Anniversary
Plan
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Food Allergy Response Policy

Accommodations regarding food allergies at our restaurants, banquets facilities, etc. shall cover only the seven specific raw

materials(shrimp, crab, wheat, buckwheat, egg, dairy, peanuts) that manufacturing companies, ect(our food suppliers) have

an obligation to label under the Food labeling Act. Guests who wish for accommodations regarding any of these seven specific

raw materials are asked to make a request in advance.

To give top priority to the safety of our guests, we regret wo are unable to make accommodations regarding ingredients

other than the seven specific raw materials.

Guests are asked to acknowledge atatemants 1-2 below and make their own judgments regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely prevent

contamination with minute quantities of an allergen other than the ingredients being used.

2. The allergy information(seven specific raw materials) is based on the ingredient information(food labeling)
of the ingredients used and form their manufacturers, etc.

Please be adviced that occasionally menu items change based on availability on the market.
Price includes consumption tax. An additional 15% will be added for service charge.
Please ask your server if you have any questions about the ingredients, such as production source/area.

Member price cannot be combined with various discounts.
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X5HFTE TOZFHIH
Reservations required at least 5 days in advance.

#1€ Price ¥35,000
£ B8%%€ MEMBER Price ¥32,500

ZENEFMORE - BFEOHARVELIMET,

MEMBER Price rates cannot be combined with various discounts.
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2 Champagne toast, anniversary cake, coffee and tea

Appetizer

GIES

Blanched king crab and Japanese mustard spinach

Simmered Iberian pork

Wheat gluten rings Potato Carrot Canola flower Mustard
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Hot Dish R
Pan-Fried Spiny Lobster (Kuwayaki-Style) FEEZI DB
Eringi mushroom  Lotus root Green beans Japanese pepper TYIXE ERE Bxs SAES5 LU
Sashimi &Y
Scarlet shrimp  Pufferfish Tuna ASExR—O A< fF
Vegetables Wasabi soy sauce RABE UFEEHR
Simmered Dish &%)
Steamed monkfish with grated turnip fnfEE o2& L
Wasabi Citrus-Flavored Ginan Sauce W3 #hREER
Main &%
Japanese beef tenderloin steak  Grilled vegetables ME74 LRAT—F BEE
Polynesian sauce Ponzu sauce RYRITFTUOIV—R KRB

Salt Lemon Plum soy sauce

Fried Dish
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Deep-fried puffer fish  Arrowhead bulbs Greens

Sushi
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4 pieces of sushi  Miso soup

Dessert
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Matcha Almond jelly  Assorted fruits

REBCER RERYEDLE



KOTOBUKI Plan
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#%& Price ¥28,000
£ B8¥%€ MEMBER Price ¥26,000

LAENEFMMORHR - BRFLOFRABEVELIMMET,

MEMBER Price rates cannot be combined with various discounts.
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*Champagne toast, anniversary cake, coffee and tea included

Appetizer  BIIE
Steamed Japanese spinach HEGEEEL

Shinsyu salmon Konjac Deep-fried tofu

Muscat grape mousse Mimolette cheese
Yam marinated in soy sauce
Grape Sesame cheese sauce

Braised pork belly & wheat gluten rings Radish cress
Sprouts  Sweet mustard sauce

Hot Dish
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White miso soup Toadfish scallps
Fried tofu Taro Canola flower
Carrot Snow crab Yuzu citrus

Sashimi
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4 kinds of sashimi  Wasabi soy sauce Plum soy sauce

Simmered Dish
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Sweet soy sauce simmered black-cod
Burdock root  Turnip  Grilled onion
Green beans Red onion Japanese pepper

Main
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Japanese beef steak Grilled vegetables
Shaliapin sauce Salt

Demi-glace miso cheesy gratin
Scallop Pasta Broccoli
Potato  Mini onion

Fried Dish
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Deep-fried puffer fish Deep-fried arrowhead bulbs
Sudachi citrus  Dried sardine sheets

Sushi
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3 pieces of sushi Miso soup

Dessert
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Strawberry mont blanc  Assorted fruits
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IWAI Plan

MEMBER Price
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#& Price ¥23,000
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rates cannot be combined with various discounts.
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*Champagne toast, anniversary cake, coffee and tea included

Appetizer Bl
Plum with seaweed simmered in soy sauce wmEBEMAENA
Tsubugai shellfish Mustard leaves Sesame seeds DB /PRE  RIY AR
Gazpacho chilled soup Cheese tofu HRINF3a F—XEE
Turnip Cucumber Tomato = MR Tk

Red onion Black pepper

Braised pork belly & wheat gluten rings  Radish cress

Ly FA=ZAY TS9O Rys—
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Sprouts  Sweet mustard sauce RATS5YH N FFEEHMT
Hot Dish  ;B#
Onion soup A=A xR—7F

Duck Pasta Chrysanthemum greens
Bean sprouts Deep fried whitebait  Pink pepper

Sashimi
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4 kinds of sashimi  Wasabi soy sauce Plum soy sauce

Simmered Dish
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Chicken with grated turnip & leek oil
Apple Chinese cabbage Eringi mushroom
Mandarin orange & pepper Red miso sauce

Main
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Savory grilled yellowtail Sauteed spinach
Bacon Lotusroot Tomato Orange
Mini onion Genovese sauce

Deep-fried puffer fish  Arrowhead plants Tartar sauce
Lettuce Beef

Meal
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Rice topped with salmon roe
Bonito fish flakes Perilla seeds
Miso soup Japanese pickles

Dessert
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Strawberry tiramisu  Assorted fruits
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#%& Price ¥18,000
£ B8 %% MEMBER Price ¥16,800

LAENEFMMORHR - BRFLOFRABEVELIMMET,

MEMBER Price rates cannot be combined with various discounts.
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*Champagne toast, anniversary cake, coffee and tea included
Appetizer  BIIE
Plum with seaweed simmered in soy sauce BEBaEMEENA
Tsubugai shellfish Mustard leaves Sesame seeds DB /PAZE  ORTY HARR

Muscat grape mousse Mimolette cheese YRAHY FL—R ZTELY FF—X
Yam marinated in soy sauce E¥FEhEIT
Grape Sesame cheese sauce AES HIHY—LF—XY—X

Braised pork belly & wheat gluten rings  Radish cress HECIBEAE BIhE
Sprouts  Sweet mustard sauce R 705 bk %%ﬁ’ﬁ’ﬁ“'}'

Hot Dish ;B
Onion soup A=A R—T
Duck Pasta Chrysanthemum greens EHE N\RE EE
Bean sprouts Deep fried whitebait Pink pepper ZH0L BIFLLT EroRvyiN—

Sashimi &Y
3 kinds of sashimi Wasabi soy sauce Plum soy sauce SERERUSHLE WWEEH HBREH

Simmered Dish &%)
Monkfish seasoned with white miso fRE A F AL T

Chinese cabbage Bacon B ~A—1ayv
Eringi mushroom  Garlic sauce IYy ¥y 7E—C3vy—X

Main 14
Japanese beef steak  Grilled vegetables MERT—F FEEE
Shaliapin sauce Salt O YTEVY—R &

Meal BIFE

Rice topped with baby sardines LYHALRZZ
Bonito fish flakes Perilla seeds B FELEFDE
Miso soup Japanese pickles mRKEs+ DY
¥ Can change to sushi for an additional 1,500 yen ¥ TS5 R1500FH CTHRISE~ALTH

Dessert TH—Fk
Matcha almond jelly Red bean paste Strawberry sauce KRB CEE HAC AbAR)—yY—X

Assorted fruits %%% z




