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Starter

IS
Appetizer

%
Soup

¥ 2
Sashimi

% W
Specialty

B
Grilled Dish

bBkX
Oshinogi

woA

Entrée

® F

Rice porridge

G
Soup

o R
Rice and soup
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Pickled vegetable

RETF
Dessert

S NS

Japanese sweet

and Matcha

Bk
menu

¥ LERF WLAEE A0ob
Kinjiso-spinach with grated ginger and dried bonito chips and Tosa-vinegar

BAEEEMTREFTFTL

Burdock root with eel / Mioga ginger with taro

ATFLZH

Deep-fried flathead coated with shiso

ohr¥kaer/ 2hENF

Tsurumurasaki-spinach marinated with tofu / Tsurumurasaki-spinach sprout
BREBEI L

Deep-fried ginkgo nut

HElLEx
Clear soup
2BAL BHE HE AT

Hairy crab cake, matsutake-mushroom, edible chrysanthemum and yuzu citrus

bo K& »rIvmE T

Deep-sea bass, bluefin tuna, roasted barracuda and sea urchin
bHbLowpn—R ALER HEEG M)A

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

oK (ks E4) A—7 XA ¥fHl FUBE MHTFEAR
Mizutaki-Chicken pot(Awa Jidori-chicken and onion)with condiments

FE>—F LiEM

Blackthroat seaperch

EERERYS WL ULEAL ¥RARY B

Chinese water spinach, steamed fig and sesami-miso with citrus fruit

—, B ZI9bDA XrET

Somen-noodles marinated with liver soy sauce with abalone and caviar
—. BETL M AE RIMT

Grilled pike conger sushi with Japanese plum paste and ginger

BRI E L RAT—F

Ohmi beef Steak

ek F TREFHEAKE BbwEhbAL 7V—Yriv HlbbIU
Kamonasu-eggplant, Manganji-sweet pepper and sweet tomato with sauce

and grated yama-wasabi

LMK ESOMK RF Zo¥ KU
Rice porridge made with Mizutaki soup

ANThegtEs (H¥ BT =-%)
Hatcho-miso soup (yuba, nameko-mushroom and wild chervil)

EHAKRERALZIR EHARTI A A
Rice cooked with corn with seaweeds

AAERY
Five kinds of pickle

He)— x4V Rhy b ToNFET74 72N —
Japanese pear jelly, shine-muscat, gold kiwi fruit and raspberry

¥
Japanese yam bun filled with sweet red bean paste

B, SAOMBHI IO A2 —ERETXET,
The menu may vary slightly depending upon the available of fresh ingredients.



