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Soup
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soup
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Rice
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Pickles
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Dessert
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Dessert
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WMBAL Ah&) 4 LK poBRKkRT
Sesame Kudzu, Chakin Dumpling, Shiso Flower, Wasabi, and Bonito-Flavored Dashi

AR Z By

Deep-Fried Octopus with Wheat Flour

HHAnt AL REXFA

New Satsuma Sweet Potato Simmered with Lemon

EwFETFIL BEAZT)

Spicy Simmered Maki Shrimp, Myoga Ginger and Karashi Imo Sushi, and Hamo Aspic

FELHEL

Clean broth

HAE UL AR HEHIAoVBL B2

Peony-Cut Hamo, Junsai Water Shield, Ume Somen, Blanched Baby Melon, and Sudachi Citrus

A& BEE BN
Bluefin Tuna, Stone Flounder, and Amberjack
HERRR RE R SARRLIE ARLE HEFS

Red Daikon Matchsticks, Shiso Leaf, Shiso Flower, Seaweed Agar Jelly, Fresh Wasabi, and Tosa Soy Sauce

HEwT AN &X

Kamo Eggplant, Winter Melon, and Pumpkin

m¥E TBIFEET ORHWET

Yuba, Manganji Green Pepper, and Grated Yuzu Zest

RIV&T A3 7 BBE

Grilled Cutlassfish Wrapped with Asparagus

LR AELHER B(L BUEL

Yanaka Ginger Pickled in Sweet Vinegar, Okra, and Ohitashi

ZEFF VN R KEE

Charcoal-Grilled Japanese Black Beef Tenderloin

74777 Wb ¥Yiv <wA47u0)—7 FLRR LE Bwih
Foie Gras, Fig, Tomato, Micro Greens, Grated Daikon, Wasabi, and Soy Sauce Glaze

ATohegtes A% BT =Z-%
Hatcho Miso Soup with Rolled Wheat Gluten, Nameko Mushroom, and Mitsuba

Y1452 LTIHA #EBERTF
Corn Rice with Chopped Myoga Ginger

KraFho Ll AMNEFX KREBSY
Water Eggplant with Karashi Mustard, Salt-Pickled Cucumber, and Soy-Pickled Daikon Radish

BRAACY @74 E)—01F T-NFr4r o Ivb
Shizuoka Melon with White Wine Jelly, Golden Pineapple, Peach, and Mint
KL Ira

Mizu Yokan (Chilled Sweet Red Bean Jelly)

. HAOMBHI LN A 22 —BRETEET
The menu may vary slightly depending upon the available of fresh ingredients



