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Starter Steamed rice with yam bulb (mukago), salmon roe, and grated yuzu zest
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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 Ara, Bluefin tuna, Bigfin reef squid, and Japanese spiny lobster
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Garnish set, Wasabi, Tosa-soy sauce
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Steamed Dish Simmered Kurobuta pork in thick sauce,Ishikawa taro
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Sauce,Sweet MANGANJI papper,Green bean,Mustard
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Grilled Dish Fried “Mt. Fuji” salmon coated with wheat flour
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Senryo eggplant,Matsutake mushroom, okra,Snow salt
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Italian parsley,Sweet Hatcho miso
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HASHIYASUME Chilled turnip soup,Sea grapes,Bread spoon
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Main Dish Premium Hida beef roast
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Iceberg lettuce,Ice plant,Fruit tomato
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Fresh wasabi,Golden mustard,Soy-based sauce
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Soup 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 Five assorted pickles
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Dessert Persimmon shell
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Rum, Fig ice-cream,Raspberry
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Shine muscat grape,Shiratama mochi,Sugar
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The menu may vary slightly depending upon the available of fresh ingred




