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Starter Crab with mizuna, Tosa-vinegar-jelly and caviar
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Appetizer Grilled barracuda coated with sesami
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Stewed octopus
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Deep-fried shrimp with yuba-chip
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Soup Cauliflower soup

SWEKE BT ¥ LAE
Grilled duck, dried wheat gluten, mekabu-seaweed and grated ginger
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Sashimi Yellowtail, bluefin tuna and cornetfish
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Side dish, wasabi and Tosa-soy sauce
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Stewed dish Stewed Jingoemon-taro
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Herring, Shintorina, manganji-sweet pepper and grated yuzu skin
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Grilled dish Grilled spanish mackerel coated with dried mullet roe
B, SHER AL
Pickled red turnip and dried Japanese persimmon cake
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Hashiyasume Steamed egg custard made from blowfish stock
g K BoE RbA
Blowfish, pine nut and liquid starch
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Entrée Roast beef of HIDA-beef
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Potato, pearl onion and tomato
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Hot yuzu paste and sauce
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Soup Red miso soup (yuba, dried wheat gluten, wild chervil and Japanese pepper powder)
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Rice Glutinous rice steamed with conger eel and ginkgo nut with liquid sauce and wasabi
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Pickled vegetables Three kinds of pickle
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Dessert Sweet stewed arupusu-otome apple with yogrut
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Citrus sherbet and sweet adzuki paste
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The menu may vary slightly depending upon the available of fresh ingredients.



