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Starter
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Appetizer
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Soup
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Sashimi
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Stewed Dish
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Grilled Dish
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Susume-mono
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Entrée
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Noodles
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Pickled vegetables
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Dessert
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Japanese sweet

R
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Roasted bonito with deep-fried broad beans and miro-leaf and sea urchin sauce
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Spring cabbage, mountain vegetable,firefly squid, razor clam and cockle with

sea grape, radish and Tosa-vinegar jelly
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Kudzu soup style
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Greenling, mountain vegetable, water shield, mioga ginger and yuzu citrus
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Bluefin tuna, grunt, octopus legs and striped jack
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Side dish, wasabi and Tosa-soy sauce
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Deep-fried Chinese yam, black rockfish and bamboo shoot
AT WEEAE ke

Dried wheat glluten, canola flower and shredded yuzu citrus
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Grilled abalone with olive oil
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Deep-fried scallion, yellow garlic, Gyoja-garlic, lemon and baby-leaf
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Deep-fried young sweetfish and snow salt
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Marbled Ohmi beef steak
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Tomato and broccoli
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Shizuoka buckwheat noodles with deep-fried sakura shrimps and wild chervil
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Grated daikon radish, nori seaweeds, Japanese red pepper and broth
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Five kinds of pickle
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Miyazaki-mango, small watermelon, kiwi fruit and cherry
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Nerikiri
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The menu may vary slightly depending upon the available of fresh ingredients.



