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Starter

R
Appetizer

R W
Soup

& 2
Sashimi

% M
Specialty

Az oW
Stewed Dish

B
Grilled Dish

A

Entrée

R F
Rice / Noodles

N2
Pickled vegetable

KRETF
Dessert

#H kb %
Japanese sweet

and Matcha

menu

1 A B

Persimmon and radish pickles

A KR TAS KHLFE

Sea bream, Japanese radish, kintoki carrot and wheat gluten of KAIZANJI
FLAF BR

Dried persimmon and plant of parsley family

G FiEMR

Salted-salmon roe pickled in sake lees
REAZE (bugie

Steamed prawn  Boiled allowhead
FHRAR REER

Japanese white radish with dried mullet roe
WEREMES L

Gingko

White miso soup

EFEYX BORFTAS BAH HCVTR T
Turtle-shell-shaped taro, Japanese carrot,

grilled mochi(rice cake), small turnip and yuzu citrus

—. LeEE

Longtooth grouper

— A# THIA &8

Bluefin tuna , herring roe on kelp and heafbeak

#BRKEE RA—T

MIZUTAKI chicken pot (Awa-jidori chicken and onion)

KUBE fm¥ fEHL xR

Ponzu sauce, green onion, grated daikon radish flavored with hot chili
and red pickled ginger

it B A

Steamed spiny lobster

B OFRLIRE XbA KRR Ko

Bamboo shoots , udo, starchy sauce, simmered Japanese mustard green and
leaf bud of Japanese pepper

T &> RARHEBE

Salt-grilled Blackthroat seaperch

AeNomrobbz SHEA &

Cabbage with ume plum paste and bonito,stewed kumquat and bitter orange

BT ONRA T —X

Steake of Ohmi beef

TR MR RAERY

Pal choy , shiitake mushroom and fried leek
Joyal)— viv Hdbinh 5L
Broccoli, tomatoes, soy sauce, mustard

—. R oMKk EF Zo¥

Rice porridge (beaten egg and wild chervil )

B: Thin wheat flour noodles in hot soup with duck
LzZonksx BIEAaA W4 EF k%

Yama-enoki mushroom, shaved kelp, thin green onion, egg and seven flavor chili pepper

AAERD
Five kinds of pickle

gerrtlryy wuZ
SETOKA-Orange and Strawberry

KT A S gL X HEND
A sweet red bean soup with red and white torn wheat gluten



