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Starter Barracuda, Rolled shrimp, Sea grape, Flower bud
R RERA DT L S
Appetizer “Matsumae-style” Autumn mackerel pressed sushi, Young ginger
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Grilled chicken loaf with miso,Simmered Octopus
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Fresh ginkgo , Red konjac
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Soup Clear soup
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Lightly salted sea bream,Kudzu-thickened ginkgo nut.Daikoku shimeji mushroom
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Sashimi Bonito,Ara,Bluefin tuna
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Garnish set, wasabi and tosa-soy sauce
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Simmered Dish Simmered Kurobuta pork in thick sauce,Ishikawa taro
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Sauce,Sweet MANGANJI papper,Green bean,Mustard
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Pike conger and matsutake mushroom hot pot
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Onion,Yam enoki mushroom,Mizuna,Red leaf-shaped fu
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Main Dish Kuroge Wagyu beef fillet cutlet. Eggplant
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Bok choy, Fruit tomato,Sweet Hatcho miso
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Red miso soup(Clams,Malabar spinach,Sansho pepper)
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Rice Steamed rice cooked with maitake mushroom, chestnut, and Kamo lotus root
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Pickles Three assorted pickles
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Dessert Pear
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Jersey milk ice cream
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Kiyo pear sauce and Muscat grapes
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The menu may vary slightly depending upon the available of fresh ingredients



