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Starter
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Appetizer
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Soup
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Sashimi
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Speciality
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Grilled dish
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Deep-fried
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Entrée
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Rice porridge
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Pickled vegetables
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Dessert
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menu
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Steamed egg custard with cod roe and sea urchin
with liquid sauce and dried wheat gluten
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Sea bream with wasabi, vinegar jelly and Tsuku-bane
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Mackerel sushi rolled with kelp and sweet pickled red turnip
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Butterbur scape with scrambled egg
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Deep-fried monkfish liver coated with three colored rice powder
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White miso soup
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Ebiimo-taro and ginkgo nut
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Japanese snapper, bluefin tuna and northern shrimp
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Side dish, wasabi and Tosa-soy sauce
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Mizutaki-chicken pot ( chicken and onion ) and soup
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Green onion, grated daikon radish mixed with red chili, ponzu sauce,
red pickled ginger and hot yuzu paste
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Grilled scallop wrapped with Nori-seaweed
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Icefish, bamboo shoot and kogomi( wild vegetable )
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Dried mullet roe powder and Japanese pepper leaf
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Roast beef of HIDA-beef
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Potato, micro-leaf and tomato
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Hot yuzu paste and sauce
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Rice porridge made with Mizutaki soup with beaten egg and wild chevil
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Three kinds of pickle
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Anmitsu agar with fruits
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The menu may vary slightly depending upon the available of fresh ingredients.



