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Starter
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Appetizer
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Soup

% 2
Sashimi
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Steamed dish
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Grilled dish
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Main dish
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Soup
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Rice
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Pickles
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Dessert

Menu
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Taro stem, octopus, water shields, Tosa-vinegar jelly, radish and wasabi
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Deep-fried mantis shrimp coated with sesami / small melon rolled with salmon
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Burdock root with chicken / deep-fried young sweetfish / baby peach
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Grilled pike conger coated with mullet roe powder

A

Kudzu soup

Brans aREA X#EaT BIL RHIWT

Sillago wrapped with somen-noodles, white wood ear, mioga ginger,
okra and yuzu-citrus
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Japanese sea bass, bluefin tuna, yellowtail amberjack and squid
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Garnish set, wasabi, irisake-sauce, Japanese plum paste and Tosa-soy sauce
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Wax gourd, small eggplant, abalone and Manganji-sweet pepper
Ko} EHbA

Japanese mustard and sauce
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Cutlassfish

ZAYIENZ—F OIFbEE <4 r7un~—T Xy ET
Green soy bean sauce, ginger, micro-herb and caviar
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Japanese beef steak

25% k¥ dwriv HEHwrh 2oL
Tsurumurasaki-spinach, scallion, tomato, sauce and Japanese mustard
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Red miso soup ('yuba, nameko-mushroom and wild chervil )

HSEZIIA B KR¥rzz LE FLZH

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

ZAERY
Three assorted pickles
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Blueberry jelly with kiwi fruit, golden kiwi fruit and raspberry
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Sweetened broad bean, tapioca, rice flour dumpling and kirsch syrup
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The menu may change depending on the ingredients on the day.



