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Starter

iR
Appetizer

K]
Soup
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Sashimi

N
Steamed Dish

K W
Grilled Dish

e
Deep-fried Dish
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Main Dish
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Rice

g "
Soup

N2
Pickles

KEF

Dessert

Menu
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Steamed egg custard with shell-turtle

HERE BEHWR EE RA

Gonkgo nut, lily bulb, ginger and liquid starch

HERL R KRG —2 b 25 L

Roasted duck with Japanese mustard

AWK O 0A iR FToT

Stewed octopus with warabi and Yukinoshita(Japanese herb)
a&ERY BRHEINL

Deep-fried icefish coated with powdered dried mullet roe and salt

EH YL
Kuzu starch soup
TAFABIT B s Ko

Greenling, bamboo shoot, Urui and Japanese pepper leaf
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Deep-sea bass, bluefin tuna and squid
HLowWH—X Rk EiEge
Garnish set, wasabi, Tosa soya sauce
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Stewed red bream

BB Eodt AHAst

Daikon radish, canola flower and burdock root

G H¥E OHI2 EA LZox Gz—9H hF-—X
Grilled abalone, yuba, sea urchin onion, yamaenoki-mushroom
with white-sauce and powdered cheese

Z BB
Deep-fried monkfish

FE OhbA BAFEYZ
Green chili, lemon and ponzu sauce mixed with monkfish liver
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Top round Hida roast beef

k4 ALY AHAVTITI—
Scallion and orange-cauliflower
AfvT7ZAYY) riv BhrEh
Snap pea, tomato and sauce

RIAN=EE32HTITA
Rice cooked with snow crab
N =Bkt

Crab miso and green onion

BT (BE AT F ALk
Red miso soup (‘Tofu, nameko-mushroom, dropwort and Japanese pepper )

AAERY
Five assorted pickles

NRyFay sy WwWbLInz—F KE U b
Panna cotta with Awayuki-strawberry, strawberry sauce and mint
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The menu may vary slightly depending upon the available of fresh ingredients



