AROUND JAPAN VOL.19

DISCOVER “ YAMANASHI
—SPRING SELECTION "KOSHU" COURSE — A’“OUf’d

FSHYVE Uv/AYVOL19 JAPA

ZoLlwd

F4ZAN—ILEL — BN —R— siscovs YAMANASHI
PERIOD 3.1 FRI - 5.31 FRI
PRICE 18,000 YEN

TAKE A TOUR OF JAPANESE DELICACIES IN YAMANASHI PREFECTURE. START WITH HORSE MEAT SERVED IN TWO STYLES, AND
A HOT APPETIZER: KOSHU WINE BEEF WRAPPED AND GRILLED, SERVED WITH A MISO-FLAVORED SAUCE AND HOT VEGETABLES
INSPIRED BY YAMANASHI HOUTOU. NEXT IS KAl SALMON RED, A DISH MADE WITH SALMON RAISED BY GRAPE SKIN POWDER,
BAKED WITH HERBS AND BREAD CRUMBS. THE ENTREE IS A TENDER, FLAVORFUL KOSHU BEEF SIRLOIN.

BAOEFFSIF. ELLACDLAICEENTI P TIL—YTHREWLREA, FIXIEERZ 2BOT7LYIT,
IFS85Z A A—D LICRRIRIEHREEDIC TRMNTAVE—=T) TAHESICL. EBEAKDY —XZHRZ To
BRIRREEORRMKREZEX THIELERZS I SH L TREF—EVLYR) ICBENVHZOE THREELT.
AT VERSNKAKRED R THMNGF) T—O>2lAR. FHEZRBL TLMEOMNZEREITUVLET,

HORSE SASHIMI AND HORSE MEAT TARTAR, WITH ADDITIVE-FREE DRIED FRUITS
- YAMANASHI PREFECTURE WINE SAUCE -

AR () BRILEBERDZILZIL EBRIMRSARERZ — LRBETVY—Z —

KOSHU WINE BEEF GRILLED HOUTOU STYLE - YAMANASHI SEASONING "SURIDANE" -
BEIE (k) BMNTAVE—TDBZIEFSESRIIT — bRz —
KAI SALMON RED PERSILLAED WRAPPED IN CHEESE FROM YAMANASHI PREFECTURE
- HONEY MUSTARD SAUCE, WATERCRESS AND "KOROGAKI" DRIED PERSIMMON SALAD -
BREE () LB EF—XZFBAFLBREYT—EVLYRORILIY—R
— IBYRE—RY—X LYV CREER (CAHE) OYSEFR —
MIXED SALAD - OTSUKA CARROT GRATED DRESSING -
H$54 (k) 1 DT SH — KRICALATOHEBLRLYS VY —
GRILLED SEASONAL VEGETABLES - IKKA-ICHIYO SPECIAL MEAT MISO -
BER . FEOBRTHR — - EHRAKERZ —
"KOSHU BEEF" A4 SIRLOIN 80g - WINE SALT, ONIGARASHI MISO, GARLIC CHIPS, WASABI -
PR () 0 |LEURE T BN | A B —0O1>80g — 714 RH5LIKE —

WILD VEGETABLES POT-COOKED RICE

MADE WITH YAMANASHI BRAND RICE “RIHOKU RICE” GARLIC RICE WITH KOSHU BEEF
WITH "AWABI NO NIGAI" ABALONE SOAK IN SOY SAUCE OR MADE WITH YAMANASHI BRAND RICE "RIHOKU RICE"
CER () L ILBRE T REK ) ILIRZRES TR, 713 CBR (%) L ILBRE T REK ) OIS TR,
HHUVDOEE BMNFADA -V I51R

HAKUHO MISO SOUP WITH "KANBOSHI DAIKON" DRIED JAPANESE RADISH AND “WINE TON" KOSHU FED PORK
B (k) BFRBE 740 VBEOBABKME T

PICKLES

BEDY

FRESHLY MADE WARABI MOCHI, FLAVORED WITH KOSHU WINE WITH VANILLA ICE CREAM
FH—k(F) 1 HRIETOS U BMNTAVDED NZIT71RRZ

COFFEE ORTEA
d—b— 3 {18

3% (k) INDICATES A MENU INSPIRED BY DISHES AND SPECIALTY PRODUCTS MADE WITH INGREDIENTS FROM YAMANASHI| PREFECTURE.

KK IF LA B ERMEF oI BRIBPRER TN X~ LI XZa—T9,

3 PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. B—A#k 10— E7i@T7 AL OF—H—ZHELVLET,




4S4NOD YIWVAIHSIH

LY FE
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16,000 YEN

APPETIZER MADE FROM YAMANASHI| PREFECTURE INGREDIENTS
AEE . WRIREOREMERLT O
MIXED SALAD - OTSUKA CARROT GRATED DRESSING -
Y354 FOHSH — KRCALATOBEALRLYS VY —

GRILLED SEASONAL VEGETABLES - IKKA-ICHIYO SPECIAL MEAT MISO -
EHE . SHORIHR — T ERHUAKERR —

"KOSHU BEEF" A4 SIRLOIN 120g or
poRiE | IFRE T EMNG | A —0O1> 120g £rid

JAPANESE BLACK WAGYU BEEF A4 FILLET 80g
Pk : EE 2EMEF A4 7L 80 g

- 4 KINDS OF SALT, GARLIC CHIPS, GARLIC SOY SAUCE, PONZU, MEAT MISO, WASABI -
—4TBDIE. ICAIKTFYT ICAICKER. RUBE AR, &L —

1<

Etad—Xx

27,000 YEN

APPETIZER MADE FROM YAMANASHI| PREFECTURE INGREDIENTS
#EE LB EORMEMLO VL
KOSHU WINE BEEF AND WILD VEGETABLES POELE - BUTTERBUR MISO SAUCE -
BRI BMNTA YV E—TJ LR DRTL — Bk - —

KAl SALMON RED POELE WITH SEASONAL VEGETABLES - HONEY MUSTARD SAUCE -
frEE: BEY—FEYLYROARTL EFRARZ — LEIRZ—RY-—2 —
ABALONE 100g - CHEF'S CHOICE SAUCE -

EIL0 1 EITH 100g — STTBENEY—R —

MIXED SALAD - OTSUKA CARROT GRATED DRESSING -

#5484 DY SH — ARICALATOEBLRLYS VY —

GRILLED SEASONAL VEGETABLES - IKKA-ICHIYO SPECIAL MEAT MISO -
BHR . SEOFEIFH — T ERRARRRI —

HOKUTO COURSE

GARLIC RICE WITH KOSHU BEEF
MADE WITH YAMANASHI BRAND RICE "RIHOKU RICE"

S ILBIBE TEAEK ) OFMEI TR, BMFADH—-UYIF1X
HAKUHO MISO SOUP WITH "KANBOSHI DAIKON" DRIED JAPANESE RADISH AND “WINE TON" KOSHU FED PORK
o : BF KB E T VRO B BT

PICKLES

BEDY)

SEASONAL DESSERT
FH—t: FEOTH—k
COFFEE ORTEA
Od—b— #rid (I

% PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 10— EE7SHILEDOF -4 —EHBOWLET,

"KOSHU BEEF" A4 SIRLOIN 100g OR "KOSHU BEEF" A4 FILLET 80g
ke LBUEEE TERMNAE | AP —DO1>100g s PREE: LBUEE TEMNA ) A4 7L 80g

- WINE SALT, ONIGARASHI MISO, GARLIC CHIPS, GARLIC SOY SAUCE, PONZU, MEAT MISO, WASABI -
— TR, BAS LK, ICAIKTF YT ICAICKER. RUBE AR, ALZE—

WILD VEGETABLES POT-COOKED RICE

MADE WITH YAMANASHI BRAND RICE "RIHOKU RICE" GARLIC RICE WITH KOSHU BEEF

WITH "AWABI NO NIGAI" ABALONE SOAK IN SOY SAUCE OR MADE WITH YAMANASHI BRAND RICE "RIHOKU RICE"

ok WEIRE T ERAEK 1 DILIRERE TR, Erl SR lWBIRE T RHEK ) OEIRE TR,
HHOUVDORE BMNFEADHT =V IS1R

HAKUHO MISO SOUP WITH "KANBOSHI DAIKON" DRIED JAPANESE RADISH AND “WINE TON" KOSHU FED PORK
wy ) &0 . BFRBETAVBOBABKEH. O

SEASONAL DESSERT
F—k: BEOTH— b

COFFEE ORTEA
d—b— &£fid {15

% PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 10— EET7 A MDOF—4—%HEBVOWLET,




3S4NOD YNVH

NF
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32,000 YEN

APPETIZER MADE FROM YAMANASHI PREFECTURE INGREDIENTS
#EE WRBEDREMZRLO O
KOSHU WINE BEEF AND WILD VEGETABLES POELE - BUTTERBUR MISO SAUCE -
BETE  BMNTA O E—TEILFEDARTL — BHRY—X —

KAl SALMON RED POELE WITH SEASONAL VEGETABLES - HONEY MUSTARD SAUCE -
i AEY—EVLYRDARTL EFRRZ — ILEIRZ—RY—2 —
SPINY LOBSTER (HALF) - CHEF'S CHOICE SAUCE -

ETLO L SEITHREEE (EF) —vrTubEntV—x —

MIXED SALAD - OTSUKA CARROT GRATED DRESSING -

#3541 FOHSH — KRICALATOEBLRLYS VY —

GRILLED SEASONAL VEGETABLES - IKKA-ICHIYO SPECIAL MEAT MISO -
BER . SHORIFH — T —ESUAKERR —

"KOSHU BEEF" A4 SIRLOIN 100g OR
mriE L LWRRE TERMSG ) A —0O—1>100g EIES

"KOSHU BEEF" A4 FILLET 100g
PRk LWRRE THIMNYG- ) A4 J«L 100g

WINE SALT, ONIGARASHI MISO, GARLIC CHIPS, GARLIC SOY SAUCE, PONZU, MEAT MISO, WASABI -
— DA, BROSLEKME, ICAIKFYT ICAICKESH, RUFF ARG, ALZE —

WILD VEGETABLES POT-COOKED RICE

MADE WITH YAMANASHI BRAND RICE "RIHOKU RICE" GARLIC RICE WITH KOSHU BEEF

WITH "AWABI NO NIGAI" ABALONE SOAK IN SOY SAUCE OR MADE WITH YAMANASHI BRAND RICE “RIHOKU RICE"
CeR LR EE T RUEK | OILREME TR, e TS oo UBLIERE TEEK | ORI TER.
HHUVDER BMNEADH - ISR

HAKUHO MISO SOUP WITH "KANBOSHI DAIKON" DRIED JAPANESE RADISH AND “WINE TON" KOSHU FED PORK
By | B . BFARBCT1VEOEBKE . F0Y)
SEASONAL DESSERT
FH—k: EEOTH—~
COFFEE OR TEA
d—kb— i3 I8

#PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. B—A# 10— &EETIAI DA —H4—EBELOWLET,

APPETIZER
AR

MIXED SALAD

¥OHysSH

SNAPPER 80g
&ff 80g

SCALLOP

Rz B4

PRAWN 40g

EITEBE 40g

SPINY LOBSTER 300g
SEFRBEE 300g

ABALONE 100g
J&ITEE 100g

ABALONE 200g
SEITE8 200g

SEAFOOD PLATTER
- OMAR TAIL, SNAPPER, SCALLOP -

RN 3ERDADYE

A LA CARTE

2,000 YEN

800 YEN

2,700 YEN

2,200 YEN

3,200 YEN

18,000 YEN

9,000 YEN

17,000 YEN

5,600 YEN

[(AX—IiBE (T—IL). B RIZEE]

PORK LOIN 150g
BO—X 150g

JAPANESE BLACK WAGYU BEEF SIRLOIN 100g
SEMEH —O-1> 100g

JAPANESE BLACK WAGYU BEEF FILLET 100g
EER4 7L 100g

5 KINDS OF GRILLED SEASONAL VEGETABLES
FHOBRIFRSTE

GARLIC RICE - SOUP, PICKLES -
H=VY IS4 R — it &0 —

RICE - SOUP, PICKLES -
fHER — mm. B0 —

FRUITS AND SHERBET
TN—V e =Ry K

4,600 YEN

10,000 YEN

13,000 YEN

1,500 YEN

1,500 YEN

1,000 YEN

1,500 YEN



