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Starter Simmered winter melon, prosciutto, micro sprouts, flowering chive buds, myoga
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Appetizer Grilled marinated Japanese barracuda
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Chicken with miso-yuzu glaze, salmon and chrysanthemum temari-style sushi
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Sweet simmered chestnuts, deep-fried gingko nuts on a pine needle skewer
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Soup Clear soup
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Tofu, matsutake mushroom, rabbit-shaped daikon radish, okra, sudachi citrus
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Sashimi Conger eel , striped jack (himedai), bluefin tuna
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Assorted garnishes, fresh wasabi, Tosa soy sauce
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Simmered Dish Squid, new potato, and Kaga lotus root simmered in savory broth
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Aromatic scallions, string beans
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Grilled Dish Salt and sake lees—grilled butterfish
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Vinegared young ginger, simmered and marinated sweet chili pepper
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Palate Cleanser Shiso sorbet
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Main Dish Kamo eggplant vessel roasted Hida beef inside round
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Zucchini, beets, Hida miso
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Soup Red miso soup (wheat gluten, Hida nameko mushroom, mitsuba)
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Rice Course Mount Fuji-style salmon rice bowl, soy-marinated salmon roe

Sesame seeds, shredded shiso
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Pickles Three assorted pickles
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Dessert Shiratae tofu with melon and raspberr ,white wine jelly, mint
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The menu may vary slightly depending upon the available of fresh ingredients



