E Y

Starter

LI
Appetizer

%W
Soup

# 2
Sashimi plate

AL
Steamed dish

it
Continue dish

AN
Grilled dish

B
Fried-dish

®OA
Main dish

¥
Soup

fr R
Rice

N2
Pickles

KEF
Dessert

# 3z
Menu

S3H ARLE EhA
Godofu, wasabi, starchy sauce

PEITHREEAX FrET

Grilled horse mackerel with kelp and caviar
REEFFITL £E hibA

Tiger prawn mustard taro sushi, ginger, lemon
WAL b WE

Deep-fried arrowhead

Bt

Kudzu soup

BERL AR BERRE

Zao Miyama bamboo charcoal duck, grilled millet gluten
MORRIR AR ZEE

Radish, winter vegetables, ginger

K& R KRAuBE

Yellowtail, bluefin tuna, arrowhead, mirugai( giant clam )
HLLWH—X RLE HEHW

Side dish, wasabi and Tosa soy sauce

"ALEL

Steamed fish and grated turnip

FELo RS AR BbA RHMT

Rosy seabass, ginkgo rice cake, lily bulb, starchy sauce, yuzu powder

BEARE» LT AL L
Jisaku homemade mullet roe rice cake

H e B

Grilled tilefish

B A LRI A UK

Grilled green chili peppers, red turnip pickles

BEHON—_T

Snubnose Brotula (cod) beignet
FEANY ) —LYV =R F4V VT 4—2
Maitake mushroom cream sauce, dill, cerfeuil (chervil)

HERBFAE RN —RAPE—7
Specially selected Hida beef top round roast beef
RylaRksThk w47w)—7

Mashed potato, sprouts

7A=Y —2 KR ARG

Gravy sauce with Enjiro salt

FReReg s

Red miso soup

mE BT Zo% Bk

Dried bean curd, nameko mushroom, perilla leave, japanese pepper

B2 2AT1HA
Crab mixed rice

AAER
Five assorted pickles

WoX) -8 KATHT X
Persimmon jelly with red bean paste

B, BAOMEICI N A2 —EF X WET,
The menu may change depending on the ingredients on the day.



