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Starter

AR
Appetizer

%4
Soup

% 2
Sashimi

ALl
Steamed dish

B W
Grilled dish

BlLoX
Oshinogi

woA

Entrée

g M
Soup

R
Rice

N2
Pickled vegetable

KT
Dessert

#k L
menu

AXRBEAEE FTLoL

Dried mullet roe with vinegared rice
b E TR

Grilled barracuda

KRERRBAR  HAREE
Sesami-vinegared Hijiki-seaweed
NHBA X0 T F At
Deep-fried sweet potato

EALHIIESL 0L GusrAYERZ
Steamed Jingoemon-taro and white diamond-salt

FE L2

Clear style soup

FoRB9Ibe fME) BZIT2T608A) TASL o fF
Mashed Yukikko-pumpkin cake, minced chicken meat with lily bulb,
Kyo-ninjin-carrot, mekabu-seaweed and yuzu citrus

7o ORKE <N TIhbB)

Grouper, bluefin tuna and chopped jack mackerel with miso
HLOLWH—R RLE HEHW

Side dishes, wasabi and Tosa-soy sauce

PALE L 2E#BRKR

Steamed red snapper with grated turnip and mochi

HER HlebA L%

Dried wheat gluten, liquid starch with chrysanthemum and wasabi

RANERE & KR AEAL Lol

Grilled yellowtail, daikon radish, Kujo-negi-scallion and shimeji-mushroom
®iE FIhAE RS

Yellow garlic chive, spinach and ginkgo nut

BEFITNGEE K REBEERY
Hand made buckwheat noodles, grated Yamato-yam and sakura-shrimp tempura

ZErFFUVONART—F

Japanese beef steak

¥ ERAE OFE O rix

Eggplant, pearl onion, green chili and tomato
MFHR o—XvVIL N Edih

Hot yuzu paste, rose-salt and sauce

Fkgtks (5% BT Z-o% bHoik)
Red miso soup (yuba, nameko-mushroom, wild chervil and powdered Japanese pepper)

KETFITIIA ZHA
Rice cooked with bulbil of Japanese yam

AR
Three kinds of pickle

Lok X4
Kinokawa-Japanese persimmon and kiwi fruit

. BAOMBIIE YA —ER LTI T,

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



