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Starter
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Appetizer

R
Soup

% 2
Sashimi

# W

Simmered dish

B W
Grilled dish

@ L
Palate Cleanser
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Main dish

& F
Rice and Noodles

N2
Pickles

KR F

Dessert

# %k

Sweets

Menu
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Kombu-cured Red Sea Bream,Pickled Kyoto Turnip,Tosa-zu Jelly
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Grated Wasabi,Bofu
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Ginkgo nuts,Bamboo-shaped celtuce,Plum-shaped thin plum jelly
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Grilled Kuromutsu,Snow Crab,Herring Caviar
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Red Turnip and Mustard-flavored Taro Sushi

&kt s

White miso soup
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Grilled Mochi,Hexagon-shaped Taro,Kyo-ninjin(Carrot),Mekabu Seaweed,Green Laver
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Thinly Sliced Pufferfish
ZF o mx SCRAR) FoT
Skin,Thin flesh attached to the skin,Inner skin,Aspic,Saxifraga
HLLW—R AFHE FrX B

Seasonal Garnishes,Liver-infused Soy Sauce,Ponzu Sauce,Sudachi Citrus
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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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Olive Oil Seared Abalone
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Sautéed Monkfish Liver,Short Pasta,Arugula
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Balsamic Soy Glaze, Wasabi
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Shiso Sorbet
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Miyagi Sendai Beef Marbled Steak
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Mini Shiitake
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Kaga Lotus Root ,Burdock Root,Tomato
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Soy-pickled Garlic,Savory Soy-based Sauce,Japanese Mustard
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Pufferfish Rice Porridge
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Grilled Fugu Milt ,Skin,Egg,Parsley
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Five assorted pickles
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Orange,Strawberry
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Chilled Matcha Kuzu Starch Cake,Brown Sugar Syrup, Kinako
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The menu may change depending on the ingr on the day.



