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EE T Bois RE HEBEY 2l X ET
Starter Crab with mizuna, Tosa-vinegar-jelly and caviar
AOR AL EAEW
Appetizer Steamed abalone with sea urchin soy sauce
AR EY T-NVFTUIRI—F
Deep-fried octopus with Golden mustard
AE Sk 9o
Grilled barracuda coated with sesami
E-S T EE N
Stewed shrimp
HEbuni I
Stewed arrowhead
R W #7797 7—=FhRL
Soup Cauliflower soup
SR KE BTIR ¥ LAEE
Grilled duck, dried wheat gluten, mekabu-seaweed and grated ginger
% 2 RPZED 7Y R=zrwe Y7 HAER
Sashimi Yellowtail, bluefin tuna, cornetfish and Botan-shrimp
HLoWH—R RKLE HEFW
Side dish, wasabi and Tosa soy sauce
A W LY BAGZPIFEA BEL AN
Stewed dish Stewed Jingoemon-taro
MREAHNAE ZTHEFHE RHMTF
Shintorina, manganji-sweet pepper and grated yuzu skin
Be HE LT BB
Grilled dish Grilled tilefish coated with dried mullet roe
Hedr i SSH BRI BHREZEIN
Pickled red turnip and ginkgo nut coated with sweet soy flour
ERY SCERRE L

Hashiyasume

Steamed egg custard made from blowfish stock
g K BoE #BdA
Blowfish, pine nut and liquid starch

B A EEAFFIHVEFTA A& ANTREEK

Entrée Stewed Japanese beef with red wine and Hatcho-miso
Ced ¥ DEEL HITAISL
Potato, pearl onion and fried garlic

A F B#EUPWEZIT LT Please select one of the following

Rice or noodle

—. ToIFAMK BB EF Zo%

Rice porridge made with soft-shell turtle with mochi, beaten egg and wild chervil
—. EDIHR Lo AlI®FT ATHE HF EE LR 2T
Buckwheat noodles with Jumbo-nameko-mushroom, maitake-mushroom,

Nz AFER Y
Pickled vegetable Five kinds of pickle
KET e NN
Dessert Pear and strawberry
L nhmh
Japanese sweet Nerikiri
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The menu may vary slightly depending upon the available of fresh ingredients.



