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Starter

OR
Appetizer

% W
Soup

% ¥
Sashimi

#
Stewed Dish

B W
Grilled Dish

" A

Entrée

® F

Rice / Noodles

NZW
Pickled vegetable

REF

Dessert

#H o%k-b &
Japanese sweet
and Matcha

w2
menu

Al HLEZEL 7F<) v
Steamed egg custard with blowfish

ERAZ-F R

SRRE T L R EERR

Mackerel sushi rolled with kelp and sweet pickled red turnip
ARBRER /M THEEA

Jisaku-made dried mullet roe .~"Stewed Chisyato
Za/5x0ri@AY MHE

Sweetened stewed black soy bean .~“Butterbur scape with scrambled egg

& RS

White miso soup

BT PHRE
Ebiimo-taro and ginkgo nut

— PHEEELEE HLLWH—R RLE e

Spiny lobster with side dish, wasabi and Tosa-soy sauce

—. RFABREZEL HLowH—R ¥EH LN KB

Blowfish with side dish and ponzu sauce with grated daikon radish flavored with hot chili

b EA

Stewed greenling with grated daikon radish

WYA LRFad B Ko

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

—. RAMZLE #HLELA

Grilled scallop wrapped with Nori-seaweed
= SHCEFHE riET

Grilled blowfish milt with citrus fruit

BRI ONBWA T — X

Ohmi beef steak

Led¥f <470V —7 vivr HLAR WHFAR Halh
Potato, micro-leaf, tomato, grated daikon radish, hot yuzu citrus and sauce

BEUWAEEIT LT Please select one of the following

—. TolTAKK BBt ¥ EF

Rice porridge made with soft-shell turtle with mochi, dropwort and beated egg
—. EIES #HBKREZoMK

Rice porridge with Mizutaki (chickin pot) soup

—. A#WAR AN LA i KR

Rice topped with sea bream, wasabi and green onion and red miso soup

AFERLY

Five kinds of pickle
W) —Fe
Yuzu citrus fruit jelly
nhimh

Nerikiri

Y. BEOMBHIIEI N A2 —EF L TN VET,
The menu may vary slightly depending upon the available of fresh ingredients.



