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Appetizer
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Soup
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Sashimi
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Steamed dish
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Grilled dish
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Deep fried dish
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Main dish
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Porridge or noodle
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Pickles
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Dessert
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Japanese dessert
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Surf clam and red clam
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Seaweed stem, Kujo spring onion, mustard vinegar miso and ginger root
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Salted-salmon roe pickled in sake lees
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Steamed prawn boiled arrowhead
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Japanese white radish with dried mullet roe
BERESME S L

Gingko
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White miso soup
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Turtle-shell-shaped yam, simmered carrot,

grilled mochi(rice cake), small turnip and yuzu citrus
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Longtooth grouper, bluefin tuna, marinated mackerel, herring roe on kelp
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Garnish set, wasabi and Tosa soy sauce
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Steamed spiny lobster and bamboo shoots
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Udo(spikenard), starchy sauce, simmered mustard green and pepper tree bud
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Teriyaki winter yellowtail
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Boiled turnip with thinly sliced ginger and daidai citrus
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Puffer's milt tempura, served with powder salt and sudachi citrus
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Stone grilled Ohmi-beef steak
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Deep fried green onion, broccoli and tomato
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Soy sauce and mustard
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You can choose
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A: Rice porridge of longtooth grouper with egg and Japanese parsley
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B: Thin wheat flour noodles in hot soup with duck
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Enoki mushroom, shaved kelp, thin green onion, egg and seven flavor chili pepper
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Five kinds of pickles
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Hyuganatsu citrus (Citrus tamurana) with jelly
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Sweet red bean soup with thinly cut wheat gluten
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The menu may change depending on the ingredients on the day.



