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Starter Chilled egg custard with abalone, ear of shiso flower and bonito stock-jelly
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Appetizer Chakin-Wrapped Dumpling of Ume and Lily Bulb with lantern plant
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Grilled beltfish and asparagus roll, Deep-fried sillago and yuba
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Simmered rolled shrimp and green chill papper
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Edamame tofu with sea urchin sauce
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Soup Clean broth
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Pick conger coated in YOSHINO-KUZU, Plum somen noodles with sliced melon
Water shiled, Sudachi Citrus

% 2 TR KB WX E P
Sashimi Parboil seabass,Bluefin tuna, Grunt,Yellowtail amberjack
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Garnish set, Wasabi and Tosa-soy sauce
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Steamed Dish Simmered winter melon, Deeo-fried and simmered eggplant
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Salt-simmered octopus,Simmered MARUJYU-sweet potato,Yuzu
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Grilled Dish Miso-marinated grilled butterfish
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Pickled HYOTAN-gourd,Okra and bonito with soy-sauce
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Kuchinaoshi Young ginger sorbet,Golden lotus leaf
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Main Dish Omi wagyu Shabu-Shabu style grilled
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Fresh lotus root, TSURUMURASAKI-spinach
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Grated DAIKON-radish with POZU sauce, Sansho-Infused soy sauce
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Soup Red miso soup (yuba, nameko-mushroom and wild chervil )
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Rice Corn rice with sesame-salt
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Pickles Five assorted pickles
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Dessert Poached peach in white wine
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Delaware, Lemon jelly, Mint
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The menu may vary slightly depending upon the available of fresh ingred




