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Starter

R
Appetizer

%
Soup

% 2
Sashimi

iz W
Stewed Dish

B W
Grilled Dish

bLLoX
Oshinogi

wA

Entrée

® F
Rice/Noodles

N2

Pickled vegetable

KEF
Dessert

# ok
Japanese sweet

menu

RTFFN\EA

Burdock root rolled with conger eel
RRTAK

Bulbil of Japanese yam cake
KEEH

Deep-fried okra

RERA

Stewed chestnut

B BN WL G# L

Salmon roe and grated daikon radish in citrus bowl
AL 0 A

Stewed octopus

EREHVES 2L vy 4 viERZ
Steamed Jingoemon-taro and white diamond-salt

FE LML

Clear style soup

FoR,rIb e XNE) #HZ2IT2008N) TAL Fo8 T
Mashed Yukikko-pumpkin cake, minced chicken meat with lily bulb,
Kyo-ninjin-carrot, mekabu-seaweed and yuzu citrus

77 RE TG

Grouper, bluefin tuna and

HLow—R RLE HEEW

Side dishes, wasabi, Tosa-soy sauce and citrus sause with grated daikon radish

PALE L 2HE#RKR

Steamed red snapper with grated turnip and mochi

ER HibA LR

Dried wheat gluten, liquid starch with chrysanthemum and wasabi

sz Bl BEok g
Grilled scallop with miso
E5 BRHE RE AFE ET

Sea urchin, shimeji-mushroom, yellow garlic chive, Kujo-scallion and beaten egg

BEFITNGEL KoY RBERY

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

LT — AW R T —
Ohmi-beef steak

et EE O FE riv

Eggplant, pearl onion, green chili and tomato
WFHR o—XVIL b Ehln

Hot yuzu paste, rose-salt and sauce

BEUWAEEIT LT Please select one of the following

—, TolTAMK EF =Zo%

Rice porridge with egg and wild chervil in Soft-shelled turtle stock

— AREAREE BRBICIXIRE AHEAR Z-o% LE XU hit
Grilled rice ball with stock and dried mullet roe, sesami, wild chervil and wasabi

ZAERD
Three kinds of pickle

oMK X741
Kinokawa-Japanese persimmon and kiwi fruit

nhh
Nerikiri

G, SAoMEIIE ) A2 —FEP LT XVWET,

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



