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New American Grill
‘KANADE TERRACE”

'The charm of Japan’s four seasons enjoyed

with grill cuisine

A new dining restaurant, New American Grill “Kanade Terrace,”
opened at Hotel Gajoen Tokyo this autumn. “Kanade Terrace” was
named from “Wa de yo wo Kanaderu (meaning playing a tune of
Japan).” The chef Oba said that he was impressed by a Michelin-
starred restaurant in New York where Japanese ingredients were used
on a daily basis. He also continued, “I want to rediscover the charm
of Japanese ingredients that are currently getting worldwide attention
and offer delicious foods in the best condition as simple as possible.”
He carefully brings out the flavor of each season as he prepares the
grill foods.

The restaurant consists of three areas; a dining area mainly for a la
carte dishes, a chic bar area, and a dining area to fully enjoy the full-
course meals. There is also “Chef’s table” area where the chef talks
with the guests and cooks carefully selected ingredients of the day to
suit their taste.

The dish on the cover

Grilled beef tenderloin topped with miso-flavored foie gras paté

The beef tenderloin is soaked in a designated percentage of salt water. To seal in the
delicious taste, the beef coated with the salt is grilled on high heat until the surface becomes
brown. The perfect marriage of oven-roasted beef topped with foie gras paté flavored with
homemade Saikyo miso.

New American Grill ' KANADE TERRACE”

Tel 050-3182-7570

Weekdays 11:00-14:30(last order)/14:30~17:30(last order)/17:30-23:00(last order)
‘Weekends and Holidays11:00-15:00(last order)/16:00-17:30(last order)/
17:30-23:00(last order)

Price Lunch Weekdays¥3,000 Weekends¥3,400 Dinner ¥5,000—

(Tax and service charge excluded)
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What if there were no mushrooms in the forest?
Blessings of mountains teach us the laws of nature

Mushrooms are mysterious in that they have a
unique ecology as well as a variety of colors and
shapes. They are not plants but living organisms,
or fungi that reproduce themselves by spreading
spores. The cap and stalk, the portion where

we eat, play a role similar to flowers in plants.

It is said that there are more than 100 kinds of
mushrooms for edible use alone. Their unique
shapes and aroma are produced when certain
conditions such as temperature and humidity are
met, and the flavors after cooking subtly differ
depending on the environment. Thus, no two
mushrooms are the same. Very mysterious, aren’t
they? When we go into the woods after rain in
the autumn afternoon, we sometimes see that

mushrooms are produced all over the area where
there were no mushrooms up until yesterday.
Ancient people who saw this spectacle might
think that it’s supernatural. While there are very
delicious, nutritious, and even medicinal mush-
rooms, there are also toxic mushrooms. They are
living organisms full of mystery, so we cannot
talk about them without a great deal of knowl-
edge. That said, because mushrooms decompose
fallen leaves and rotten trees into inorganic
matters, they are indispensable for nature like
forests, or the earth. Without fungi like mush-
rooms, forests would be completely filled with
fallen leaves and rotten trees, and consequently,
it would be difficult to bring new life into the
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world. Mushrooms are the blessings of nature
that, the more we know about the meaning

of existence, the more we want to appreciate
them with a feeling of awe. The aroma of mush-
rooms reaches deep into our brain, and some
mushrooms such as truffles and Matsutake, in
particular, even give us a feeling of euphoria for
a moment. When they are heated, the delicious
flavors spread to every cell. They have a strong
personality yet freely transform themselves as

a great supporting player that harmonizes with
other ingredients on the plate. Why not discover
the charm of various mushrooms?
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A dish of autumn with sole poele, lily bulb risotto, and roasted porcini
mushrooms. The grilled risotto to enjoy with rich aroma of porcini
mushrooms, accented with a subtle bitter flavor of radicchio.
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Akiaji, or autumn salmon, is baked in an oven, wrapped together with

mushrooms and chestnuts in season flavored with truffle oil and salt.
Please enjoy the flavor of autumn.
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The specialty Peking duck to enjoy with chef’s original truffle sauce. The

Peking duck, sticky pancakes, and rich aroma of truffle create a perfect
harmony.
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A special dish with fresh duck meat served with foie gras paste on top

and richly flavored mushroom sauce. It creates a perfect balance between
the low fat duck and rich foie gras.
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A dish of autumn with grilled red snapper sophisticat-
edly seasoned with salt, sake, and black pepper served

with mushrooms. The wine with aroma of black pepper
complements the flavor of the red snapper.
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Hideaway from the world,
apart from the bustle.
CANOVIANO promises
an elegant moment with
its creative gastronomy.

CANOVIANO newly joined
HOTEL GAJOEN TOKYO this
May. Having a private chapel on the
2nd floor, this hideaway house res-
taurant can also be used as a place
for private wedding reception. The
chef Takamasa Uetake said, ”The
interior is inspired by the house of
nobility in Florence; the beautiful
city of flowers.

The patio seats and dining seats
with a view of the green garden
with water, stained-glass ceiling,
and elegant private dining room
decorated with botanical wallpapers
create a luxurious atmosphere like a
noble family’s vacation house.

Number of dishes created by
the chef Uetake adds color to this
beautiful space. Each ingredient
is carefully selected by the chef
himself flying around Japan. “Each
ingredient is grown with love and
care in a great natural environment,
so I want to fully bring out the
taste.” This is the policy of chef
Uetake, and because of this, he
is said to be the great master of
nature-oriented Italian cuisine.
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'This magnificent, only wooden architecture at
HOTEL GAJOEN TOKYO was built in 1935.
The old Gajoen was called to be a Palace of

the Dragon King in Showa era, and Hyakudan
kaidan is a historic architecture designated as a
tangible cultural property by Tokyo Prefecture.
Hyakudan Kaidan has 7 rooms connected by 99
steps which were to be used as dining and ban-
quet. Each of the 7 rooms has beautiful paint-
ings drawn by some of the most famous painters
of the period. Today, various seasonal events are
held at this cultural property. Guided tours with
meals, and cultural wedding ceremony are held
for a limited time only.
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about your daily busy work and housework, and
have precious time with your family. We offer
“Three-generation plan”at Chinese restaurant
“Shunyuki,” where all family members including
parents, children, and grandchildren can enjoy
dishes tailored to each generation according to

BET5V full package 75 REIDFHDIEAMIYABI 11 BhEDFRE%E appropriate volume, ingredients, and cooking
¥12,800 (B £ -4 —E2FHR) ¥24,000 (B2 —EXKHA) EFELTHVES, RHTIRGFHL [HOFO technique. In the private dining room “Senyu,”
EHIL L, B ST BETS AT, BE, ZyRVRI [BEBEEDY] T, up to 18 guests can be seated together around
YAtEt Rz INILSAIL 1RY Y a large round table. If you eat together with
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your family enjoying the delicious cuisine with
a smile, you will find that the taste is especially
exceptional.
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“Hama,” the well-established Teppanyaki steak
house where you can enjoy carefully selected ingre-
dients grilled with great technique.
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“Pandora,” the café lounge where you can relax while
admiring the splendid view of the atrium garden.
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“Osechi”is New Year’s dishes packed in Jubako (mul-
ti-tiered lacquered box) to enjoy with family. You can pack

Jubako with foods of your choice from Japanese, Western,
and Chinese cuisine.
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The event combining a concert by the world-famous

great Japanese violinist Atsuko Temma held at a chapel

perfect for beautiful sound and a lunch course meal at the
nature-oriented Italian restaurant “Canoviano”.
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Three types of Christmas cakes including shortcake using
branded strawberries carefully selected by the patissier,
chocolate cake, and marron/cassis cake are available at Lien.

Treasure box-shaped cake that you can eat everything is
also available in a limited quantity.
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1fit%,~ EF 46 de Noél¥30,000 10&EFRE
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“Kabuki”is one of the traditional Japanese performing arts
and important intangible cultural properties. The dinner

show by Somegoro Ichikawa, the 9th generation descend-
ant in the family line of Kabuki actors.
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Having memorable time in luxurious banquet offers you

to make the stronger relationship. Selection of food and
beverage are written below.

B BERHHRMERRBIENRI

HE118~2A%

fiit% ~¥8,500-¥10,000-¥13,000
HETH-H—EXFLA

EENBHD HHIE, TV BR BAREGFE

ZF#9- A€ Tel.03-5434-3860

(E%8610:00~18:00)

&

[(H/E7—/$3BEIF—]

B RELICTRRTEL E#FHEL OB AROLE,
BRTORELIMMBICLEYET, BIR@REICA-TLEok
108168, $FHDHVTELEZITI7THOERRE
7LET,

A cooking class will be held at Ristorante Canoviano.

After the cooking seminar on 5 dishes including an appe-
tizer, you can enjoy the lunch course meal.
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The gourmet festival held for the first time after the hotel
was reborn as Hotel Gajoen Tokyo. It is a dream dinner
event headed by the Executive Chef/Advisor Shinji Kondo
and prepared by 4 chefs from Japanese, Western, Chinese,
and Italian cuisine and a patissier.
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