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Soup
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Main Dish
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Soup
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Rice
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Dessert
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Chilled Sesame kudzu tofu with edamame
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Sea grapes/Shiso flower buds/ Bonito-flavored dashi/Grated yuzu
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Sake-steamed fig/Yolk miso/Goji berries in kaboso bowl
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Lightly seared barracuda cured with Kelp/Sushi of egg yolk potato and young myoga ginger
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Salt-Boiled Omasari Peanuts/Deep-fried GINKGO nuts on pine needles

FE Ltk
Clean broth
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Horsehair crab cake/ Matsutake-mush room/Green bean/Citrus
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Conger pike/bluefin tuna /Red seabream/White trevally
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Garnish set/Plum/Diamond solt
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Kinzanji -miso/Wasabi/ Tosa-soy sauce
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Simmered fried eggplant
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Simmered ginkgo nuts ganmodoki/Grilled manngaji papper in dashi broth
Okra/Grated yuzu

Miso-marinated grilled butterfish
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Tora/Tsurumurasaki spinach

Aoy~ iR
Pare sorbet/Papper salt
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Stone-grilled kuroge wagyu steak
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Kamo lotus root/ Potato/ Leek
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Wasabi/ Rock solt/Soy-sacue
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Red miso soup (yuba, nameko-mushroom and wild chervil )

R.RCLHE, RE, HDTHREIAATR Gl
Rice cooked chestnuts/ Hanabira mushrooms/ Edamame,
and thin fried tofu, white sesame
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Five assorted pickles
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Calpis yogurt jelly
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MIYAZAKI mango/ Tapioca pearls/ Mint
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The menu may vary slightly depending upon the available of fresh ingredients



