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Starter
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Appetizer
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Soup
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Sashimi
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Specialty
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Simmered Dish
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Grilled dish
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Susumemono
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Main dish
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Rice and Noodles
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Pickles
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Dessert
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Japanese confectionery

with Matcha

Menu
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Tottori-direct "Matsuba" Crab/Sea Urchin/Urui/Canola flower/TOSA-Vinegar Jelly
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Seared cured mackerel sushi with pickled ginger
HBEEEH T CET U5 a AR

Deep-fried sweet shrimp / Jellied pufferfish with lily bulb
WA REF T 7 7K A

Simmered lidako-octopus / Foie gras sanded with broad beans

RS9k BEL
Clam / bracken / Sudachi-citrus

e AEE KM K8 FA

Sea bream, spiny lobster, bluefin tuna, striped jack and razor clam
bLowi—R Kbk HEF

Seasonal Garnishes / Fresh Wasabi / Soy Sauce

<$w RHR> HAKZE O FIERE EE T8
MIZUTAKI chicken pot (Awa-jidori chicken and onion)
wmd HEEF L WMTYEIR KB

Geen onion, grated daikon radish, yuzu pepper, ponzu sauce

HARF S I

Chinese yam

AR A RTFEEE ZTHEH Ko

Bamboo shoot, wakame -seaweeds, conger eel coated with egg yolk,
Kogomi and Japanese pepper leaf

WEB I-MEA)—TALLE riv kY

Squid / mini Shiitake-mushroom / Tomato / Scallion

HBENOT 4R

Amazake ice-cream

T U v R KBE

Omi Wagyu Beef Fillet Steak with Regional Specialty Vegetables
LE o=V BwEn

Rose Salt, Fresh Wasabi, and Savory Soy Sauce

TRENBFEL LD EERFT I W
Please choose your favorites from the following
—. BEEMBKE X OMK
JISAKU-MIZUTAKI Porridge (egg,chicken soup)
— BRNT TEICAIREY
G (nlkgtt> 2 #T )
Rice topped with eel tempura and deep-fried Gyoja-ninniku / miso soup
—, X HE ¥ Ri:ka
Sakura shrimp, thin tofu skin, lightly fried tofu, rice cooked with cherry leaves
— BBFITINEX FRICLA RAHVRGE Btk
Jisaku-made nihachi soba noodles, dried herring,
grilled long green onion with sesame soy glaze, black shichimi pepper

At
Five assorted pickles

ZEMEY —
Sampokan-orange jelly
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Sakura-mochi
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The menu may change depending on the ingredients on the day.




