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Starter Godofu, wasabi, starchy sauce
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Appetizer Grilled horse mackerel with kelp and caviar
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Tiger prawn mustard taro sushi, ginger, lemon
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Deep-fried arrowhead
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Soup Kudzu soup
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Zao Miyama bamboo charcoal duck, grilled millet gluten
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Radish, winter vegetables, ginger
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Sashimi Yellowtail, bluefin tuna, sweet shrimp
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Garnish set, wasabi and Tosa soy sauce
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Simmered dish Yamagata Jingoseki Emon sweet potato simmered with salt
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Kaga lotus root, simmered herring, and kidney bean
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Grilled dish Grilled Spanish mackerel coated with dried mullet roe
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Grilled green chili peppers, and red turnip pickles
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Fried dish Snubnose Brotula (cod) beignet
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Maitake mushroom cream sauce, dill, cerfeuil (chervil)
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Main dish Hida beef round roast beef
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Mashed potato, sprouts
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Gravy sauce with Enjiro salt
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Rice Soft shell turtle porridge, egg, toasted rice cake, celery
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Pickles Five assorted pickles
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Dessert Beni Madonna orange
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Strawberry, Muscat grapes, yogurt
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The menu may change depending on the ingredients on the day.



