice Bowl
/Sendai Miso Soup/Pickles

7 8 Dessert
Seasonal Dessert
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X Reservation is required one day in advance.

FSMWME 1 H(Vegetarian)
Kuyou 9 dishes

W % Appetizers
Vegetables Wrapped in Raw Yuba with Kinzanji Miso

psP~ Soup
Ginkgo Tofu

w 1 Sashimi Plate
Black Bean Raw Yuba

% Grilled dish
Baked Apple

%2 # Simmered dish
Lily Bulb Mochi with Chrysanthemum Nameko

# + Deep-fried dish
Deep-fried Wrapped Mushroom

pﬁ:}v’- Vinegared vegetables

Grated Yam and Mozuku

8% Rice
Vegetable Sushi (3 Kinds)
/ Root Vegetable Kasujiru /Pickles

# 2t Dessert
Seasonal Dessert
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Course Masamune 6 dishes

% i+ Juice

3 3+ % Tamagoyaki

A B 7 Chawanmushi

Chawanmushi with Chicken, Fish Cake,
Shrimp, Crab and Mushroom

#%& & Sushi
Sushi ( 5 Kinds, Non Wasabi )

fo2 g 4 Japanese Beef Hamburger

Wagyu Beef Hamburger
with Fried Shrimp and Potato Fries

# 8k Dessert
Seasonal Dessert
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Course Bontenmaru 6 dishes

%+ Juice

3 3% Tamagoyaki

A B3 Chawanmushi

Chawanmushi with Chicken, Fish Cake,
Shrimp, Crab and Mushroom

% & ¥ % Udon
Udon Soup with Fish Cake, Kelp sprouts, Pork and Scallion

¥4 Deep-fried dish

Fried Chicken, Shrimp and Potato Fries

# 8t Dessert
Seasonal Dessert
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