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Starter
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Appetizer
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Soup
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Sashimi
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Stewed Dish
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Deep-fried
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Entrée
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Soup
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Rice
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Pickled vegetables
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Dessert
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menu
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Ark shell, whelk shellfish, stem of wild chervil, carrot with Tosa vinegar jelly
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Stewed octopus with lemon
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Wheat gluten / Lily bulb
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Wasabi flower marinated with sea urchin
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Deep-fried cheese sanded with broad bean coated with three colored rice powder
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Clear style soup
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Deep-fried greenling, kudzu cake flavored cherry blossom,
Chinese cabbage and watercress
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Seasonal sea bream, bluefin tuna and horse mackerel rolled with omelet
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Side dish, wasabi and Tosa-soy sauce
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Deep-fried Chinese yam, black rockfish and bamboo shoot
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Dried wheat glluten, canola flower and shredded yuzu citrus
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Clam, white asparagus and Alaria sprout
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Lemon and snow-salt
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Roast beef of HIDA-beef
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Seasonal onion and pepper
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Microleaf, tomato, mustard and Hatcho-miso sauce
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Asari-clam, green onion and dried wheat gluten
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Rice cooked with bamboo shoot and glaze-grilled eel on top
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Buntan-orange jelly, strawberry, rice flour dumpling
and sweetened bean paste with mint
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The menu may vary slightly depending upon the available of fresh ingredients.



