A

Starter

R
Appetizer

% W
Soup

% 2
Sashimi

Az om
Stewed dish

BE
Grilled dish
Ei

Susume-mono

A

Entrée

¥ M
Soup

B R
Rice

Nz
Pickled vegetable

KEF
Dessert

%k
Japanese sweet

#k a2
menu

FL KA 6w FFERELT T jEfR
Surf clam, ark shell and urui with vinegared miso mixed with mustard
with seaweed noodles and ear of shiso flower

SRR L REEER

Mackerel sushi rolled with kelp and sweet pickled red turnip
BREAE 2

Jisaku-made dried mullet roe

AL eA

Stewed Chisyato

Za

Sweetened stewed black soy bean
HEDYIREE MHE
Butterbur scape with scrambled egg

G oRg Ak s

White miso soup

BEF  PRE
Ebiimo-taro and ginkgo nut

T A& BEM

Japanese shapper, bluefin tuna and squid
HLLWH—R RLE HERW
Side dish, wasabi and Tosa soy sauce

e FEA

Stewed greenling with grated daikon radish

NYA LREak #BR Koy

Bamboo shoot, udo, dried wheat gluten with Japanese pepper leaf

FHBERBIE 8T FE BL
Grilled spiny lobster, blowfish milt, green chili and citrus fruit

HERBF O -2 PE—7

Roast beef of HIDA-beef

Lot <470)—7 RFHKR Edhdi
Potato, micro-leaf, hot yuzu paste and sauce

HEH ORIE S

Pot dish ( tilefish and turnip )
HEA T

Kujo-negi scallion and yuzu citrus

Tk (B HE¥E A k)
Red miso soup (shijimi-clam, yuba, dropwort and Japanese pepper powder )

AERWAR - N} ¥ LK
Bowl of rice topped with sea bream and sesame sauce with green onion and wasabi

AFERY
Five kinds of pickle

HLIYAR WLT
Beni madonna-orange and strawberry

QA2

Nerikiri

. YEHOMBHI IO A2 —FEF X WET,
The menu may vary slightly depending upon the available of fresh ingredients.



