)

~ 57 (5 A) iz~
Menu ISAGAWA / May-2026

HiZ¢ Hors d'oeuvres

KAAUA T~ S I/ P, Mo / &, B

Eggplant and Kabocha squash / Cherry shrimp and green peas
Japanese mugwort and Loquat

Wi Bowl

(EL N T

Japanese duck and burdock

& B Sashimi

Z ;LN ST VAN

Turban shell / Amberjack

BEY) Roasted Dish

fEds, #5. HEE

Young sweetfish,bamboo shoot and cabbage

AR Meat Dish style Shabu-shabu

KAFEMSHT LS L 28

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

i D Noodles

M, iff

Wheat flour noodles with Japanese plum and sea bream

HE As a dessert

HH I

Sweet melon and strawberry

¥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

~ 57 (5 A) iz~
Menu SAHO / May-2026

Jelft Appetizer
g i

Sweetfish and Japanese plum

Bii3% Hors d'oeuvres
WrebsE, i/ Al A, BRI/ SRER. RIREFEHERS L
K, b/ Bisens .

Burdock and tomato / Bamboo shoot,brown seaweed and Japanese littleneck clam
Turban shell and asparagus / Biwa trout and bracken / Potato and strawberry

Bi¥) Bowl
Fifi R % L

Sea bream and Japanese broth steamed in a teapot

& H Sashimi

i, Weg

Spanish mackerel / Citrus sudachi

BEY) Roasted Dish

AR, Pciie

Threeline grunt and cherry-shrimp

PR Meat Dish
KA, A
Yamato beef and vicia faba
I Rice Dish

Pl foi

Cherry salmon and salmon-caviar

Huk As a dessert

Pk, Bt

Cherry and loquat

¥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 H (5 H) it~
Chef TANAKA’s Special Menu / May-2026

SEFt Appetizer

ik, M, ¥y 47

Sweetfish,Japanese plum and caviar

A2 Hors d'oeuvres

WESE, AN/ R A, TR/ SRIR, RIRIFEHER L
KIS B/ FGEE, =

Burdock and tomato / Bamboo shoot,brown seaweed and Japanese littleneck clam
Turban shell and asparagus / Biwa trout and bracken / Potato and strawberry

i) Bowl
Fili R At z% L

Sea bream and Japanese broth steamed in a teapot

& B Sashimi

fif, h v BER

Spanish mackerel / Medium fatty tuna / Citrus sudachi

55EY Roasted Dish
—= D) N
BHIXR, BagE, FY a7
“Kichiji”-rockfish,cherry shrimp and truffle

%) Fried Dish

PMEAR, f=E

Threeline grunt and lettuce

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

fHIf) Rice Dish

Pl fi

Cherry salmon and salmon-caviar

Huk As a dessert

Pk, Bt

Cherry and loquat

¥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.



I (X257 ) BRAL
~ 5 (5 H) Wiz~
Seasonal Harvest Menu / May-2026

Sebt Appetizer

HER A

Black sesame tofu

Hi2Z Hors d'oeuvres

AMESGR U/ WSS AN A/ SEEagil / KRG / 754+

Leafy greens “Yamato-mana” / Konnyaku as sashimi with mashed tofu salad
Potato bun / Japanese radish pickling / Pickled vegetable-sushi

wi¥) Bowl
T HE50 LR L

Green peas and Japanese broth steamed in a teapot

EHEE D Instead of sashimi

WA LT E RREEDY 7 5

Bean curd sheet and Nara vegetable salad

e Roasted Dish
73 REP SR K e

Charcoal-grilled Nara vegetables

IR & &b+ Simmered Dish
JZ5 T LD E b
Thick fried tofu and vegetables
F3¥ Main Dish

AR Mt

Grilled Nara-vegetable in a salt kettle

WA D Noodles
=R, e E 4500

Wheat flour noodles “Miwa-soumen” and vegetable tempura fritter

HBE As a dessert

Rk

Fruit with bracken starch dumpling

¥16,000

KARFLMAA T B TF—ECZAR10% ZEZATZMIKERDET,

The above prices inclde service charge but exclude taxes

MEMOAFRIUCEKOHEHMARLICTEE T BN TTVET,

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




