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Menu

JEFE KA

Surf clam, red clam

(X4 NWEA FTEERESZ DA

Seaweed stem, Kujo spring onion, mustard vinegar miso, ginger root

ABEFHRT L LUt E
Prawn temari sushi, ginger knot
HLRAERESZ BERABMESL
Sea urchin with wasabi, ginkgo skewer
(bbb id X3xmin
Grilled miso smelt with arrowhead

ERip-2c3A

Kuzu starch soup

GeaEHARY HOBASL

Sauteed white fish, boiled carrot

BALHE ) CwTR RF

Baked round rice cake, young greens, yuzu

A& X& K0T

Bluefin tuna, marinated mackerel, herring roe
bLouwih—X RbLE HEEW
Garnish set, wasabi, Tosa soya sauce

AN WA

Stewed yam

BEA TN RGHE FAL

Boiled bamboo shoots, Omihachiman red konnyaku stew
REMHA Ko

Boiled potherb mustard, leaf bud

KRB

Winter yellowtail teriyaki

AES I 4% &

Stewed turnips with thinly sliced ginger and orange

BEARE» LT AL DL
Jisaku homemade dried mullet roe in toasted rice cake

REENE RN —RA PE—7
Top round Hida roast beef
KARY;, 7ova)— rix
Sauteed scallions, brocolli, tomato
Eawrrn 5L

Soy sauce, mustard

TolFAMK BEE ¥ ETF
Soft-shell turtle porridge with baked gluten millet ,
Japanese parsley & beaten egg

AFERY
Five assorted pickles

B ALY — L4
Hyuganatsu citrus (Citrus tamurana) with jelly

B, FAOMBIL ) A =2 BRI ET

The menu may vary slightly depending upon the available of fresh ingredients



