AT

Starter

AR
Appetizer

%
Soup

% 2
Sashimi

# oW
Steamed dish

BE
Grilled dish

o
Deep fried dish

® A
Main dish

® F

Porridge or noodle

NZW
Pickles

KEF
Dessert

¥k
Japanese dessert

Menu
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Steamed snow crab with grated turnip on top
Uguisuna-spinach, liquid starch and yuzu-citrus powder
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Roasted duck with Japanese mustard
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Stewed octopus with warabi and Yukinoshita(Japanese herb)
GeNRYy EREHRINL

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

EH B
Kuzu starch soup
TAFTABIT B 25w KRo¥F

Greenling, bamboo shoot, Urui and Japanese pepper leaf
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Deep-sea bass, bluefin tuna and squid
HLowHh—X RLE HiEEW
Garnish set, wasabi, Tosa soya sauce
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Stewed red bream
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Daikon radish, canola flower and burdock root
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Small spanish mackerel
M=%z L

Boiled wild chervil marinated with sesami

BEF LY BE WLAEER HIFRAHA

Ebiimo-taro coated with mochi powder and green chili with grated ginger and stock
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Monkfish pot  (‘'Shiitake-mushroom, tofu, Chinese cabbage, Kujo-scallion, mizuna and carrot )

Japanese spice
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Monkfish pot Udon-noodles
o—2 FE—=7H5D
Rice topped with roast beef

AR
Five kinds of pickles

B@Et¥) —Xt+
Hyuganatsu citrus (Citrus tamurana) with jelly
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&
Steamed bun with filling
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The menu may change depending on the ingredients on the day.



