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Simmered dish
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Deep-fried dish
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Rice
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Pickles
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Dessert
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Boiled Tottori Matsuba Crab with Blanched Chijimi Spinach
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Steamed whitebait with Sake/Bofii
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Ginkgo nuts,Bamboo-shaped celtuce,Plum-shaped thin plum jelly
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Grilled Spanish Mackerel ,Herring Caviar,Japanese Smelt
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Red Turnip and Mustard-flavored Taro Sushi
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White miso soup
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Grilled Mochi,Hexagon-shaped Taro,Kyo-ninjin(Carrot),
Mekabu Seaweed,Green Laver
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Yellowtail wrapped in Daikon Radish,Bluefin Tuna,Cornetfish
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Seasonal Garnishes,Fresh Wasabi,Soy Sauce
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Tohji-style Rolls (Conger Eel and Napa Cabbage in Tofu Skin),Snow Peas
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Simmered Tiger Prawn,Yuzu Zest
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Deep-fried Red Flounder in Dashi Broth
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Garland Chrysanthemum,Manganji Sweet Chili Pepper,Kinome
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Roast Hida Beef (Top Round)
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Mini Shiitake Mushrooms,Kaga Lotus Root, Burdock Root
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Savory Soy-based Sauce,Japanese Mustard
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Red Miso Soup (Wheat Gluten,Nameko Mushrooms,Japanese Parsley)
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Seasoned Rice with Red Sea Bream,Simmered Ginger
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Assortment of Three
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Cream Puff with Dainagon Red Beans
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Mikan Sherbet
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The menu may change depending on the ingredients on the day.



