)

~H (7H) W3z~
Menu ISAGAWA / July-2026

HiZ¢ Hors d'oeuvres

REZR, HiE ) SHER N, FEER /0E, P9I

Corn and arrowroot from Yoshino-Nara / Japanese squash and ladies' fingers / Octopus and watermelon

Wi Bowl

Potato and tuna

& B Sashimi

fii, AL

Sea bass and red onions

BEY) Roasted Dish

fig, KA

Freshwater eel and eggplant

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
BRERA, KRR —7

Wheat flour noodles with purple-chilli pepper and “YAMATO” pork

HE As a dessert
/7 —F
KGR, %=
Beet and plum

¥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
N\ WAKAKUSAYAMA



PR

~H (7H) W3z~
Menu SAHO / July-2026

Jelft Appetizer
RS, B

Japanese duck and blueberry

B3¢ Hors d'oeuvres

5, K2 SRR, IR/ AZ, Bk
=55, HEYINGH KT, e/ Y

Pike conger and onion / Fig and sesame / Scallop and peach
Malabar spinach and shimeji mushroom from Totsugawa-Nara / Scabbard fish and Hinohikari-rice

Bi¥) Bowl
HE, &0

Tilefish and winter melon

& H Sashimi

s, RPRETE

Striped jack / Passionfruit

BEY) Roasted Dish

/\. L&E3R

Greater amberjack and corn

AR Meat Dish
—pe
KA 22k
Yamato beef and Water spinach
fillfilk Rice Dish
= —
fig. 455

Mixed rice with freshwater eel and burdock

Huk As a dessert

Filge, B

Kyoho grape and coconut

¥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

~H (7H) BRI~
Chef TANAKA’s Special Menu / July-2026

SEFt Appetizer
ZS, BinE, MY a7

Japanese,blueberry and truffle

A2 Hors d'oeuvres

S, K2 SRR, IR/ AZ, B
=R YIS KT, B/ Y

Pike conger and onion / Fig and sesame / Scallop and peach
Malabar spinach and shimeji mushroom from Totsugawa-Nara / Scabbard fish and Hinohikari-rice

i) Bowl
H, &0

Tilefish and winter melon

& B Sashimi

wifis, RPN, Tx 747

Striped jack / Passionfruit / Caviar

i) Roasted Dish

f/\. L&

Greater amberjack and corn

%) Fried Dish

fig, REE

Sand-borer and perilla leaf

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
=1 o
fig, 5%

Mixed rice with freshwater eel and burdock

Huk As a dessert

Filg, HR-

Kyoho grape and coconut

¥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
~XH (7TH) B3z~
Seasonal Harvest Menu / July-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.



