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Starter
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Appetizer
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Soup
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Sashimi
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Steamed Dish
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Grilled Dish
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Main Dish
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Rice
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Soup
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Pickles
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Dessert

Menu

WEEE LLE LA LE 2oBEGKEFT
Tofu with red beans with steamed sea urchin, water shields, wasabi and bonito stock

BT L HE LRERR

Pike conger sushi / pickled ginger

Wb &I, A s —E VA

Deep-fried mantis shrimp coated with sesami / small melon rolled with salmon
ELS

Baby peach

EE

Kudzu soup

Bratsn aRERA X#aT b6 RKHIWT
Sillago wrapped with somen-noodles, white wood ear, mioga ginger,
okra and yuzu-citrus

¥ A& P

Japanese sea bass, bluefin tuna and yellowtail amberjack
HLLWH—X RLE HEEW

Garnish set, wasabi and Tosa-soy sauce

WMAANEG L D TFHA SWERAE THEISHE
Wax gourd, small eggplant, duck and Manganji-sweet pepper
»ol EkbHA

Japanese mustard and sauce

B 8% R BE

Japanesebutterfish with saikyo-miso
EARR O ERR

Dried wheat gluten and pickled lotus root

HERBFALIAT R PE—7

Top round Hida roast beef

IUYAT T4 via RAZan—7 Briv
Endive, radish, micro”herb and tomato

SHEZTIIA 8B KIa¥Frzz LE O FLZEHF

Rice cooked with butterbur, bonito with grated chinese yam, wasabi and baby shiso leaf

FkgHEL (GE AT Z-o% k)
Red miso soup  (yuba, nameko-mushroom and wild chervil )

ZAERY
Three assorted pickles

¥4 T—=WVFXxv74 F7ANY)— Ti—~N)—-F¥)-I&
Blueberry jelly with kiwi fruit, golden kiwi fruit and raspberry

£H¥ WBRIEAE SELS GBFE XNialoy7
Sweetened broad bean, tapioca, rice flour dumpling and kirsch syrup

B, FAOMBHIE NI A Z2 KR TENET
The menu may vary slightly depending upon the available of fresh ingredients



