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Starter

LI
Appetizer

% W
Soup

% 2
Sashimi

A
Stewed Dish

BE W
Grilled Dish

9@ L
Kuchi-naoshi

w oA

Entrée

® F
Rice/Noodles

N2

Pickled vegetable

KT

Dessert

¥ kB 8

Japanese sweet

and Matcha

menu

KR AA WL LEL AR

Filefish liver and green onion rolled with filefish and salmon roe with grated daikon radish

b E TR KR E

Grilled barracuda / Deep-fried okra

ERTFAXL RERER RRK

Bulbil of yam cake / Hijiki-seaweeds
RFFFNEE LKL A

Burdock root rolled with conger eel / Stewed octopus
NHBA X o F A

Sweet potato cracker

HI LS

Clear style soup

Fo@rIbe RN HBZITZ2000NY) TAL Fhr T
Mashed Yukikko-pumpkin cake, minced chicken meat with lily bulb,
Kyo-ninjin-carrot, mekabu-seaweed and yuzu citrus

77 Lo KB

Grouper with side dish and ponzu sauce

A FE SLowtr RLE LEEd

Bluefin tuna and ark shell with side dish and wasabi and Tosa- soy sauce
TATVRDE FRHER HLLWH

chopped jack mackerel with miso and squid with side dish

FELoH LA

Stewed blackthroat seaperch with grated radish

¥R BErE Bo LEHRES

Dried wheat gluten, kidney bean and deep-fried ginkgo nut

g KEE WEE LOLL FE

Charcoal-grilled abalone and grilled onion, shimeji-mushroom and green chili
Fz—7 hiai

Liver sauce and lemon

{ERT 40rob
Eggplant and shredded dried bonito

WIFOhBAT—% REIWT rivr Fhoqb
Ohmi beef steak with eggplant, tomato and tomato baby leaf
o=V b oL Bidih

Rose salt, Japanese mustard and sauce

B#E WAL E T Please select one of the following
— AREKER BBIIX)EARD

Grilled rice ball with stock and dried mullet roe

—. HIFLlm #BKREEx0MK

Rice porridge with Mizutaki (chickin pot) soup

—, BEFITLAGEX

Jisaku-made buck wheat noodles

AR
Five kinds of pickle

HWEND W X774 R
Japanese persimmon, kiwi-fruit and grape

g =Y

Japanese confectionery with matcha

H, BAOMEHI LN A 2 —FFETXET,

The menu may vary slightly depending upon the available of fresh ingredients.



