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Starter

AR
Appetizer

% W
Soup

% 2
Sashimi

z W
Steamed Dish

B
Grilled Dish

®A
Main Dish

R
Rice and Noodles

A
Soup

Nz
Pickles

KEF
Dessert

sz
Menu
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Sesami tofu with red beans, small melon, water shields, wasabi and bonito stock
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Taro stem, shrimp and octopus
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Cucumber, Mizunasu-eggplant, sea grape, ear of shiso flower and Tosa-vinegar jelly
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Clear style soup
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Sillago wrapped with wheat noodle flavored with Japanese plum, Okahijiki-seaweed
and mioga ginger
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Pike conger, yellowtail amberjack and bluefin tuna
HLowi—K ARLE AHNE HEEW
Garnish set, wasabi, irisake sauce and Tosa-soy sauce
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Stewed Japanese beef
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Cutlass fish

MAELZKER BER L£b5L HEhibA

Pickled ginger, dried wheat gluten wrapped with bamboo leaf, grated daikon radish

mixed with soy sauce and lemon

RN

Pike conger pot dish
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Ponzu sauce mixed with stock
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Rice cooked with corn
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Home-made buck wheat noodle in pike conger stock

FRA (HE BT =-o%)
Red miso soup (yuba, nameko-mushroom and wild chervil)
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Three assorted pickles

bhBO HRATAL A
Anmitsu with matcha ice-cream
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The menu may vary slightly depending upon the available of fresh ingredients



