{0 P

A
BoF Tiw Tx4E R

TR A
Gk C Mt Bod ABKR 24 &%

fEp & 44
B ORoft YASIHME Laiid WL £4H
FREREAS HE BE2LOA BB Lol oM
e AL Bri A #E ZAFo 7T R
Sy —2 BEEA IR EHYaL

4 71 R

B
Hifloked kb RRE X MR LEER B%4

v

ol
kal

7 — B
b o U

12,000

SERBEERFFERALTEY I3,
RWT LIV X — @%%k@ﬁi%bx7/7 BELATCEE W
—HEE L U"‘?Hd)ﬁi&%’étiﬁ:)\zhm%ﬁ/\ X E;ﬂic:icg,i,%\;;; Wi T,
AT, Y—EZRFI% il HERISINTED T



OSECHI

Celebratory Dish

Herring roe, Dried anchovy, Burdock, Black beans

Soup Dish
White-miso, Baked rice cake, Carrot, Radish, Tsuruna, Gold leaf

Osechi Box

Bumboo shoots, Rape blossoms, Shiitake mushroom,
Marinated white radish and carrot, Salmon roe,

Sweet chestnut paste, Vinegared flounder rolled in kelp,
Turnip, Boiled shrimp, Sasa-fu, Red and white fish paste cake,
Kumquat, Simmered cod and taro, Carrot, Green bean,
Boiled abalone, Arrowhead, Snap pea, Smoked duck,
Grilled green onion, Japanese spinach, Perilla jelly

Rice Dish

Steamed red rice with sea bream

Grilled Dish

Grilled yellowtail with miso and sweet soy sauce,
Rotus loot, Wasabi-leaf, Otafuku beans

Desserts of the day
Warabimochi

12,000

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.
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OSECHI

Celebratory Dish

Herring roe, Dried anchovy, Burdock, Black beans

Soup Dish
White-miso, Baked rice cake, Carrot, Radish, Tsuruna, Gold leaf

Osechi

Bumboo shoots, Rape blossoms, Shiitake mushroom,
Marinated white radish and carrot, Salmon roe,

Sweet chestnut paste, Vinegared flounder rolled in kelp,
Turnip, Boiled shrimp, Sasa-fu, Red and white fish paste cake,
Kumquat, Simmered cod and taro, Carrot, Green bean,
Boiled abalone, Arrowhead, Snap pea, Smoked duck,
Grilled green onion, Japanese spinach, Perilla jelly

Rice Dish

Steamed red rice with sea bream

Grilled Dish

Grilled yellowtail with miso and sweet soy sauce,
Rotus loot, Wasabi-leaf, Otafuku beans

Desserts of the day
Warabimochi

12,000

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.
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Course meal

~NEW YEAR~
HIKARI

Amuse / Appetizer / Soup Dish / Sashimi/ Celebratory Dish/
Grilled Dish / Warm Dish / Rice Dish / Desserts

20,000

~NEW YEAR~

MIYABI

Amuse / Appetizer / Soup Dish / Sashimi/Additional Side Dish/
Grilled Dish / Warm Dish / Rice Dish / Desserts

23,000

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.



~NEW YEAR~ HIKARI

Amuse

Appetizer
Herring roe, Candied sardines, Burdock,
Marinated white radish and carrot, Black beans

Soup Dish

Yellowtail, Rice cake, Carrot, Radish, Tsuruna

Sashimi
Assorted 3 types of Sashimi

Celebratory Dish
Boiled tiger prawn, Red bean rice,
Smoked duck, Arrowhead, Sweet chestnut paste

Grilled Dish

Grilled Spanish mackerel with sake lees miso,
Herring eggs on kelp, Vinegared mozuku seaweed

Warm Dish

Dried cod, Taro, Carrot, Bamboo shoot, Yuzu

Rice Dish

Steamed rice with sea bream, Japanese pickles, Red miso soup

Desserts of the day

20,000

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.



~NEW YEAR~ MIYABI

Amuse

Appetizer
Boiled abalone, Caviar, Red turnip malt, Brussels sprout,
Japanese spinach, Petit onion, Tosazu vinegar jelly

Soup Dish

Tilefish, Maitake mushroom, Carrot, Radish, Tsuruna, Yuzu

Sashimi
Assorted 3 types of Sashimi

Additional Side Dish

Grilled Kuroge wagyu beef fillet, Simonita green onion, White radish

Grilled Dish

Grilled red snapper with sake lees miso, Herring eggs on kelp,
Simmered canola flowers, Vinegared mozuku seaweed

Warm Dish

Boiled yellowtail and grated radish, Kintoki carrot,
Taro, Bamboo shoot, Yuzu

Rice Dish

Steamed rice with crab, Japanese pickles, Red miso soup

Desserts of the day

23,000

Our restaurant uses domestic rice.
If you have food allergy, please let the staff in advance.
Contents and ingredients are subject to change due to availability of ingredients.
The displayed price includes 15% service charge and consumption tax.






