AR
Appetizer

% W
Soup

% 2
Sashimi

A W
Stewed Dish

B W
Grilled Dish

X2k
Vinegared dish

woA

Entrée

® F

Rice and Noodles

N2
Pickled vegetables

REF

Dessert

LI
Japanese sweet

#k sz
menu
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Stewed octopus in ground cherry cup / Grated yamato-taro with sea urchin

RT] @A B EBE and yuzu citrus
Grilled cutlassfish coated with dried and grated mullet roe
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Green soy beans sheet / Stewed sweet potato with lemon
BEFHRT L ERHEER

Shrimp sushi ball / Sweet vinegared lotus root
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Clear soup

EHRABEAL #-o5L5 UnwAR RoOF

Corn cake, pike conger, water shields and Japanese pepper leaf
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Bluefin tuna, greated amberjack and pike conger
HLow—X Bl RLE HEEW

Side dish, Japanese plum paste, wasabi and Tosa-soy sauce

hegsaFhIIsEASEE DNFEA BT ZTEIHE
Kamonasu-eggplant with shredded kelp, taro, kidney bean
and manganji sweet pepper
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Harvestfish

T—Yht Ak FHEBELY2T

Bitter gourd pickled in lemon juice and unripe plum with rice water

ANLE LR HEEE
Takigawa-tofu noodles, wasabi and Tosa vinegar
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Stewed beef

WEH XTI OKL5L35F 6L

Pearl onion, petit tomato, tsurumurasaki-spinach and Japanese mustard
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Rice porridge made with Mizutaki soup
DDV ZE ) DOA

MIWA somen nodles(cold)

ZAERY
Three kinds of pickle

K E
Peach shaved ice

IR L ) 0 A
Soft adzuki -bean jelly flavored with coffee
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The menu may vary slightly depending upon the available of fresh ingredients.



