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Starter
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Appetizer

%
Soup

% 2
Sashimi

2 W
Stewed Dish

B
Grilled Dish

W ol
Deep-fried dish

woA

Entrée

® F

Rice porridge

Nz
Pickled vegetables

KEF
Dessert

LS
Japanese sweet
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XE@iesz FF BIYH LEEHTUaL
Vinegared mackerel marinated with edible chrysanthemum with murame-seaweeds,
sea-grape and vinegar jelly

PEIFTREETL S KL HIE HFE—T

Barracuda sushi rolled with kelp / Stewed abalone with liver sauce

BARESE BOENY) S RERZE

Grilled chicken cake with pine nut coated with poppy seeds / Stewed shrimp
bbx3h [ Bfate

Ohmasari-peanut / Deep-fried rice stalk

AE LS

Clear soup

EFEMAtTZ LARE-oOLL EHE O RABARR &¥R L4E 2%
Egg-tofu, pike conger, green onion sprout, daikon radish, dried wheat gluten

and gold chip
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Sea bream, bluefin tuna, young yellowtail and squid
HLobw—R ARLE HEEM AHAE

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

2¥ HX T 8 Bri TEFHE
Taro, pumpkin, eggplant, herring, kidney bean and Manganji-sweet pepper
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Tilefish

bSRaLEARE EREEE Bz

Deep-fried otafukumame-bean coated with rice powder,
sweet vinegared lotus root and citrus fruit

BEZR LR HF FF

Ginkgo nut and kudzu cake, maitake-mushroom and green chili
FLRR 5L #Hiit

Grated daikon radish, Japanese mustard and dipping sauce

HFEBRRFFES ) WERE (L2ox EL IrASL)
Stewed Matsusaka-marbled beef with three kinds of vegetables

(‘Yamaenoki-mushroom, Kujonegi-scallion and Kyokanzashi-carrot )
m AR RBHNVAE LK TxTIIA)—TAABEE
Kaga-lotus root, crown daisy and foie gras with wasabi

Ly -t AR BTL MHOAR K¥E EHT =% BE WTHEAR

Boiled rice with tea with Fuji-mountain-salmon
(condiments:Japanese plum paste, sesami, ohba, mioga ginger, wild chervil,
nori-seaweeds and hot yuzu paste)

AFERY
Five kinds of pickle

o x A 2Ry b R
Japanese persimmon, shine-muscat and Japanese pear

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



