N =LA 8,800

HAGOROMO Kaiseki [ Japanese Full-course ]
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appetizers

clear soup , sashimi
Japanese beef steak
tidbit, cooked dish
tempura

sushi, soup
dessert

3 % B R 5,500 F3
HAGOROMO gozen
[ Hagoromo Special Lunch ]
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tempura, salad

Japanese beef steak with grilled vegetables

sushi, steamed egg hotchpotch, soup
dessert

AZa1—ITRRLTWB7 LILF—¥E - Allergens displayed in this menu -

TESDOR=YDIA—R -y bAZa1—(TE HEDYDAZ1—HEENZLOHT7 LIVF—FRRELTEYEtA. BY7 LILF—
EBRHLOEBERIERAZ Y TETHEERFCIEEWN, (FBIFH - W TKIESHEABLTEVEY ., BERNTZIEMER>TVET.)

The course/set menus on this page do not display allergies because they include daily specials. Please let us know if you have any food
allergies.Frying oil and boiling water are shared. We handle buckwheat flour in the same kitchen.

HRRTMEMEIEBIAEE TT . FIET—ERAR 10%ZTBHE N LET,
HEHEIFA A—TITY . XFEBICK ) BREBORNBD —HEEICHEBIBENTEVET,



RIH A % 3,300 1

Nigiri HAGOROMO

RE_HECNE BY_HE EF5
KBEL M 7 — |
8 pieces of sushi including 2 pieces of lean tuna

2 kind of roll sushi, Japanese omelet
steamed egg hotchpotch, soup, dessert

SE 4,400

Nigiri KINKEI

HRE-HrOETCAE BM=HE
EFH FBEL AW T - b

8 pieces of sushi including lean tuna and fatty
tuna, 3 kind of roll sushi, Japanese omelet
steamed egg hotchpotch, soup, dessert

q k¥ 5,500MH
Seasonal Nigiri
BAOEYNE EF8 FizZL Y
74—
9 pieces of seasonal sushi, Japanese omelet
steamed egg hotchpotch, soup, dessert

#HEEEBTITDHEY 7,700 H BEESTTHIEY

Recommended Nigiri

HERSTTORY TR BY—H ETH FEEL 9 F¥—t
12 pieces of sushi recommended by the chef, 1 kind of roll sushi, Japanese omelet
steamed egg hotchpotch, soup, dessert

5 45 A 4,400 1

Chirashi-zen

556 L KB FBzZL W F¥—+h

chirashi, tempura, steamed egg hotchpotch
soup , dessert

AZa—ITRRLTWVWB 7 LI —¥&E - Allergens displayed in this menu -

TESDOR=YDIA—R -y bAZa1—(TE BHEDYDAZ1—HEENZOHT7 LIVF—FRRELTEYEtA. BY7 LILF—
EBRHLOEBERIERAZ Y TETHERIFCIEEW, (FBIFH - TKIESHEBLTEVET ., BERNTZIEMZER>TVET.)

The course/set menus on this page do not display allergies because they include daily specials. Please let us know if you have any food
allergies.Frying oil and boiling water are shared. We handle buckwheat flour in the same kitchen.

HRRTMEMIEBIAEE TT . T —ERAR 10%ZTBHE N LET,
HREHEIFA A—TITY . XFEBICL ) BREORNBD —HEEICHEIBENTEVET,



Horige€Aa2—2 7,700
(REENE)
Seasonal “A” Course(tempura 8 pieces)

HoriE€Bz2—2 8800M
(REE+ &)
Seasonal “B” Course(tempura 10 pieces)
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[L223KFpriP e RERBFET]
FEOM - 7¥—+

special assorted tempura, salad

choice of rice

[ Tempura on rice with grated yam + soup or Tempura on rice with tea ]
pickles , dessert

NEDRFE 4400/
Hagoromo Tendon
RKH-H345 - tW
BEOM - F¥—+

special assorted tempura on rice
salad, soup, pickles, dessert

AEEE 5,500

Tempura zen

REyBREAEDOE - BEY
54 - WK L

HER - &% - FoWm - 79—+

special assorted tempura, sashimi
salad , steamed egg hotchpotch
rice, soup, pickles, dessert

AZa—lcRRLTWAB7 LILF—4E - Allergens displayed in this menu -

TESDOR=YDI—R Y bAZa1—IcidE, BEDYDAZ1—HDEFNEOT7 LIVF—FRRELTEYEEA. BT LILF—
EBRHLEOEBERIERAZ Y TETHERIFCIEEWN, (FIFH - TKIEHBLTEYEY ., BERNTZEMER>TVET.)
The course/set menus on this page do not display allergies because they include daily specials. Please let us know if you have any food
allergies.Frying oil and boiling water are shared. We handle buckwheat flour in the same kitchen.

MRS IEBOAMAE T T, BIBT—ERAR 10%ZTBHLLET,
HKEEEAA—ITT XBEBICL) BREBORABD—HEBICLEZFBEHNTEVET,




FVFAT—F 12— A

‘ Lunch Steak “A” Course 9,900 H
égé At 458 EER
EEMFRT—F
[+—DO 4 > 100g X& 71 L 90g]
FRE
(=YY 27 54R Xz LT TIEA]
- wEOM - FF—
appetizers, salad, grilled vegetable
choice of WAGYU steak
[sirloin 100g or fillet 90g]
choice of rice

[Garlic rice or Shirasu [ small fish ] rice]
soup, pickles, dessert

FVFAT—XBI—A
Lunch Steak “B” Course 14,300 @

%ft - 545 BEHE - FHUE
EEMERT—F

[+—DO 4> 100g X 714 L 90g]
FRE

(A=Y Y7 54R Xz LT TIA]
- wEOM - FF— b

appetizers, salad, grilled vegetable

grilled abalone

choice of WAGYU steak

[sirloin 100g or fillet 90g]

choice of rice

[Garlic rice or Shirasu [ small fish ] rice]
soup, pickles, dessert

AT — X ¥ B 5,500 4

Steak Gozen

%ft- #4534 -BHEHRXT—% 1009
R - - O - FH— b
appetizers, salad, Japanese beef steak
rice, soup, pickles, dessert

AZa—lcRRLTWAB7 LILF—4E - Allergens displayed in this menu -

TESDONR—=YDI—R Y bAZa—lcidE, BEDYDAZ1—HDEENEOT7 LIVF—RRELTEYEEA. BT LILF—
EBRHLOEBERIERAZ Y TETHERFCIEEW, (FBIFH - TKIEHABLTEYEY ., BERNTZIEMER>TVET.)
The course/set menus on this page do not display allergies because they include daily specials. Please let us know if you have any food
allergies.Frying oil and boiling water are shared. We handle buckwheat flour in the same kitchen.

MR IEFOAME TT, BIBET—ERAR 10%ZTB&H L LET,
HREEEAA—ITT XFEBICL) BREBORABD —HERICLEZBEHNTEVET,



B3 948 Recommended menu

F—XE7FEA 455 1,320 H

Cheese and avocado salad

ﬁi‘ ’é\‘@ Assorted platter

HEDYDHEOTLLF—FERELTHEY ¥A
BMTLAF—0HBHREEEHT L0
Allergens are not listed as the menu changes daily.
Please let us know if you have any food allergies.

Bk 3 1,320

Three types of delicacy

FEOMEGE
A dish of assorted pickles

1,320 M

BRI EEAE

A dish of assorted sashimi

RPBEESE

A dish of assorted tempura

fg ") Grilled dishes

3,850 Asy

RO PR BE & [ 1,980 M
Grilled a seasonal fish SAIKYO-Style

Tk &€ 1,980 H
A dish of assorted dried fish

R/ VRM (IS S A & (OF )
The dipping sauce for dried fish contains
ES wheat and eggs.

3 850 v i}\#ﬁ }% Teppanyaki [ Grilled dishes]

OIoL & B 1,650M
Seasonal vegetables
% U BH 4,400 M

Fresh Abalone

747750V 57— BH 6,600H

Foie-gras

244 —o4 > BDHE 8800

WAGYU sirloin 100g

22ME 74 L100g B 9,900
WAGYU fillet

#—vv27542 BHA 1,100H
Garlicrice

1 & R B 1,100H

[L 53 ZER)

Fried rice [Shirasu [ small fish ] rice])

BHRBEOOFENIZEANENrETEINE T

Teppanyaki dipping sauce contains wheat.

—ICRRLTWVWABT LILF—E

@I.Blél

AU DT BH hE ZE 59
shrimp crab  walnut wheat budwheat egg

REHEFA AT TY . NFERBICK

- Allergens displayed in this menu -

BT LILF—ZHBRHEOERRKIEAZ Y TETHERNF < FEEL,
B - RTKIIHEALTHEYET . BERTZTIEIMZR>TNET.)

sgreE  Please let us know if you have any food allergies.Frying oil and boiling
m|Ik peanut water are shared. We handle buckwheat flour in the same kitchen.

KRNI IEBIAEE T T . FIET—ERAR 10%ZTBHE N LET,
DBHBORNBD—HMERICEDHENTENET .



FREEBGH

R¥NERYH [ 1H ]

Tempura [1 piece]

Nigiri-sushi [1 piece]

NG J— 08 440m EF o e 220M
Petit onion Japanese omelet
B § AL E o 220
%Jjnese ginger DE 440M Green onions
P —F U 4]
FULTH s U8 4408 Salmon B 550
Lotus root ED/\ - 55() e
T ] @ reat amperjac
Fagplant HOE L 550
MIEB R D8 440 poies
Pumpkin I E HiBE B 550/
Sweet shrimp
Yo ya— W v =
You/ng corn - OW 440 'gﬂca—\IILc;% 660 =
jﬁﬁ% ............................ [ ﬁ 0)% """""""""""""""""" 770 Fq
Greer{a;;epper Lt 440 E Herring roe
0 5, e [
ﬁﬁk """"""""" pas B 440M Salmon roe B 770m
iitake mushroom xF 770
23 e AE 4400 2 e

Maitake mushroom

Eo30 - DR

Sweet potato

660 [

B (1,210

Whelk

B — B 1,210/

Ark shell

TAA5HZ @E 880 e
GRkaragts i Sjea urchin 1,210F

________________________________ - v @
Ggar?ﬁ-sh ¢ 1'1 OO F Lean tuna = 660 H
T 1,100

6% @@E 1,100 9

[V @& 1,100H

Medium fatty tuna

A e (1,320

Fattiest portion of tuna

Scallop REEEHE 1,100 M

N Minced tuna roll

At e @& 2,200 3 R 1,100
una ro

HOBTTHITEWE T

B (B LE)

440 /3

AHy 7 FTHEBHEILLILINVE Y
There is also a seasonal recommended
menu. Please ask the staff.

Mo -BLAZ - WLWTIFTI) - PATLE )
Cucumber roll / Pickles roll

Pokeweed roll / Pickled-gourd roll

—ICRRLTWVWABT7 LILF—1E - Allergens displayed in this menu -

BT LILF—ZHBR/EDOERRKIEAZ Yy TETHERNF < FEEL,
B - RTKIIHEALTHEYET . BERTZTIEMZR>TNET,)

e Please let us know if you have any food allergies.Frying oil and boiling
m|Ik peanut water are shared. We handle buckwheat flour in the same kitchen.

@I.Blél

AU DT BH hEOZE 59
shrimp crab  walnut wheat budwheat egg

HRMEMEIEBIAEE T T . FIET—ERAR 10%ZTBH N LET,
HEHEIFA A—TITY . XFEBICK ) BREORNBD —HEEICHEIBENTEVET,




BE#H7LE 7&%’5}7)&% 6,600 M

Special meal for kids
TITIANYIN=Y

EEFRT—%

b= b ZOovaY— A0
REHE (BE2RE S22 ML) -
B O« TiR&YBFERMIEDE TS REBUCHEN |
w70 $—tr FAIEE

HEE 1< S ]
KL X0y TAR7Y—=4
hamburg with demiglace sauce
Japanese beef steak

tomato, broccoli, potato
Tempura 2 shrlmps sweet potato

umpkin] , steamed egg hotchpotch
F ushi : tuna, salmon, boiled shrimp ,

)

pink shrimp, "salmon roe] , melon , ice cream

BE#HAS
BENTO for kids
[B3H]
ININ—=T RTFbET7 51
7owvaYy— b= b

1,870 13

BEDIEMEE ETHES v~ ho=H%354

FEXUFHFYN Y4 F—
[BFE] Y »iF 2K
[FH¥—PF] 7TAR7 ) —4

[Lunch box]hamburg, French fries
broccoli, tomato, salt-grilled salmon
Japanese omelet, chicken nugget
wiener , macaroni salad

[Meals] rice sprinkled

[Dessert] ice cream

kSHE 3 # A 5 2970Fq

Sushl BENTO for kids
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[Lunch box]hamburg, French fries
broccoli, tomato, salt-grilled salmon
Japanese omelet, chicken nugget
wiener , macaroni salad

[Sushi] tuna, salmon, shrimp

sea bream , salmon roe

[Dessert] ice cream

BHEH

—IZRRLTWVWABT7 LIVF—YE - Allergens displayed in this menu -

@I.ESE]

A0 e <BH hEOZE P #
shrimp crab  walnut wheat budwheat egg

BT LILF—ZHBRHEOERRKIEAZ v TETHERNF < FEEL,
B - RTKIIHEALTHEYET . BERTZTIEMZRO>TNET.)

szt Please let us know if you have any food allergies.Frying oil and boiling
milk  peanut water are shared. We handle buckwheat flour in the same kitchen.

HRRMEMEIEBIAEE TT . T —ERAR 10%ZTBH N LET,

KREE(EA A—T T, XHEBIFIC

FUEHEOABH —HERICEZHENTEVET .



