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

Menu

Assorted Appetizers

Corn Soup

Spiced Fried Vegetables

Stir-fried Shrimp and Malabar Spinach

Steamed Scallops and Red Tomatoes with Black Bean
Sauce, Aromatic Soy Sauce

Squid and Plum Fried Rice with Green Shiso Flavor

Lychee Pudding

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

Menu

Assorted Appetizers

Crab and Corn Soup

Assorted Dim Sum (Spring Roll, Cantonese Shumai, Radish 
Cake)

Stir-fried Shrimp and Scallops with Taiwanese Basil

Kuma Village Isshochi Red Pork with Garlic Sauce

Squid and Plum Fried Rice with Green Perilla or Dandan 
Cold Noodles

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


	スライド 4

