)

~ g4 (3 H) BRI~
Menu ISAGAWA / March-2026

Hi%¢ Hors d'oeuvres

KIg, SCH /B, By, MIREHERS / B=R16, FriSiE

Beet and citrus grandis / Cherry blossom,bamboo shoot and asparagus
Japanase duck and new potatoes

Bt Bowl
% S A¥ (2

Pufferfish and canola flower

& B Sashimi

I, g CHEE

Bonito,turnip and cabbage

BEY) Roasted Dish

L SNRTLV EN

Spanish mackerel,sake-lees and strawberry

AR Meat Dish style Shabu-shabu

KAFEMSHT LS L 28

Boiled Yamato beef slice with vegetable and sea urchin soup stock style “Shabu-shabu”

filfiF b Noodles
EEM, Y rR—7, BEEA

Wheat flour noodles with Japanese mugwort,Yamato pork and onions harvested early

HE As a dessert

AN NG EE =

“Hassaku”-orange and ginger

¥13,500

MR B S -T—EAR10% Z FATMBELDET,

The above prices inclde service charge but exclude taxes

MEMOAFKRIICKOEHALICTEE TSN TETVET,

It is subject to change without notice depending on the availability of ingredients.

AN
|@§]TERRACE
\/ WAKAKUSAYAMA



PR

~ g4 (3 H) BRI~
Menu SAHO / March-2026

Sebt Appetizer
S, MG, B

Japanese lobster,clam and butterbur

Hi2Z Hors d'oeuvres

KIgee, SCH /B, By, MIBGHERR / (RY6. Briesns

Beet and citrus grandis / Cherry blossom,bamboo shoot and asparagus
Japanase duck and new potatoes

wi%) Bowl
K. 2ot

Pufferfish and canola flower

& H Sashimi

I, /NGE, HEE

Bonito,turnip and cabbage

BEY) Roasted Dish

ik, kA,

Spanish mackerel,sake-lees and strawberry

PRI Meat Dish style Shabu-shabu
KAAFEFHEH L 25 L 25
Boiled Yamato beef slice with vegetable and sea urchin soup stock style “Shabu-shabu”
il b Noodles
ERM, v M R—7 ERA

Wheat flour noodles with Japanese mugwort,Yamato pork and onions harvested early

Huk As a dessert

ANi NG EE ~

“Hassaku”-orange and ginger

¥16,000

MR B S -T—EAR10% Z FATMBELDET,

The above prices inclde service charge but exclude taxes

MEMOAFKRIICKOEHALICTEE TSN TETVET,

It is subject to change without notice depending on the availability of ingredients.

AN
|@§]TERRACE
\/ WAKAKUSAYAMA



BEELR Rt — o Ry A Rk A2z

~ 5 (3 H) MRz~
Chef TANAKA’s Special Menu / March-2026

SEFf Appetizer

e, ta, B, Yy U4 7

Japanese lobster,clam,butterbur and caviar

Hi2¢ Hors d'oeuvres

Kz, CH. / Bz, B, FIBEHERS / BRTS. FriGint
S, MR =ZE, AL< % D KIR / Ml 75 =]

Beet and citrus grandis / Cherry blossom,bamboo shoot and asparagus
Japanase duck and new potatoes / Kumquat,celery and watermelon-radish / Halfbeak-sushi

Bi% Bowl
TR L fz& L

Pufferfish and Japanese broth steamed in a teapot

& B Sashimi

W, bV 27 N HEE

Bonito,truffle,turnip and cabbage

1% Roasted Dish
==3 N s s e 1
E=SSIDORRTT EN
“Kichiji”-rockfish,sake-lees and strawberry

%) Fried Dish
filk, gD

Rockfish and butterbur scape

MNREIE FRED 2 DXD BRI

Please choose from the following two types meat dish

o KAEEFHIF L2 S L2 ® KM= HisEbE

Boiled Yamato beef slice with vegetable and or

. illed Y to-beef i It kettl
sea urchin soup stock style “Shabu-shabu” Grilled Yamato-beef in a salt kettle

filf#% H Noodles
EEM, v b ER—7, EEH

Wheat flour noodles with Japanese mugwort,Yamato pork and onions harvested early

Hk As a dessert

J\W, A

“Hassaku”-orange and ginger

¥18,500

KARFLMA T B - TF—ECZAR10% ZEZATMIKERDET,

The above prices inclde service charge but exclude taxes

MEMOAFRIUCKOHEHMALICTEE I BN TTVET,

It is subject to change without notice depending on the availability of ingredients.



