)

~ffEH (10 H) Bk~
Menu ISAGAWA / October-2026

B3¢ Hors d'oeuvres

AR, IRk IRE. 43/ HEE, W

Fig snd walnut / Matsutake mushroom / Sweet potato and japanese chestnut

¥ Bowl

FN, KFIAR—7

Japanese pumpkin and Yamato pork

& B Sashimi
RO A, 4R

Bonito, ginger, and chinese chive

15E¥) Roasted Dish

HiifA, Al

Sea bream and yuzu

PR Meat Dish style Shabu-shabu

KAFESHT LS L 28

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

% b Noodles
IE N 5

Wheat flour noodles with japanese persimmon and autumn salmon

HE As a dessert
k. Y

Grapes and japanese pear

¥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

~ 4 (10 H) Bk 37~
Menu SAHO / October-2026

Jelft Appetizer
ZHs, A4

Japanese duck and japanese pear

B3¢ Hors d'oeuvres

W e ) KRIEE, e / Al dH, Ik
R, TSR T/ RO TETE F]

Japanese taro and arrowroot from Yoshino-NARA / Leaf vegetable Yamatomana and Mushroom from Totsukawa-NARA
Japanese persimmon, octopus, and walnut / Lotus root and Manganji-peperoni / Sushi wrapped in a persimmon leaf

wi¥) Bowl
HER, FEE
Tilefish and mushroom from Totsukawa-Nara
& H Sashimi
i, e

Conger eel and matsutake mushroom

BEY) Roasted Dish
PRl B2

Salmon and ginger

PR Meat Dish
KA, il
Yamato beef and grapes
fHlfilx Rice Dish
I, 5%

Mixed rice with saury fish and burdock

Hik As a dessert

Fig and chestnut

¥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
X\ WAKAKUSAYAMA



BEELR Rt — o Ry A Rk A2z

~ i H (10 H) Bkaz~
Chef TANAKA’s Special Menu / October-2026

SEFt Appetizer

(NS

Japanese duck and japanese pear

A3 Hors d'oeuvres

W e/ ORRIESE, I / A, IH, SRk
IR, TRRSE IR T/ RO TE F]

Japanese taro and arrowroot from Yoshino-NARA / Leaf vegetable Yamatomana and Mushroom from Totsukawa-NARA
Japanese persimmon, octopus, and walnut / Lotus root and Manganji-peperoni / Sushi wrapped in a persimmon leaf

i) Bowl
N =
HER,
Tilefish and mushroom from Totsukawa-Nara
& B Sashimi

g, IHE, x4 7

Conger eel,Matsutake mushroom, and caviar

i) Roasted Dish
RO B, bYa7

Bonito, ginger, and trufile

%) Fried Dish

AT KE

Scabbard fish and perilla

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 Grilled Yamato-beef in a salt kettle
sea urchin soup stock style “Shabu-shabu”

fHIf) Rice Dish

Mot 5%

Mixed rice with saury fish and burdock

Hk As a dessert

AR,

Fig and chestnut

¥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
~ W (10 ) fikr~

Seasonal Harvest Menu / October-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

wi¥) Bowl
FEFE DI L

Pureed soup of Japanese squash

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.



