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Starter
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Appetizer
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Soup
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Sashimi
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Simmered Dish
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Grilled Dish
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Main Dish
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Rice
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Pickles
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Dessert
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Menu
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Hokkaido octopus with kelp,Seaweed Somen

WEL,E HZ—7F

Simmered abalone with rich liver sauce
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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

Sbhe

Mix of soft-shelled turtle broth and bonito broth
mANER SMF R LAEE

Full Moon-Shaped tofu/Turtle-pattern shiitake mushroom
Tsuruna greens/Subtle touch of grated ginger
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Seasonal bonito/Amberjack/Bluefin tuna/The AORI-squid
HLowh—RX KbLE HEEW

Garnish set, wasabi and tosa-soy sauce
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Glazed simmered kabocha squash/Simmered Ishikawa taro in light broth
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simmered rolled prawn/Simmered Ginkgo Nuts ganmodoki
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green bean/grated yuzu
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Grilled beltfish with roasted mullet roe
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pickled bitter melon with lemon/Fruit tomato/coarse sea salt
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Specially selected Hida beef inner thigh roast beef
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on Kamo Eggplant
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Manganji sweet pepper/Okra/Hida miso
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Pike conger chazuke
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Multigrain Rice/Matsutake mushroom /seaweed
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Green onion/Pickled plum/Tea broth
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Three assorted pickles
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Anmitsu Dessert
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Kanten Jelly/Shiratama mochi/Sweet red bean
T—=WVEKEXxT74 x4 2Ry 7ZAN)—
Gold kiwi/Shine Muscat Grapes/ Raspberries
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Blueberries/White Syrup/Mint
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The menu may vary slightly depending upon the available of fresh ingredients




