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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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Grilled Dish
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Susume-mono
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Entrée
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Rice / Noodles
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Pickled vegetable
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Dessert
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Japanese sweet

and Matcha
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Steamed sushi in a dish with Japanese eel, shrimp, hairy crab, salmon roe,
sea urchin and horsetail sprinkled on top
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Stewed octopus in cherry blossom flavored stock with warabi(wild vegetable)
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Smoked duck with lemon

REV ) —bF—XEAGH

Deep-fried cheese sanded with broad bean coated with three colored rice powder
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Wheat gluten / Lily bulb
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Hamaguri-clam soup
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Udo and Japanese pepper leaf
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Seasonal sea bream, bluefin tuna, giant clam, squid
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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Blackthroat seaperch, boiled Urui and Kogomi(wild vegetable) with citrus fruit

BEFITAGX

Handmade backwheat noodles
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Grated Japanese yam and wasabi flower
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Ohmi beef steak
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Deep-fried scallion, petit tomato and bok choy
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Microleaf, caviar, wasabi, sauce and rose-salt
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Our specialty Mizutaki(chicken pot dish) rice porridge
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Rice with simmered whitebaits with egg and ohba on top and red miso soup
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Sanpokan-orange jelly
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Nerikiri

B, BHOMBHIEI WA Z2—BP X WET,
The menu may vary slightly depending upon the available of fresh ingredients.



