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. 24 -



MIYABI Plan
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Reservations required at least 5 days in advance.
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MEMBER Price rates cannot be combined with various discounts.
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2 Champagne toast, anniversary cake, coffee and tea

. .
Appetizer FIES
Deep fried abalone  Fried ginkgo nuts T AT BERE
Marinated kelp with herring roe  Spinach  Fish flake shavings FEHELERPEL EEE LRHE
Bean curd Raw sea urchin Plum paste Bekkoan sauce ZETE H£EM HBA NoIS5ER
Hot Dish &
Steamed dish with mushroom RKOFLHIRZEL

Tiger prawn  White fish  Chicken Mitsuba leaves
Burdock root  Sudachi cirtus
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Sashimi &Y
3 kinds of sashimi  Wasabi soy sauce Plum soy sauce ZHERYEhE WEEHR BAE;

Simmered Dish
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Simmered duck & king crab
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Taro Wheat gluten Green beans Peppercorns BE - BxxE SESWLUH
Main (&%)
Japanese beef tenderloin steak  Grilled vegetables MEITLLRART—F FEFE
Shalyapin Salt Lemon Ponzu sauce oYy YFTEY B LEY KRUBE

Tempura
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Spiny lobster Maitake mushroom Tempura dip

Sushi
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4 pieces of sushi  Miso soup

Dessert
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Hot tiramisu  Assorted fruits
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KOTOBUKI Plan
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MEMBER Price
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rates cannot be combined with various discounts.
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*Champagne toast, anniversary cake, coffee and tea included

Appetizer

GIES

Kelp with herring roe  Simmered octopus
Flaked bonito Spinach Wasabi Olive oil

Wood ear mushrooms with chaliapin
Cherry tomato Cucumber Grilled green onion

Lotus root kinpira Sweet and savory omi konjac
Simeji mushroom sauteed in butter
Fried ginkgo Peppercorns
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Hot Dish ;B
Pumpkin steamed egg custard mRERBZE L
Minced chicken Snapper Okra Beans BEFIFAV—R ] U5 E—2X
Sliced ginger Black pepper WHER Ty Ryn—
Sashimi &V

4 kinds of sashimi  Wasabi soy sauce Plum soy sauce

Simmered Dish
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Chicken wings & daikon radish stew
Taro Burdock root Green beans
Yuzu citrus Red onion sauce

Main
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Japanese beef steak Grilled vegetables
Horseradish sauce Salt

Cheesy tartar eggplant gratin  Scallops
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Mushrooms Pasta Smoked daikon radish RKDF 1NRE WDWARYUHBR-Z
Tempura X5
Conger eel Maitake mushrooms Tempura dip nNF HBE XHiT
Sushi #F7
3 pieces of sushi  Miso soup ET=ZE kM
Dessert TH—Fk

Hot tiramisu  Assorted fruits
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MEMBER Price

#& 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
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Scallops & eringi mushrooms soaked in butter
Spinach  Sea urchin strips

Muscat grape mousse Mimolette cheese
Japanese pickles Sesame cream cheese sauce

Fried marinated chicken Bell pepper Onion
Deep-fried tofu Radish cress
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Hot Dish  B#
Apple soup & lily root dumplings BEEEX EMHIEBER
Snow crab  Mozuku seaweed Okra Simmered duck X)L KE A5 HELTE
Sashimi &)
4 kinds of sashimi miEky aht

Wasabi soy sauce Plum soy sauce

Simmered Dish
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Chicken wings & daikon radish stew
Taro Burdock root Green beans
Yuzu citrus Red onion sauce

Main
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Grilled magnolia leaves with cacio e pepe sauce
Beef Abalone Squid Salmon Pasta
Mushrooms  Ginkgo nut gluten

Tempura

MEBEAFIIRRY—X

4R 1 MEGH B /R4
AOF REE
PN

Conger eel Maitake mushroom Tempura dip

Meal

NF HBE XRHT

8BS

Rice with mushroom Deep-fried tofu
Ginkgo Sudachi citrus
Miso soup Japanese pickles

Dessert
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Lemon mont blanc  Fresh cream Chestnuts
Fruit garnish
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FUKU Plan
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#%& Price ¥18,000
£ B8 %% MEMBER Price ¥16,800

SEHSIOEH - BEFELOFREVEZLIARET,
MEMBER Price

rates cannot be combined with various discounts.

KEMS YNy, PZN—H)—4—F a—bc— - &M
*Champagne toast, anniversary cake, coffee and tea included

Appetizer  BIIE
Kelp with herring roe  Simmered octopus FEHELER BERE
Flaked bonito  Spinach BlYE Ex&EE

Wasabi Olive oil

Wood ear mushrooms with chaliapin
Cherry tomato Cucumber Grilled green onion

Lotus root kinpira Sweet and savory omi konjac
Simeji mushroom sauteed in butter
Fried ginkgo Peppercorns

Hot Dish
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Sweet potato potage
Sea bream Okra Beans Croutons
Black pepper Pasta

Sashimi
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3 kinds of sashimi  Wasabi soy sauce Plum soy sauce

Simmered Dish
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Sweet soy sauce simmered black-cod
Taro Burdock root Carrots

Yuzu citrus  Radish cress

Japanese chili pepper

Main
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Japanese beef steak Grilled vegetables
Horseradish sauce Salt Lemon

Meal
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Rice with mushroom Deep-fried tofu

Ginkgo  Sudachi citrus

Miso soup Japanese pickles

2 Can change to sushi for an additional 1,500 yen

Dessert
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Almond Jelly Assroted fruits Calpico sauce
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