% &

Starter

(IS
Appetizer
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Soup
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Sashimi
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Specialty

B W
Grilled Dish
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Kuchi-naoshi
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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
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Menu
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Blue crab,Octopus,Mini-okra
R REEWY 2L

Ear of shiso flower,Tosa-vinegar jelly

RITND Mg SRE D

Chakin-Wrapped Dumpling of Ume and Lily Bulb with lantern plant
KTV T A7 BB GBRNAHEY

Grilled beltfish and asparagus roll, Deep-fried sillago and yuba
AL E FE

Simmered rolled shrimp and green chill papper
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Edamame tofu with sea urchin sauce

QritsILnA—7
White corn soup

MEERE X ET
Crispy Sakura-Shrimp,Caviar

KB AN 774 via ERHT Bx HZE—7F
Abalone,Cucumber,Radish,Myoga Ginger,Sudachi citrus, Liver sauce
@ K& w3 X

Conger pike,Bluefin tuna, Grunt

HLLVWI—R ARLE HEEd

Garnish set, Wasabi and Tosa-soy sauce

#KRIK X
MIZUTAKI chicken pot
[FTR% E£%

Awa-jidori chicken and onion

RIKEE % KBE

Charcoal-grilled sweetfish

NBEEEY B5LRKR

Deep-fried river shrimp,Grated Daikon-radish
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Water papper,Sudachi citrus, Tadezu(vinegar infused with water pepper leaves)

HEEO VLN ol
Young ginger sorbet,Golden lotus leaf
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Charcoal-grilled tenderloin of premium Omi beef
HEWT 258535 viv
KAMO-eggplant, TSURUMURASAKI-spinach
A% BHE LIRA)FbEzn
Wasabi,Rock salt,Sansho-Infused soy sauce

—. KEE oMK EF =¥

Rice porridge (beaten egg and wild chervil )
L BHEEREALIITA

Rice cooked with eel and young burdock

BE KA LK RoU T
Novi,Kujo-leek, Wasabi,umami-rich DASHI borth

Fokgtkz (¥ KT =¥

Red miso soup (yuba, nameko-mushroom and wild chervil )

BAERY
Three assorted pickles

K E

Peach ice

F77L7 &af R#hE

Delaware grapes,SHIROTAMA-mochi,Dainagon red beans

W, SAOMBHI I N A2 —EF X NET

The menu may vary slightly depending upon the available of fresh ingred



