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Starter Deep-fried ginkgo tofu in a light batter
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Appetizer Vinegared mackerel/Wasabi

NFaX AXEA

Simmered baby taro/Simmered ctopus in savory broth
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Maple-shaped wheat gluten/Sweetfish with steam sticky rice
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Soup Pureed turnip soup
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charcoal-grilled tilefish/turnip leaves/yuzu citrus
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Sashimi Yellowtail/Bluefin tuna/Sweet shrimp
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Garnish set, wasabi, Tosa soya sauce

N BEVALSLE FEbHA
Simmered dish Simmered ginkgo tofu fritter/Thick sauce
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Potato/Red and yellow maple-leaf carrots/ Green beans/Mustard
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Grilled dish Marinated and grilled butterfish
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Pumpkin/Shibukawa chestnut/Picked myoga ginger/Hanaraji mandarin
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Main Dish Beef hot pot
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Marbled Kuroge Wagyu beef/Grilled tofu/Kujo leek/Crown daisy
Egg/Black shichimi pepper
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Soup Soup with Shinshu miso — tofu skin, nameko mushrooms, and mitsuba herb
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Rice Fuji-no-suke mixed rice/Chopped shiso leaves/Sesame seed/Salmon roe
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Pickles Three assorted pickles
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Dessert Persimmon jelly/Fresh cream/Dainagon azuki beans/Shiratama/Mint
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The menu may vary slightly depending upon the available of fresh ingredients



