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Starter
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Appetizer
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Soup
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Sashimi

]
Steamed dish
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Grilled dish
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Main dish
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Noodle and Rice
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Pickles
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Dessert
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Japanese dessert
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Menu
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Sesami and kudzu cake flavored with mugwort with wasabi and bonito stock
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Conger eel pressed sushi with pickled ginger
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Stewed small turban shell / Stewed shrimp
BLed¥r)—0F—X Fol

Potato coated with cream-cheese and dried aonori-seaweed
MBS LM ETER HEF» T

Amberjack rolled with thin omelet with vinegar sauce
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Clear style soup

BeLBIT HE WK FAL EMT Ko
Greenling, shiitake-mushroom, bracken, green onion, mioga ginger
and Japanese pepper leaf
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Bonito sashimi with ponzu sauce mixed with grated daikon radish and garnish set

—. A8 PEALAEX BN HLLWPH—RN ALK HEEW

Bluefin tuna, grunt and greater amberjack with 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
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Harvestfish
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Stewed apricot and vinegared lotus root
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Japanese beef sateak
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Pearl onion, jumbo-mushroom, snap pea, daikon radish and tomato
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Golden mustard and sauce
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Home-made buckwheat noodles with genshisai-nori, cherry blossom shrimp,
Kujonegi-scallion and stock
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Rice cooked with firefly squid and bamboo shoot with Japanese pepper leaf and red miso soup
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Five assorted pickles
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Small-watermelon, golden pineapple, kiwi fruit and lemon jelly
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Home-made chimaki(mochi wrapped with bamboo shoot leaf)
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The menu may change depending on the ingredients on the day.



