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Savory Steamed Egg Custard with Pike Conger Eel (Hamo)
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Abalone, Sea Urchin, Shiratama Dumpling, Caviar, and Radish
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Pike Conger Eel Kozushi Sushi with Sudachi Citrus
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Hamo Aspic, White Gourd Wrapped with Prosciutto
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Maki Shrimp, and Simmered New Satsuma Sweet Potato with Lemon
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Clean broth

e Un AR #HBERI Ao EL T

Peony-Cut Hamo, Junsai Water Shield, Ume Somen, Blanched Baby Melon, and Yuzu
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Parboiled Hamo, Amberjack, and Bluefin Tuna
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Kamo Eggplant, Hida Beef Roast Beef, Fig, and Tomato
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Hamo Tempura
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Deep-Fried Tatami Iwashi, Okra, Tempura Dipping Sauce, and Sansho Salt
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Shiso Leaf Sorbet
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Hamo Hot Pot with Pearl Onion, Winter Shiitake Mushroom, Winter Melon
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Napa Cabbage, Japanese Leek, Taro Stem, Chives, Spicy Grated Daikon, and Ponzu Sauce
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Hamo Zosui with Egg and Mitsuba
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Nozawana, Takana with Spicy Cod Roe, and Aki Murasaki
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Shirotae Tofu, Delaware Grapes, Peach, White Wine Jelly, and Mint
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The menu may vary slightly depending upon the available of fresh ingredients



