Dinner Menu

Enjoy our hearty hospitality

Meticulously prepared traditional and modern Japanese cuisine and Kaiseki dishes.
Carefully selected sake goes well with dishes.

Welcoming you with the urban view sight at

JAPANESE RESTAURANT “HANAGOYOMI"
on the 15th floor of the Hotel Ryumeikan Tokyo.
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Hanagoyomi1
Excellent Japanese Course

The photo is an image.

Wagyu Steak Course
PR 7T —Fa—2A

Set menu

Appetizers, Sashimi, Special salad,
Steak, Rice, Dessert

¥9,000

Kikyo kaiseki
REHE 2T

Set menu

Appetizers, Soup, Sashimi, Grilled dish,
Simmered dish, Fried dish, Rice,
Dessert

¥9,000

Ichiju-Sansai Set ¥ 4,000
—ih =%
Set menu

Sashimi, Grilled dish, Simmered dish,
Pickles, Red miso soup, Rice




A La Carte

Sashimi
BiED

Assorted Sashimi (1 person) ¥2,000
B Abe (— AR

Snacks

BOFE A

Assorted Appetizers ¥1200
HIRED b
Best selection of various smoked plates ¥1000
R 5 bt

Grated Daikon Radish with oiled Young Sardines  ¥700
LodEL

Boiled Seasonal Vegetables ¥700
IO BR L
Fresh Vegetable Salad ¥1200
WYy 7 5
Potato Salad ¥600
Kb o5 ?
Assorted Pickles : ¥ 700
BEOWEY b

Wagyu Beef

GIEE

Wagyu Beef Steak ¥5000
M2 57— % :
Seared Wagyu Beef ¥ 2800
M7-7- &



Grilled Dish
BEY)

Grilled fish with Saikyo-miso
OV BEE

¥1800

Dashi-maki Egg: a rolled omelet with dashi stock. ¥1000

Hit& %7

Dashi-maki Egg(Half size)
Hit&EF-N—"7)

Grilled Daisen Chicken with salt
KR BE X

Simmered Dish
AW

Steamed Pork in a bamboo steamer
BodnwsrEKL

Sukiyaki-style Simmered Beef
R

Deep-fried Eggplant in dashi stock
i O

Simmered Seasonal Ingredients
i D EY

¥700

¥1200

3

¥1000
¥1000
¥700

¥1000



Fried Dish

%W
Vegetable Tempura ¥1500
3K
Assorted Tempura ¥ 2500
RIGHER D &b+
Fried Daisen Chicken ¥1200
KILEHES T
Deep-fried Tofu in dashi stock ¥700
CEO%HT T

Meals

gy

Ochazuke (Rice with green tea) ¥ 800

served with pickles
(Salted plum/Nori seaweed/Spicy cod roe)

BRET BHREN S (/s /WKT)

Inaniwa Udon Noodles (Hot/Cold) ¥700
fiE D & A R/

Rice ball served with pickles and red miso soup each ¥600
(Salted plum/Spicy cod roe)

BIZEY BHEF-RMHAE M/ BHRF)

Stone Scorched Crispy Rice with Seafood ¥ 2500
ABEREEES 2T

Stone Scorched Crispy Rice with Seafood (Half size) ¥ 1500
AR T N—7

Soba (Buckwheat) Noodles (Hot/Cold) ¥700
wA (/%)

Rice Set ¥500
Tty b



Dessert
H R
Ice cream (Vanilla/Matcha/Seasonal flavor) each ¥400
TARONZZ/3RE/FHOT A R)

Ryumeikan’ s original Sake Cake: ¥ 750
AL ) UFIVHARIE T — F

(% This product contains more than 1% alcohol.)




Drink

Beer

¥ — )
Suntory PREMIUM MALT’ S(Draft)
YN —=TVLITLAENLY
Sapporo YEBISU (Draft)
WA = e S 4
Asahi SUPER DRY (Bottled Beer)
THE A== K54
Suntory ALL FREE (Non-Alcohol Beer)
M) —F =T —

Whisky
AR F—
Old Parr 12 years
F—I)V F)x— 4
Bottle Nl NI%
Single vy T
Double 57

Whisky and Soda /1 & —V

Whisky and Coke
- AN )

Whisky and Ginger Ale
VYTV X =N R

¥ 3820

¥ 320

¥ 880

¥600

¥10000
¥ 800
¥1600
¥ 800

¥ 780

¥780



Sake
H A

Warm Sake | )

Tokusen Kikumasamune <Hyogo> ¥750
B 35 FSE (ML) Icup (180ml)
Daishichi Junmai Kimoto <Fukushima> ¥750
KEHK Al BB lcup (180ml)
Cold Sake | Qo b

Dassai 39 Junmai Daiginjo{Yamaguchi) ¥7000
JREY X =dE Iy MUCRREEE (L) Quarter Bottle
Daishichi Junmai Kimoto (Niigata) ¥ 4500
ﬁ%’[ﬁ% 7‘%@7}6{@ <%ﬁ(/ﬂj> Quarter Bottle
Ginban Bansyu 50 Junmai Daiginjo (Toyama) ¥1000
SUBEIBRM 50 MR KIGEE (B leup (180mD)
Dassai 39 Junmai Daiginjo{Yamaguchi) 1 %(411808
g EESHAS RMORRIGE QL) cup10m

Kaito(Hyogo) ¥ 700

Ve 1 180ml
WA (IR cup (180m1)

Recommended
menu Seasonal Sake
Zaku Nouveau Junmai Daiginjo (Mie) ¥1500
fE R KIGEE Bl R4ABY (=H) lcup (180ml)
Sohomare Mokuren Ginjo (Tochigi) ¥ 1000
Mm% KH SRR RABY (A leup (180ml)

Mutsuhassen Isaribi Tokubetsujunmai Namagenshu (Aomori) ¥ 1400
BEBLUAL S DK BERIREK RSN RABY (fgp)  cup(180mD)



Plum wine
HIEIN

Beninankou

FC N HE I AL

Ryujin Ohrai Hekibai
BEAHAE SR 2

Pineapple and plum liquor
INA Ty T IOVHET

Blueberry and plum liquor
TN — R — K il

¥680

¥6380

¥ 680

¥6380



Wine
74 v

House Wine{Red) Bottle
N AT A VG Glass

DOMAINE DE VALMOISSINE PINOR NOIR Bottle
Bourgogne, France/Medium<{Red)

FAXA—=X T 7 VET V- ) T—)

75 VAT N T—=2 IFT4TA

CALVET MARGAUX Bottle
France/Full <Red>
AR 2N T— TR

White
House Wine{(White) Bottle
INT AT A V(H) Glass

Olivier Trcon Chablis, France/Dry{(White)  Bottle
FUT4 T MYV VX TY TFTVA E

Sparkling Wine (White) Valdivieso Brut
AN=D ) 7 T4 (H) "VF4¥ELY 72y |

¥ 3500
¥700

¥6000

¥10000

¥ 3500
¥700

¥ 7500

¥ 1800



Shochu
VAL

(Sweet potato)

Satsumatsukasa Kuro-Koji (Kagoshima) Bottle ¥5000

EOFHE HBEMAAAERE) Glass Y700

Makurazaki Satsuma Kametsubo-Jukomi{Kagoshima)

il o FromtdAsEIEE) Bottle ¥5500
Glass ¥720

(Barley)

Choppen (Kagoshima) Bottle ¥ 4000

HroRAGERE) Glass ¥ 680

Kogin-no-Sasayaki {Oita) Bottle ¥ 5000

FEDO I ERE (KRG Glass ¥ 700

Soft Drink
V7 NK) U

Perrier ¥600

N1 T

Coca Cola ¥550

aH-a—7

Ginger Ale ¥550

VUV x—T—

Orange Juice ¥550

FLyITa—RA

Oolong Tea ¥550



