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A selection of Japanese sake and fine wines is also available.

HEE L %5, Sake Accompaniments & Premium A La Carte

o5 o2 ¥700 (Tax incl)
Tofu with Red Shiso (Yukari) Vinegar Sauce

HER #Y ¥800 (Tax incl)
Homemade Japanese Pickles

fi DA%IR AR ¥1500 (Tax incl.)

Slow-Cooked Sweetfish (Ayu)
MFoL <X

Wagyu Beef Shigureni (sweet soy simmered beef)
REREME AN E FAH

Simmered Amakusa Wagyu Beef Tripe

¥1,200 (Tax incl.)

¥900 (Tax incl.)

HOIPEE ¥700 (Tax incl)
Kurikichi’s Signature Rolled Omelet (Tamagoyaki)
A H QA ¥900 (Tax incl)
Today’s Nama-Fu (Japanese wheat cake)
FEMEIXDRE L DY 7 4 ¥1,600 (Tax incl)

Fresh Root Vegetable & Green Salad (Direct from the Market)
BT 7 X ¥1,300 (Tax incl.)

Fresh Yuba salad (made from soy milk)
ALHE (1ABD

Steamed seasonal vegetable

¥1,280 per serving (Tax incl.)

YD Sashimi

R WSR2 T AR, EAR R

¥1,800 per serving (Tax incl.)

Chef's selection of seasonal sashimi
Served with chilled dashi broth, Nanban soy sauce, and Salt ponzu.

B 3 IR R

Lunch

11:30~14:30 L.O14 : 00

FUBE FRIGESCAME ORI T Kawara-Yaki

BERTFIE D 5 K BE & ¥1,900 (Tax incl.)

Charcoal-Grilled Fresh vegetable, carefully sourced from across Japan

PETELYRAE 5 A & from¥2.800 (Tax incl)
Charcoal-Grilled Fresh seafood, carefully sourced from across Japan

KEERBNFORKBEE from¥2,800 (Tax incl.)
Charcoal-Grilled Japanese Black Wagyu Beef from Amakusa
47" b > Zabuton (highly marbled premium cut)
+ ¥ &5 ¥ Togarashi (tender lean shoulder cut)

MEARRTHEHO LA TAEISVWET
% Seafood selections uary depending on seasonal availability and daily sourcing

AH  Rice & Noodles

KEFF O L5 TR
Clay pot rice with Amakusa Wagyu Beef

¥1,800 per serving (Tax incl)

B FEED A ¥1.480 (Tax incl)
Our Signature Ishigaki "Mo-Udon" ocean herb noodles

JRORAY)  Premium Hot Pot Selection

B4 Bt L e KL es
Premium Beef Shabu-Shabu in dashi broth
BBt T afEE

Premium Beef Sukiyaki

from¥3,800 (Tax incl.)

from¥3,800 (Tax incl.)

Dinner (H~#)
17:30 ~21:30 1.020:30 E KA

@ 1) H - B
17:30~22:30 L.021:30

Available September 1— November 3
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2 IERAR A OB AT &

2-Hour Free-Flow Drinks Included 5L
¥9,000 per person (tax included)

[ & ar]

Course Menu

FAATZ &

2 Seasonal Starters

ARIHIRE & N r !

5 Seasonal App s, served in a tradi [ Kumiko Box L

B AR, g IR 0 ) 0 Fafi 00 R KBE & k)

Charcoal-grilled Fish of the Day g1t

EHEEZ > DR KBE2

Charcoal-grilled Premium Beef Tongue

INEA D AKDF 0 158 TR

Matsutake & Seasonal Mushroom Clay Pot Rice

A8 DR He

Today's Dessert

[AF 3]
Optional
Bl = w86
3 varieties of seasonal sashimi +¥2,000 (tax included)
2 BEHIAR A %5 A A — 4= 30 4
Two-hour Free-Flow drinks ~ *Last beverage order: 30 minutes before the end time.
BE—N - NAR—N - VEZHY 7 — - BRBERIEHER
(FE. ¥k B REE (b5 TLa2A, . ©F)
PETIH - 74> (R H)
V7 EEY Y7 (Fvy o Sv—770—Y  BEK, EBR)

Bottled Beer - Highball + Lemon Sour - Japanese Sake + Shochu
(Barley, Sweet Potato, Rice, Chestnut)

Fruit Liqueurs (Aragoshi Mandarin Orange, Plum, Yuzu) - Kabosu
(Citrus) Liqueur - Wine (Red / White)

Soft Drinks (Orange Juice, Grapefruit Juice, Oolong Tea, Akane Herbal Tea)

2, 000 A (#t2)

—

2Rdh 35— Ak 8,800 FI (5t2)
6 courses
¥8,800 per person (Tax included)

PhHa—R 9]

KuriRichi Kaiseki Course

ALFATE D HIRAE D

Seasonal Appetizers, served in a traditional Kumiko Box

FEMUIEGE BEf O BiER
Chef's Selection of i

Sashimi, carefully

) L FHFL O LY

Grilled Seasonal Fish and Vegetables

BEARPLKBRERN O K BE &

Charcoal-Grilled Kumamoto Amakusa Wagyu Beef

A HO+38 TR FY R
Today's clay pot rice, served with Japanese pickles
and Soup

4 HOHkK

Today's Dessert

| o 2-t6h 55— Ak 11,000 [ #2)
I‘%E :' - X F%ﬁj " 7 courses

Kurihana Kaiseki Course ¥11,000 per person (Tax included)

FHOTHIRL

Chilled Seasonal Soup (Surinagashi)

ABTFAK B D AR D

Seasonal Appetizers, served in a traditional Kumiko Box
FEHDIEX BER D BSIER

Chef's Selection of Fresh Sashimi, carefully sourced from across Japan

RROBE
Grilled Seasonal Fish

WAL K RLEEAN 4 0 K BE &

Charcoal-Grilled Kumamoto Amakusa Wagyu Beef
WO LALLM
Kurikichi's Signature "Mo-Udon" Noodles &

‘clay pot cooked’ Seasonal Rice

FH0HK

Today's Dessert

TS ATHE AR 1 2 Ak ~20 A bk

s - #pvra—-7n
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