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Starter
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Appetizer

%W
Soup

% 2
Sashimi

= W
Stewed Dish

B W
Grilled Dish
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Hashi-yasume

woA

Entrée

¥ B
Soup
i AR
Rice
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Pickled vegetables

KEF
Dessert

menu
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Bonito with garlic chip, shredded onion, murame-seaweeds, sea-grape and vinegar jelly
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Barracuda sushi rolled with kelp / Stewed abalone with liver sauce

BARBEE WOENH S RBEZE

Grilled chicken cake with pine nut coated with poppy seeds / Stewed shrimp
bbish [ HieAk

Ohmasari-peanut / Deep-fried rice stalk
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Clear soup

ETEB+=m LAE-oLL ¥HFE RARR ¥R Z4EE 2%
Egg-tofu, pike conger, green onion sprout, daikon radish, dried wheat gluten

and gold chip
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Sea bream, young yellow tail, bluefin tuna and horse mackerel
HLOLWH—R RLE HEE

Side dish, wasabi and Tosa-soy sauce

Z¥ @xX e T B Eri ZTHEIHE
Taro, pumpkin, eggplant, herring, kidney bean and Manganji-sweet pepper
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Cutlass fish coated with sesami

LENSAE BREBER

Stewed Kogyoku-apple in lemon juice and pickled lotus root

BHRAELL NoFhHA LA
Steamed lily bulb cake with yuba, liquid sauce and wasabi
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Grilled Matsusaka-marbled beef

LZonx WEE EraASL WRER 0EAZ
Yamaenoki-mushroom, Kujonegi-scallion, Kyokanzashi-carrot,
and Kaga-lotus root with Hida miso

NThogtEs (R &F =-%)
Hatcho-miso soup (clam, nameko-mushroom and wild chervil)

HHE TaT BE HITH KRIAATIHA
Rice cooked with maitake-mushroom, propagule of yam, ginkgo nut and fried tofu

AAERED
Five kinds of pickle
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Panna cotta with shine-muscat, raspberry sauce, sweet adzuki paste and chervil
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The menu may vary slightly depending upon the available of fresh ingredients.



