AR
KANZAN SEIRYU
35,420

LOBSTER
A=V LRI T T4 94 HNLT
Lobster and Vegetable Petit Salad

FOIE GRAS
TAT T IDVT— MaTzbdkiz
Sautéed Foie Gras with Truffle

SASHIMI
AHOfEY
Sashimi of the day

SEAFOOD
FHIDMH I KEONZ—)— A
Seasonal Seafood served with Shiso Butter Sauce

VEGETABLE
WAz MG EEO Ty MENLT fill 7O FY
Scallops and Yuba in a Cocotte with Yuzu Aroma

WAGYU BEEF
MAEToL, II3E, RS AZ—R, K, RUEEY a2l
Wagyu Beef Filet served with Wasabi,
Fermented Mustard, Ponzu, and Salt

RICE, SOUP
KEUDUDA—VVIIFA AEIEIAHDO IR, B, &Y
Fried Garlic Rice with Local Mushrooms or Rice of the day
Miso Soup, Pickles

DESSERT
AADFF—K
Dessert of the day

FEDRE - BRMICTVVF—2B8RbDE5E, JIEXDBRAZY ZIZBRSE<EIN,
MIEDBRIFTRTEHEREZFHALTEVET, EHIBEHRICOVTUIAYZT7ETERZAZIN,
ZHEIAD 3 A F OB FHITRITE B RV ZEITET, 3~ 12 OB Pk, 50%A 7 TEAUENIWZEITEYT (FYAA=a—%R<),
EEORIEITIE, MEBEITY—E 2R (16%) WEFNTBVET,
To the guests who have some allergy to specific food or ingredients, please inform us the detail when ordering.
All rice used in our dishes is 100% produced in Japan. For information on the origin, please ask our staff.
Children 3 years and younger must eat for free for hotel guests. Children between the ages of 3 and 12 receive 50% off standard menu pricing.
The above rates include consumption tax and 15% service charge.



