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Starter
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Appetizer
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Soup
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Sashimi
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Steamed Dish
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Grilled Dish
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Main Dish
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Rice
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Soup
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Pickles
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Dessert
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Vinegared horse mackerel marinated with tofu pulp topped baby shiso leaf
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Conger eel pressed sushi with pickled ginger
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Stewed small turban shell / Stewed shrimp
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Potato coated with cream-cheese and dried aonori-seaweed
S0 —2& oL

Stewed duck with Japanese mustard

AE L

Clear style soup
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Greenling, shiitake-mushroom, bracken, green onion, mioga ginger
and Japanese pepper leaf

W K& BN FAER

Bonito, bluefin tuna, amberjack and squid
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Garnish set, wasabi and Tosa-soy sauce
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Fried tofu fritter
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Bamboo shoot and spinach with liquid starch mixed with grated daikon radish

#hIR B

Japanese spanish mackerel
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Stewed apricot and vinegared lotus root
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Top round Hida roast beef
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Pearl onion, tomato and asparagus
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Pepper salt, golden mustard and sauce
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Rice cooked with firefly squid and bamboo shoot with Japanese pepper leaf
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Red miso soup ('yuba, nameko-mushroom and wild chervil )
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Three assorted pickles
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Anmitsu (agar-agar, rice-flour dumpling, adzuki paste,
SALAIT X914 T=FTunty IV BEaO)
cherry, kiwi-fruits, golden-pineapple, mint and black sugar syrup
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The menu may vary slightly depending upon the available of fresh ingredients



