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Starter
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Appetizer
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Soup
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Sashimi

E A V]

Simmered dish
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Grilled dish
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Palate Cleanser
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Main dish
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Rice
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Pickles
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Dessert
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Menu

FE Lk EEREY L

Pen Shell Cream/Hana-Wasabi/ TOSA-Vinegar Jelly
LikE AR

Udo/Shiso Flower

bbb Z AR So — A

Grilled Fat Greenling " Futami-style'/Simmered Duck With Soy-based Broth
EREEH/5E0Y ) YEL

Simmered Kuruma Prawn in Dashi Broth/Simmered Butterbur Buds in Soy Sauce
KL AL H#Eeie

Soybean/Carrot/Konjac
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Dashi Broth with Yoshino Kuzu

RGBT FHETTLoOVWOMREAE I =MF H5w BB Ko
Beardfish coated with Kuzu starch/Mini Shiitake Mushrooms/Urui (Japanese wild plant)
Plum-shaped wheat gluten / Sansho leaf

# Ka A 2HMW
Yellowtail/Bluefin Tuna/Red Sea Bream/ Cuttlefish
HLoWH—X ALk HEEW

Seasonal Garnishes,Fresh Wasabi,Soy Sauce

KA HFAE 4% HEE TEFHE
Simmered Red Flounder and Bamboo Shoots in Savory Soy Broth
Burdock Root/Ginger/Manganji Green Pepper

9 T
Miso-marinated Grilled Spanish mackerel
FULAAD LT R ERFA

Daikon and Carrot Salad with Dried Persimmon/Simmered Kaga Lotus Root

R¥EDVIVIN
Shiso Sorbet
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Kuroge Wagyu Beef Fillet Steak

BoA REREXLCL ATy 7ZAY) riv
Fukaya Sweet Onion/Bean Sprouts/Snap Peas/Fresh Tomato
Bhln

Savory Soy-based Sauce

FiMK ET BN

Yellow Chive Rice Porridge with Egg and Mochi
JEENEAERET HF0H L%

Tai Chazuke: Sea Bream with Sesame Sauce over Rice
Green Seaweed/Grated Wasabi
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Three assorted pickles
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Kanten Jelly

RHAZHTE Wb X714 FL U
Sweetened Azuki Bean/Strawberry/Kiwi/Orange
A 5= IvF

Poured with Soda Pop/Fresh Mint
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The menu may change depending on the ingredients on the day.



