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Soup
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Sashimi
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Specialty
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Stewed 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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Confectionery
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Menu
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Tottori-direct "Waka-matsuba' Crab/Sea Urchin/Udo/Shiso Flower/TOSA-Vinegar Jelly
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Steamed Sticky Rice with Spring Sea Bream/Steamed Wagyu Beef
KEBRAE #MBbA LA 3 x0r)YEL

Simmered Soybeans/Starchy Sauce/Wasabi/Savory Braised Butterbur Buds
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Salt-cured Thick Slices of Premium Tiger Blowfish
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Mini Shiitake Mushroom/Turnip green/Plum-shaped Wheat Gluten/Sudachi Citrus
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Spiny Lobster, Bluefin Tuna, Red Sea Bream, Yellowtail, and Cuttlefish
HLLWH—R RLE HEEH AHE

Seasonal Garnishes/Fresh Wasabi/Soy Sauce/lIrizake(Traditional Sake Sauce)
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MIZUTAKI chicken pot (Awa-jidori chicken and onion)
¥ ALEF L RMTHER KB

Geen onion, grated daikon radish, yuzu pepper, ponzu sauce
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Deep-fried Red Flounder in Dashi Broth with Grated Daikon
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Simmered Young Bamboo Shoots/Yoshiwara Udo

Manganji Sweet Chili Pepper/Canola Blossoms/ Yuzu Zest
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Shiso Sorbet
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Grilled Pen Shell Clam wrapped in Nori Seaweed
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Omi Wagyu Beef Fillet Steak with Regional Specialty Vegetables
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Rose Salt, Fresh Wasabi, and Savory Soy Sauce
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JISAKU-MIZUTAKI Porridge (egg,chicken soup)
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Onigiri with Grilled Eel, Young Burdock, and Fried Tofu
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Soba Noodles with Baby Scallop and Japanese Parsley Tempura
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Five assorted pickles
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Hyuganatsu Citrus Jelly with "Aiberry" Strawberries
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Chou Pastry

H.YAoMBHIE ) A a2 —EE LTI wET

The menu may change depending on the ingredients on the day.



