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

Menu

Assorted Appetizers 

Crab Meat and Pea Sprout Soup

Steamed Sea Bream with Lemon Aroma, Aromatic Soy 
Sauce

Stir-fried Scallops with XO Sauce

Shrimp with Mango Mayonnaise

Glutinous Rice with Cantonese Sausage, Dried Shrimp, and 
Mountain Vegetables or Spicy Tantan Noodles

Almond Pudding with Berry Sauce

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

Menu

Assorted Appetizers

Red Sea Bream and Urui Soup with Fresh Ginger

Spring Roll

Shrimp Wonton with Chinese Greens in Aromatic Soy 
Sauce

Lightly Salted Stir-Fry of Scallops and Swordtip Squid

Kumamura Isshochi Red Pork Sweet and Sour Pork with 
Zhenjiang Vinegar

Crab Meat, Dried Scallop, and Asparagus Fried Rice or 
Assorted Seafood and Vegetable Ankake Yakisoba (crispy 
fried noodles with thick sauce)

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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