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Soup
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Grilled Dish
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Soup
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Rice
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Pickled vegetable
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Rice porridge
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RY&EEESC) KF HEL BF BRYH HEHYaL
Bonito with garlic chip, shredded onion, murame-seaweeds, sea-grape and vinegar jelly

NETREADRTL S PETENIRERERASZ B

Barrucuda sushi rolled with kelp / Squid marinated with sea urchin with pomegranate
QwonE HZz—% / REXZE

Stewed abalone with liver sauce / Stewed shrimp

BIREBE BoE S HETFERKEE S BBI)

Grilled chicken coated with / Egg yolk soaked in Saikyo-miso / Ohmasari-peanut
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Semba-style soup

e B OFrASL EE ZA%

Seasonal mackerel, turnip, Kyokanzashi-carrot and Kujonegi-scallion
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Filefish, bluefin tuna, Japanese spiny lobster and amberjack
HLLW—R ALK a4 MHBE

Side dish, wasabi, Tosa-soy sauce and irisake-sauce

k7 Ex (FEE E4) A—7 EZA &¥EHL KO8 HFHAK
Mizutaki-Chicken pot(Awa Jidori-chicken and onion)with condiments

—., HHRERE inE BSEIEAR HRUEE B2
Grilled tilefish with matsutake-mushroom, deep-fried otafuku-bean
and sweet pickled lotus root with citrus fruit
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Grilled sweetfish with roe, finger-lime and Enjiro-salt

BEFITLNGEEXE ¥225%F RHWF Z13hiA
Jisaku made buckwheat noodle with grated Chinese yam, yuzu powder and stock soup

BRI OB AT—% #FLAR
Ohmi beef Steak with grated daikon radish
R T 7T 7 BLL
Kaga-lotus root, eggplant, foie gras and okra
ke Ehn BiE

Hida-miso, sauce and rock salt

ANTokegtkss (¥R #F =Z-%)
Hatcho-miso soup (dried wheat gluten, nameko-mushroom and wild chervil)

£} FRT HBF5 HITH KRERAAIR EHRbHO
Rice cooked with maitake-mushroom, propagule of yam, ginkgo nut, fried tofu and kelp

AAERY
Five kinds of pickle

LIRS oMK EF Zo% KUB
Rice porridge made with Mizutaki soup

LEDIIE x4 YRAAY D LT 4 —2
Kogyoku-apple tart with shine-muscat and chervil

ENUIE
Chestnut yokan
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The menu may vary slightly depending upon the available of fresh ingredients.



