
Lunch course "Shikisaika“
4,000 yen per person
*Minimum order from two

Menu

Assorted appertizers

Pumpkin soup 

Deep-fried nushroom spring roll with ginko nutsParboiled

Parboiled squid and lettuce, flavor of soy sause

Stir-fried scallpo and root vegetables flavor of fragrant 
olive

Fried rice with Szechuan pickles, pork and Japanese 
mustared spinach or  Spicy soup noodle with minced meat 

Chinese dessert

Lunch course "Hisui"
6,500 yen per person
*Minimum order from two

Menu

Assorted appertizers

Stir-fried  shrimp, squid and ginko nuts, flavor of XO sauce

Steamed grouper with ginger, flavor of soy sause

Sweet and sour pork

Fried rice with mushrooms and Chainese onion

Chinese dessert

Kaiseki Cuisine "kagura"
17,000 yen per person

Menu

Appetizer: Sesame tofu, Chrysanthemum greens and 
mushrooms with white dressing, Konoshiro and green 
onion vinegar miso, Matsukaze chicken, potato rice 
crackers, Egg castella

Sashimi: Oma-produced tuna sashimi, squid

Stew: Soup: Clear soup, Lotus root mochi

Grilled: Yellowtail marinated in miso, Steamed duck

Side dish: Maitake mushroom tempura from Aso Oguni
Farm

Main dish: Oma-produced tuna, green onion and tuna 
hotpot

Rice: Oma-produced tuna pickled rice bowl

Pickles: Three kinds

Soup: Yamaa barley miso soup

Dessert: Persimmon monaka
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