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Starter
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Appetizer
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Soup
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Sashimi

M

Simmered dish
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Grilled dish
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Main dish
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Rice and Noodle
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Pickles
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Dessert
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Menu

KEAZH Unik 8% RI R%kditoral RIWT
Minazuki tofu* with junsai, lotus leaf, broad beans, and yuzu-scented dashi jelly
*Minazuki tofu: red bean—infused seasonal chilled tofu inspired by “Minazuki” sweet

gy L  HFEEE Ko¥F
Eel pressed sushi; spicy simmered burdock
NI &7 [@%:J2F/3 T—=NVFvTRY—F
fried whiting in wheat flour batter; fruit tomato; golden mustard
AR amn

bamboo leaf-wrapped wheat gluten; pickling melon

FHEltz TAVAAOLL MmERIACVEL GF Ex
Clear dashi soup with cuttlefish “icicle-style”,
plum somen, baby melon, shiratama dumpling, and sudachi citrus

E 19 %
Bluefin tuna, conger eel (hamo), and isaki
Fesx K¥E R MR 771v2a KhE HEEWS

Water pepper, shiso, edible flower spikes, plum paste, radish, wasabi, and soy sauce

ERETE L

Simmered pumpkin shaped like iris
AHEA DR THA
salt-simmered octopus; fried eggplant
KEAN  AB

winter melon; carrot

BERTHE  SFEEHER bEi@L i AN
Grilled Spanish mackerel with Saikyo miso; pickled young ginger; fried fava beans

FERBEE AL EHO—RFE—7

Roasted Hida Wagyu beef (round cut)

AFEN0—0TIIA AF VT ZAY)

With ginger rice bite, snap peas

FTADMTANT Ny —H WLRIR Lk Bdih
butter-grilled white asparagus, grated daikon, wasabi, and soy sauce

BRARXEL BEA LA 2Lt

Shizuoka green tea soba with simmered herring and Kujo leek in dashi broth

AAEREY
Assorted five kinds of Japanese pickles

G¥aER Avy ar4ryE)— X{LAX VD
“Shirotae” tofu, melon, white wine jelly, cherries, and mint
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The menu may change depending on the ingredients on the day.



