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Starter
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Appetizer

%
Soup

% 2
Sashimi

]
Stewed dish

BE 4
Grilled dish

i
Susume-mono

w oA

Entrée

® F
Rice porridge

NZm
Pickled vegetable

KEF
Dessert

%
Japanese sweet
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menu

MAREE T a%k¥
Sesami tofu flavored with cherry blossom with mustard and white miso

FTHYVAHEE U5

Stewed squid with roe with nobiru(wild vegetable)
FARREBE, G BB L

Grilled chicken coated with poppy seeds / Stewmed icefish
28/ 224

Sweetened stewed black soy bean / Kogomi(wild vegetable)
D LEF—Z

Cheese sandwiched between pressed Japanese plums

b -2 evA

Kudzu soup style

WHK HARKR BATALE HICwWTR A4 %
Clam cake, saikon radish, carrot, uguisu-na and ginger

L K& Ei

Longtooth Grouper, bluefin tuna and yellowtail
HLowHh—X RLE LEE

Side dish, wasabi and Tosa soy sauce

RESIY

Stewed turnip

YA TAFAEHE KE BREREA Ko
Bamboo shoot, greenling, dried wheat gluten, turnip leaf and Japanese pepper leaf

A@RELHIE )5 KRR#EIrOBEZ
Grilledsea bream,urui(wild vegetable) and mizuna marinated with
Japanese plum paste and dried bonito chips

AERBRRKR
Steamed glutinous rice with dried mullet roe

PRI S ) WAk ER

Ohmi-marbled beef smoked with cherry chips

BwlwvwgR #i#E ABEERICL RAFv72AY) ¥ir
Oishiina, yellow garlic chive, Ohwani-onsen-bean sprout, sna pea and tomato

kG TFHK L ) ETF
Rice porridge made with blowfish milt with roasted mochi, dropwort and beaten egg

AFEREY
Five kinds of pickle

HDOL—ZX gubI hiA¥)—
Strawberry mousse with white strawberry and lemon jelly

ghinh
Nerikiri
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The menu may vary slightly depending upon the available of fresh ingredients.



