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 “HANAGOYOMTI"
on the 15th floor of the Hotel Ryumeikan Tokyo.
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Hanagoyomi Excellent Japanese Course

Shabu-shabu Steak

Mo fIELe R LRI — A ¥ 12,000
Wagyu Shabu-shabu Course

Set menu

BiZE, BED., LeXLeR (A4 T 0 7M. BEKD ).,
HH (FEH A ), BB

Appetizers, Sashimi, Thinly sliced beef,
a selection of vegetables, Inaniwa Udon Noodles,
Dessert

ELHEAKR=—7 L Ad T 7 HFD
L) a— A ¥12,000
Wagyu & Fuji Spring Water Pork
shabu-shabu course

Set menu
HIZE, BED, LeXSLsR (A4T Y 7/M4120g. §+L
HBAKAR— 27 120g. BEEY). BAF (FWE-H L A). HK
Appetizers, Sashimi, Thinly sliced beef and

Fuji Spring Water Pork, a selection of vegetables,
Inaniwa Udon Noodles, Dessert

AT —Fa—2 ¥10,000
Wagyu Steak Course

Set menu
ISR, BED. FRYI 5 MEAT—F, £F, HK

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

BLHEAKR—=Z7OL AL 52— ¥10,000
Fuji Spring Water Pork shabu-shabu course
Set menu

A, BED . FHOBEM. L ALK (ELEAKR—2
200g. BEEY ), £F (FWEH £A) HK
Appetizers, Sashimi, Grilled dish,

Fuji Spring Water Pork, a selection of vegetables,
Inaniwa Udon Noodles, Dessert



Kaiseki

R 2
Kaiseki

Set menu

Simmered dish, Rice, Dessert

— =
Ichiju-Sansai Set

Set menu

Red miso soup, Rice

A La Carte

Wagyu Beef
A2

R 2 7 —F
Wagyu Beef Steak

Shabu-shabu
LeALxA&A
i AL AL 25
Wagyu Shabu-shabu
e (—f%)  Additional meat
EBnE3E (— Afi) Additional vegetables
BLEAR—=—ZLe AL 25
Fuji Spring Water Pork Shabu-shabu
BIMA (100g)  Additional meat 100g
BINE 3 (— AHT) Additional vegetables

BiEY ., BEW. B, B, . FHoOW
Sashimi, Grilled dish, Simmered dish, Pickles,

¥9,000

Jeff. BIZE. WY, BED . BEW. B, BF. HIK
Appetizers, Starters, Soup, Sashimi, Grilled dish,

¥4,000

¥6000

¥6000

¥1000
¥1000

¥ 5000

¥1000
¥1000



Snacks WHF&

P EDOT 4 v 7 HEBERKIERIER 2 &
Fresh vegetable dip with homemade shiso miso
BiZERE ) &bt

Assorted Appetizers

L) &b

Best selection of various smoked plates
iRy 7 5

Fresh Vegetable Salad

AN A

Potato Salad

FEOWEY HbE

Assorted Pickles

Grilled Dish &%

OV HIRE X

Grilled fish with Saikyo-miso

NSRS

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

B EF(ON—7)
Dashi-maki Egg(Half size)

K HE B X
Grilled Daisen Chicken with salt

A La Carte

¥700
¥1500
¥1200
¥1200
¥600

¥700

SR e
¥ 1800
¥1000

¥700

¥1200




A La Carte

Simmered Dish #

BLHEAKR—=—7OENWALEL ¥1000
Fuji Spring Water Pork in a bamboo steamer

Ty EH ¥1000
Sukiyaki-style Simmered Beef

FHI OB ¥1000

Simmered Seasonal Ingredients

Fried Dish #%

P3ER ¥1500
Vegetable Tempura

KiGHek ) &b & ¥2500
Assorted Tempura

KILFE ST ¥1200
Fried Daisen Chicken

CE OB ¥700
Deep-fried Tofu in dashi stock

i O3 it ¥700
Deep-fried Eggplant in dashi stock -




Meals &%

BRIET BHEHEMNE M/ S/ WHKF)
Ochazuke (Rice with green tea)served with pickles
(Salted plum/Nori seaweed/Spicy cod roe)

il 5 & A (/%

Inaniwa Udon Noodles (Hot/Cold)

BILEY BHAE R & OKZERBE /Mg /K F)
Rice ball served with pickles and red miso soup
(Japanese Shiso Miso/Salted plum/Spicy cod roe)

FBEMEEES 2T @
Stone Scorched Crispy Rice with Seafood

AREEER T N—7
Stone Scorched Crispy Rice with Seafood (Half size)

w& (/)
Soba (Buckwheat) Noodles (Hot/Cold)

it b
Rice Set

Dessert HBR

TAAONZF/REB/FHOT A R)
Ice cream (Vanilla/Matcha/Seasonal flavor)

BEAREA Y VFIVARBE S — % &

A La Carte

¥ 300

¥700

each % ¥600

¥ 2500

¥ 1500

¥700

¥ 500

each £& ¥400

¥ 750

Ryumeikan'’s original Sake Cake % (3% This product contains more than 1% alcohol.)




Beer
¥ —

BN —=TVLITLENLY

Suntory PREMIUM MALT’ S(Draft)
oy RETLE R

Sapporo YEBISU (Draft)

THE A== FF 4

Asahi SUPER DRY (Bottled Beer)

Y RY—F— TV —

Suntory ALL FREE (Non-Alcohol Beer)

Whisky
A4 AF—
F—I)V F)x— 4
Old Parr 12 years
Bottle
Single
Double

Whisky and Soda
I—INA K=

Whisky and Coke

DR S (%
Whisky and Ginger Ale

Drink

¥ 820

¥ 320

¥ 8380

¥600

N )2 ¥ 10000
PR Z ¥300
5T ¥1600
NA K=V ¥800

¥ 780

¥780



e IEss (JLh)

Sake
H A5

Warm Sake

Tokusen Kikumasamune <Hyogo>

REHK Ll (S

Daishichi Junmai Kimoto <Fukushima>

W BE=Hur

Cold Sake

MR KIGEE QLT

Dassai 39 Junmai Daiginjo{Yamaguchi)

B FEOKRIE CBris)

Kakurei Junmai (Niigata)

SUBREMN 50 FOKKMEEE (Eil)
Ginban Bansyu 50 Junmai Daiginjo (Toyama)

W B E =Hur

MR KIGHEE (LD

Dassai 39 Junmai Daiginjo{Yamaguchi)

AR (SCHE)

Kaito(Hyogo)

geERiok Calll)

Notojyunmai(Ishikawa)

Lol

Drink

—& ¥750
lcup (180ml)

—& ¥750
lcup (180ml)

¥7000

Quarter Bottle

¥ 4500

Quarter Bottle

¥ 1000
lcup (180ml)

¥ 1800
lcup (180ml)

¥700
lcup (180ml)

¥1100
lcup (180ml)

s’



Plum wine

Drink

RIEW
AC I MR AL R
Beninankou
= e N 2 g
Asian ginseng
FIMD Y — 27 57— — il
Citrus depressa
SN DAL F >y TG
Pineapple
AL SEFRIR D A METH
Completely matured orange
EHIA O RA
VINTAGE
Shochu
PE BT
(Sweet potato)
Mg XoFro@mEfdAsEEE) Bottle
Makurazaki Satsuma Kametsubo-Jukomi Glass
(Kagoshima)
KA (W) Bottle
Yamatozakura (Kagoshima) Glass
(Barley)
L roNAERE) Bottle
Choppen (Kagoshima)
Glass
FED XX &K Bottle
Kogin-no-Sasayaki (Oita)
Glass
- IATN 200 M
(BER oK) R BRIK 200 M
-METL —4 100H
- LEY B 100 M

¥ 680

¥ 700

¥650

¥ 650

¥650

¥ 750

¥ 5500
¥720

¥5500
¥ 720

¥4000
¥ 6380

¥5000
¥700




Drink

Wine

I AV
/\‘7X‘7_4’ > (IR) Bottle  ¥3500
House Wine(Red) Class 700
X=X -T2 IVETL V¥ ) ) TJ—) Bottle  ¥6000
TGV ATNVIT—=—2 IT4T2A
CALVET MARGAUX
France/Full <Red>
HNXR )NVIT— TF A Bottle ¥ 10000
DOMAINE DE VALMOISSINE PINOR NOIR
Bourgogne, France/Medium(Red)

White
N AT A ‘/<El> Bottle ¥ 3500
House Wine(White) Glass ¥700
Yx7Y F-¥ILL 75RO Bottle  ¥7500

Chablis La Pierrelee, France/Dry{white)

rYS5— kLo Tay =4 =ay - TIF Bottle  ¥6000
—a—=Y—=9 Y F %0

CELLAR SELECTION SAUVIGNON BLANC

New zealand/Dry{(White)

AN=7 VT T4 Y{H)SVTFAELY 7)) a2y b ¥ 1800
Sparkling Wine (White) Valdivieso Brut



~N) T
Perrier

aH-T—5
Coca Cola

3

VryIVxy—IT—)
Ginger Ale

FL TV a—RA
Orange Juice

Oolong Tea

Soft Drink
VAV NI

Drink

¥600

¥550

¥550

¥550

¥550

)



