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Soup
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Simmered Dish
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Grilled Dish
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Rice Course
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Pickles
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Dessert

A
Menu

WX AN AN EET AN R AYE
Unazaku, Cucumber, Loofah, Myoga ginger, Roasted sesame seeds
Shiso flower,Happo vinegar dressing
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Deep-Fried Cutlassfish with Asparagus and Almonds,Japanese prawn,Winter melon
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Tender-simmered octopus
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Simmered Ishikawa Small Taro, Hatcho Miso
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Clear Soup, Botan Hamo
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Okawakame,Ume Plum Paste, Yuzu Zest
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Pufferfish, Greater Amberjack, Lightly Seared Bluefin Tuna
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Garnish set, Wasabi & Tosa-soy sauce
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Simmered Fried Kamo Eggplant, Tender Abalone, Savory Thickened Sauce
R PR

Wheat Gluten,Coastal Plant
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Grilled Japanese Butterfish Marinated in Salted Sake Lees

MAELZREE HEREFTHIRZRL

New Ginger Marinated in Sweet Rice Vinegar, Grilled Sweet Green Pepper
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Perilla Leaf Sorbet
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Roast Hida Beef
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Swiss Chard, Lotus Root, Japanese Green Onion
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Grated Daikon Radish, Yuzu Pepper,Soy Sauce-Based Tare
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Shark Fin and Hida Nameko Mushroom Rice
Grilled Japanese Green Onion, Egg, Mitsuba, and Sesame
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Three assorted pickles
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Shirotae Tofu with Honey-Simmered Peach, Shine Muscat Grapes, and Raspberry
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Topped with White Wine Jelly and Mint
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The menu may vary slightly depending upon the available of fresh ingredients



