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Starter Shrimp, shimeji-mushroom and okra marinated with white-vinegar

topped pine nut and mekabu-seaweeds
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Appetizer Mackerel sushi rolled with thin kelp / Yam bulbil cake with poppy seeds
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Arrowhead cracker / Ginkgo nut / Sweet vinegared ginger
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Soup Kudzu soup
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Ark shell, sea urchin, Jumbo nameko -mushroom and sesami
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Shredded scallion and citrus fruit

# Z M A@m 2HEW AE

Sashimi Yellowtail, bluefin tuna, squid and sea bream
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Side dish, wasabi and Tosa-soy sauce
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Stewed dish Eggplant, conger eel and Kaga-lotus root
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Manganji sweet pepper and kidney bean
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Grilled Dish Japanese butterfish with Saikyo-miso
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Egg omelet and sweetened apple
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Hashi-yasume Rice cake topped dried mullet roe
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Entrée Ohmi beef steak
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Grilled yamaenoki-mushroom with butter, Tsurumurasaki-spinach and onion
REL VERZ

Grated daikon radish mixed sooy sauce and Hida miso
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Soup Red miso soup(yuba, wakame-seaweeds and wild chervil)
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Rice Rice cooked with hairy crab
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Pickled vegetables Five kinds of pickle
REF KoMK x4 2 AH v b
Dessert Kinokawa-Japanese persimmon and shine muscat
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Japanese sweet Sweet red bean soup with dried wheat gluten
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The menu may vary slightly depending upon the available of fresh ingredients.



