£ &

Starter

R
Appetizer

%
Soup

% 2
Sashimi

EW
Stewed Dish

A
Grilled Dish

bkX
Oshinogi
®wA

Entrée

¥ M
Soup
o R
Rice
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Pickled vegetables
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Dessert
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Japanese sweet
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menu

S8¥ LIEEF ANEA W LAEE BHA
Kinjiso-spinach and octopus with Tosa-vinegar and grated ginger

@y L/ meroXBReL AHER

Pike conger pressed sushi / Kinukatsugi-taro coated with dried mullet powder
AZF L %2

Deep-fried flathead coated with shiso

or%kasz/ OhRDY

Tsurumurasaki-spinach marinated with tofu / Tsurumurasaki-spinach sprout
WRBME S L

Deep-fried ginkgo nut

HE LAk

Clear soup

HEK (2BEX Kz 1g)

Shrimp. Green soy beans and adzuki cake
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Matsutake-mushroom, edible chrysanthemum and yuzu citrus

»Ho o RKE BN

Deep-sea bass, bluefin tuna and amberjack
HLowh—R RLE HEEH AHE
Side dish, wasabi, Tosa-soy sauce and irisake-sauce

R EARIIT L L HE#B GARER RHA LR
Steamed Kaga-lotus root, tilefish, white wood ear with liquid starch and wasabi
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Cutlass fish
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Grated daikon radish marinated with soy sauce, vinegared turnip,
matsutake-mushroom and citrus fruit

BATZ I DA X ET
Somen-noodles marinated with liver soy sauce with abalone and caviar

g FEsE HIFESLSHNRAT—X
Marbled Ohmi marbled beef steak in Kaga-eggplant bowl
Ry X—= NEA BbEhdbi LbIU
Zucchini, Kujo negi-scallion, sauce and yama-wasabi

NTh¥tEz (¥ ®F =2%)
Hatcho miso soup (yuba, nameko-mushroom and wild chervil)

EFHAKERALITR
Rice cooked with corn

AAERY
Five kinds of pickle

HAYY)— S x4 y<AHy b T=NWFFI4 FANY —
Japanese pear jelly, shine-muscat, gold kiwi fruit and raspberry

% %A

Japanese yam bun filled with sweet red bean paste
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The menu may vary slightly depending upon the available of fresh ingredients.



