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Starter Ark shell, whelk shellfish, stem of wild chervil, carrot with Tosa vinegar jelly
R R AE T 7K
Appetizer Stewed octopus in cherry blossom flavored stock with warabi(wild vegetable)

S
Soup

% 2
Sashimi

oW
Stewed dish

B
Grilled dish

# M
Susume-mono

woA

Entrée

® F
Rice porridge

Nz
Pickled vegetable

REF

Dessert

# %k
Japanese sweet

SIEE nit A
Smoked duck with lemon
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Deep-fried cheese sanded with broad bean coated with three colored rice powder

b LRV ST AR
Wheat gluten / Lily bulb
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Clear style soup

TAFTAEES BRARLAL AXe+xX> 7LV
Deep-fried greenling, kudzu cake flavored cherry blossom,
Chinese cabbage and watercress
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Seasonal sea bream, bluefin tuna and squid
HLoWH—R RKLE HEFE Frx
Side dish, wasabi and Tosa soy sauce
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Deep-fried Chinese yam, black rockfish and bamboo shoot
RS TR Kot T

Dried wheat glluten, canola flower and shredded yuzu citrus

REERE TEROF HbwbiRl IITAHEHE EFL

Seasonal masu-salmon, chopped Japanese pepper leaf,
boiled Urui and Kogomi(wild vegetable) and citrus fruit
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Handmade backwheat noodles
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Grated Japanese yam and wasabi flower
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Marbled Ohmi beef steak
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Deep-fried scallion, micoleaf and Orange-cauliflower
T—=INVFVvRAY—F NTAEZlh
Golden-mustard and Hatcho-miso sauce
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Rice porrdge with mozuku seaweeds and dropwort
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Buntan-orange jelly, strawberry, rice flour dumpling
and sweetened bean paste with mint

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



