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Starter

IS
Appetizer

%W
Soup

% 2
Sashimi

A W
Steamed dish

B
Grilled dish

it
Susume-mono

®OF
Main dish

® F

Porridge or noodle

¥ M
Soup

Nz
Pickles

KEF
Dessert

LS

Japanese dessert
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Menu

RERBAL HEXDE 224
Deep-fried sesami kudzu cake wrapped with yuba

A RILI FHRTL

Shrimp sushi ball and broad bean sushi ball

A EARE UL TR

Deep-fried octopus coated with rice powder with lily bulb
RTT AN 7 2B

Grilled asparagus rolled with conger eel

—EERT

Two color egg cake

HELHEZ
Clear style soup
BEF W LIRE R 2%

Fish cake flavored cherry blossom, Hamaguri-clam, udo, warabi and gold-chip

Hel ek K& HF 8

Sea bream, bonito, bluefin tuna and ark shell
HLowWH—K RLE £EWH
Garnish set, wasabi and soy sauce

BO%A TArAERE Kk
Bamboo shoot, wakame-seaweed, greenling and butterbur
e RoF

Wheat gluten and Japanese pepper leaf

By iEtaE TR

Harvestfish with sake lees and saikyo-miso

B HFLARE AF v NVHBESZ

Pickled dried daikon rradish and cabbage marinated with Japanese plum

FILELE TrboUr fLL¥k HiEHt
JISAKU-made buckwheat noodles with bracken, flower of wasabi and stock

HERRF R T —F

Matsusaka beef steak

BERDE 5242 AbLER v—xXvLh Biakh
Grilled small turnip, butterbur miso, wasabi, rose-salt and sauce

EARDFRE MK BrEIATR
Rice cooked with bamboo shoot skin and butterbur topped with grilled trout

kgt (GBF 28 Z-o% Hlik)
Red miso soup (nameko-mushroom, tofu, dropwort and Japanese pepper )

ZAERY
Three assorted pickles

Nyt ayy AFWEY KL Iy Db
Panna cotta with Hassaku-orange jelly and mint

8 Ry tewt
Jisaku made Sakura-mochi

MY AOMBIC YA —E R TX I,
The menu may change depending on the ingredients on the day.



