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A la Carte

ZHiD—h (h2k) Seasonal Dish

fieHFEHEENLOEZ

Mashed Tofu Salad with Persimmon, Chrysanthemum and
Prosciutto

MHET OES T BEWRIEZ
Deep-Fried Shrimp Taro with Black Shichimi Pepper

I ELBRASOREAEET
Fried Wakasagi Smelt with Kintoki Carrots Marinated in Sweet
Vinegar Sauce

B AR oI
Monkfish Liver Simmered with Japanese Pepper ¥1,200

KbLRDH L7 HEEOMTIRL

Nameko Mushrooms and Wasabi Greens in Yuzu Broth

BUEEREAE L BB B O NIRIG 23
Turnip and Grilled Spinach with Meat Miso Sauce

FErEHMEYEDYE

Seasonal Small Plates 5 kinds

Y5 X Salad

BHF—Er b UL LEIkO Y T2
Salmon, Fig and Walnut Salad

B DEFE Gou Classic Dish

ELBET(Fv—v)

Japanese Rolled Omelet - Plain

H=ADELEET

Japanese Rolled Omelet with Crabs

SR 72 > R0 L
Chilled Tofu with Lots of Condiments

HRLHFLfomTHL

Deep-Fried Tofu, Eggplant and Rice Cake in Broth

KILFEF R D2 A v —FEHIT (24)
Spicy Fried Chicken Wings - 2 Pieces

AvF 7Y (H#)
Minced Meat Cutlet - 1 Piece

fiBLNENREDETLL

Eel and Green Onion Simmered with Eggs

HRBEOHETEY &b

House-Made Japanese Pickles

il B Sashimi

TR = HERD
Assorted Three Kinds of Sashimi

AKwrafilsy [ Hha-JRE

Bluefin Tuna Sashimi

fig Sushi

FErE=H
Sushi Three Kinds - Chef's Choice

Avra=R
Bluefin Tuna Three Pieces

B K¥E Charcoal-Grilled

B ERET S BEl
Grilled Scallops with Butter ¥1,500

RZOPEPEE
Grilled Black Cod Marinated in Miso

EEMRo 2L X

Grilled Eel with Sweet Sauce

EEEO XL X (~—7)
Grilled Eel with Sweet Sauce (Half Portion)

BT 7 TEIB DR KBE
Deep-fried Tofu

B BE Skewers

AW RBECIAIT = BT)
Duck Meatball Skewers with Parmigiano

B & ERE P (C A ERMERZ)

Pork and Onion Skewer with Garlic Miso

Ry F—=H(hvRAX—F)
Chicken and Zucchini Skewer with Wholegrain Mustard

#:HE  Charcoal-Grilled

BENF AFEDHLNE TV 7 100g
Japanese Wagyu Beef Sirloin Cap or Rump - 100g ¥4,200

B L 2w ) o FEET (21fE)
Pork and Celery Dumplings - 2 Pieces

HELNEWhE e~vas X roaEwD

Shrimp, Green Onion and Water Bamboo in Fish Sauce

K32 Tempura

RELEYEDYE

Assorted Tempura

BRREDEVEDE

Assorted Vegetable Tempura

MBERIAR

Shrimp Tempura - 3 Pieces

MERSA

Shrimp Tempura - 5 Pieces

A ﬁ Rice & Noodles

LEvEi

Chilled Lemon Somen Noodles

F—=hL—
Keema Curry

A=ratt

Bluefin Tuna Rice Bowl

R H

Tempura Rice Bowl

ATAT =L LD TR

Clay Pot Rice with Snow Crab and Salmon Roe

ThA

Rice

BRI
Miso Soup

HZE#H B Homemade Desserts

IKHBE
Chilled Red Bean Jelly - Mizuyokan

WExko7473I2
Matcha Tiramisu

M=BDTARIY)—1L

Ice Cream made with Japanese Premium Sugar - Wasanbon

H®REY &b

Assortment of Three Japanese Sweets

METRFP Ao BLAZEE LIS

A seating fee of ¥800 per person will be added to your bill.

Dinner Course

TAF—a—2R

/EI\ D %% 2—2A Gou Signature Course

FAHVE | BEioR—T

Tuna Sandwich / Seasonal Soup

FHioEm AREYEDE

Assorted Five Seasonal Small Dishes

LT S R

Assorted Two Kinds of Sashimi

AWK RDR K BE

Charcoal-Grilled Duck Meatball Skewers with Parmigiano

fig =¥

Three Pieces of Sushi

BEMTOBHBBE W REIRZ
Teppanyaki Wagyu Beef with Seasonal Vegetables

F—=HL—or LEVEEE

Keema Curry or Chilled Lemon Somen Noodles

Huk =HEI&bE

Assortment of Three Japanese Sweets

i%g 2 —A  Gou Premium Course ¥15,000

oD CHEME 173 FHOLMIHRI~EE L.
FlEodsa—2TT,
Based on our Standard Course, this upgraded menu includes a traditional

Japanese soup dish and allows you to choose either Sushi or Seasonal Clay

Pot Rice for your final rice course.

a—2RScRFBEBLRAEENE S
The seating fee is included in all course prices.




