E

Starter

WOR
Appetizer

% W
Soup

% 2
Sashimi

Az om
Steamed Dish

B
Grilled Dish

k]
Deep-fried Dish

B &
Main Dish

[ A
soup
R
Rice

Nz
Pickles

REF

Dessert

ok

Dessert

WKz
Menu

a3 vx FAREE ER ORHWT
White taro stem Served with Sesame Vinegar Dressing
Shiso Flower, Yuzu Zest
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Deep-Fried Cutlassfish with Asparagus and Almonds
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Japanese prawn,Winter melon
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Tender-simmered octopus,Simmered Ishikawa Small Taro, Hatcho Miso
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Chilled Miso Soup
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Blanched Pike Conger with Myoga Ginger and Okawakame
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Roasted Sesame Seeds and Micro Tomatoes
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Bluefin Tuna, Greater Amberjack, Grunt Fish
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Garnish set, Yuzu pepper,Wasabi , Tosa-soy sauce

HRpTHAE @FL1E

Simmered Fried Kamo Eggplant, Tender Abalone
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Wheat Gluten,Coastal Plant,Savory Thickened Sauce
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Charcoal-Grilled Sweetfish
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Sawa Crab, Young Ginger Marinated in Rice Vinegar
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Eel & Cream Cheese Roll, Frilly Lettuce
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Charcoal-Grilled Japanese Black Wagyu Fillet
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Swiss Chard, Lotus Root, and Japanese Long Green Onion
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Rock Salt, Caviar, Fresh Wasabi, and Soy Sauce
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Hatcho Miso Soup with Water Shield, Hida Nameko Mushrooms, and Mitsuba
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Tilefish and Nozawana Greens Takikomi Rice
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Three assorted pickles
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Honey-Poached Peach ,"Shine Muscat Grapes, Raspberry

Ko
Mizu Yokan
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The menu may vary slightly depending upon the available of fresh ingred



