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Starter
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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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Rice
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Soup
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Pickles

KEF

Dessert
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Menu
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Surf clam and wasabi flower marinated with sea urchin with canola flower

BEE RI FHTL
Shrimp sushi ball and broad bean sushi ball
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Deep-fried octopus coated with rice powder with lily bulb
RFT AN 7 %K

Grilled asparagus rolled with conger eel
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Two color egg cake
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Clear style soup
mEF B LRFE R 2%

Fish cake flavored cherry blossom, Hamaguri-clam, udo, warabi and gold-chip
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Sea bream, bonito, squid and halfbeak
HLLWH—R RLE EEW
Garnish set, wasabi and soy sauce
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Bamboo shoot, wakame-seaweed, greenling and butterbur
wEE Ko

Wheat gluten and Japanese pepper leaf
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Spanish mackerel with Japanese pepper leaf miso
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Pickled dried daikon rradish and cabbage marinated with Japanese plum
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Deep-fried sesami tofu flavored cherry blossom
SZH XHEDYH

Kogomi and butterbur scape
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Top round Hida roast beef
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Onion, green chili and tomato
Lk o—xXvVILh BibEh
Wasabi, rose-salt and sauce

WEARDFRE HE BEEXIAHAIR
Rice cooked with bamboo shoot skin and butterbur topped with grilled trout
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Red miso soup (hameko-mushroom, tofu, dropwort and Japanese pepper )
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Three assorted pickles

BROT AR KMTHT X

Sake lees ice-cream with sweet adzuki paste
w52 X4 E42 IV b
Strawberry, kiwi-fruit, soy bean flour and mint
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The menu may vary slightly depending upon the available of fresh ingredients



