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Appetizer
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Sashimi
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Stewed Dish
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Grilled Dish

%
Specialty
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Rice Porridge

N2
Pickles
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Dessert
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Confectionery
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Steamed Sticky Rice with Spring Sea Bream/Steamed Wagyu Beef
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Simmered Soybeans/Starchy Sauce/Wasabi/Savory Braised Butterbur Buds
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Grilled Fat Greenling " Futami-style'/Simmered Duck/Soft-Simmered Octopus
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Pickled Plum and Bonito/Salted Cod Roe/Sansho Leaf
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Winter Yellowtail/Bluefin Tuna/ Golden Eye Snapper
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Seasonal Garnishes/Fresh Wasabi/Soy Sauce/Irizake(Traditional Sake Sauce)
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Simmered Red Flounder in Savory Soy Broth
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Bamboo Shoot/Burdock/ Manganji Sweet Chili
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"HIDA'" wagyu rost beef
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Leek/Sugar Snap Peas/Fresh Tomato
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Japanese Mustard/Rose salt/Balsamic Tamari Sauce
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MIZUTAKI Chicken Pot
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Awa-jidori Chicken /Onion/Spicy grated daikon radish
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Yuzu Papper/Vinegar
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Rice porridge (beaten egg and wild chervil )
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Five assorted pickles
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Hyuganatsu Citrus Jelly

Ya—7Y)—LA
Chou Pastry
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The menu may change depending on the ingredients on the day.



