)

~KEH (6 H) Bz~
Menu ISAGAWA / June-2026

HiZ¢ Hors d'oeuvres

fifi, BT/ EACH. BRSE ) KRR, BEEAR, EeR

Sweetfish and onion / Fig and burdock / Chinese yam,ladies' fingers and watershield

Wi Bowl

REE, RNKR—7, MBS

Corn,Yamato pork and green peas

& B Sashimi

i, Bk

Pike conger and peach

BEY) Roasted Dish

B Wik

Bonito and ginger

AR Meat Dish style Shabu-shabu

KAFEMSHT LS L 28

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

% » Noodles
KAz, KA

Wheat flour noodles with Yamato-tea and Yamato chicken

HE As a dessert

DI I i

Water melon and tomato

¥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

~KEH (6 H) Bz~
Menu SAHO / June-2026

Jelft Appetizer

fi, RPRgEEE

Abalone and passionfruit

B3¢ Hors d'oeuvres

EW. W40/ L&, B/ W%, KRR Uk
. HEE/WH, MO, 2R
Japanese duck and grapes / Corn and green soybeans / Burdock and Yamato-roasted green tea
Tomato and tofu skin / Octopus,loquat and Indian spinach

Bi¥) Bowl
fig % L

Pike conger and Japanese broth steamed in a teapot

& H Sashimi

fig, MU\, AR

Seabass,amberjack and fig

e Roasted Dish

fifi, V8K

Sweetfish and water melon

PRI Meat Dish

KA, etk

Yamato beef and cherries

I Rice Dish
G N

Mixed rice with conger eel and shiso leaves

Hik As a dessert

Bk, I

Peach and cantaloupe

¥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

~KHEH (6 A) BRIZ~
Chef TANAKA’s Special Menu / June-2026

SEFt Appetizer

fis, FhpatE

Abalone and passionfruit

A3 Hors d'oeuvres

&G, f#id / KB, B/ Birbss, KRR U2
ESIINRCE YN N i SN F S

Japanese duck and grapes / Corn and green soybeans / Burdock and Yamato-roasted green tea

Tomato and tofu skin / Octopus,loquat and Indian spinach

i) Bowl
AL

Pike conger and Japanese broth steamed in a teapot

& B Sashimi

fig, MU\, BAER, XY 747

Seabass / Amberjack / Fig / Caviar

i) Roasted Dish

PHEAR, PEIK, Y 27

Threeline grunt / Water melon / Truffle

%) Fried Dish
fuh, T

Sweetfish with bamboo grass-salt

MNREIE FRED 2 DXD BRI

Please choose from the following two types meat dish

o KMAZEFHHIITFL S LS o AL

LLLE

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

Grilled Yamato-beef in a salt kettle

fillfilk Rice Dish
I e
o R
Mixed rice with conger eel and shiso leaves

Huk As a dessert

Hk. I

Peach and cantaloupe

¥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.



FI% (R FZY 7 V) BRAL
~ KSR (6 H) Bk~

Seasonal Harvest Menu / June-2026

Sebt Appetizer

HER A

Black sesame tofu

HI2E Hors d'oeuvres

RRPENRR L/ RS AR A/ g e / KRG / B ]

Leafy greens from Nara / Konnyaku as sashimi with mashed tofu salad
Potato bun / Japanese radish pickling / Pickled vegetable-sushi

i) Bowl
LEAER L

Pureed soup of corn

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

ES /N =Y 3

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.



