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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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Soup
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Rice
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Pickles
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Dessert
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Japanese confectionery
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LA X HLAN RAEENT ANOE LEHFoT a2l
Hokkaido octopus cured in kelp with grated cucumber,
myoga, cucumber leaves, and Tosa vinegar jelly

gWy L  HFEEFEL AoF
Eel pressed sushi; spicy simmered burdock
xFEE Lok T-NLVFroRI—F

fried whiting in wheat flour batter; fruit tomato; golden mustard
Eix X amn

bamboo leaf-wrapped wheat gluten; pickling melon

FIlLEL 7AVAH26L MEHEIACVEBRL GF BFx
Clear dashi soup with cuttlefish “icicle-style”
plum somen, baby melon, shiratama dumpling, and sudachi citrus

Ad @ A¥x KLTUE
Bluefin tuna, conger eel (hamo), isaki, and steamed abalone
RoUx K¥ EE Bl ALX 2EEd 75745922

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

YRMEHRES L

Simmered pumpkin shaped like iris

FHEEA P THA KEAN AL

salt-simmered shrimp; fried eggplant; water melon gourd; carrot

GBI SFPEEHEER BEIRIEALY
Grilled butterfish in Saikyo miso; pickled young ginger; fried fava beans

g EE R FaE Ol R KB

Charcoal-grilled Hokkaido Wagyu beef tenderloin

kA AT 9 TZAY) FTANTRASTARY—B HLRR LE Bibin
Served with leek, snap peas, butter-grilled white asparagus, grated daikon, wasabi, and soy sauce

LRtz T AR BT Zo¥%
Light clear dashi soup with wheat gluten, nameko mushrooms, and mitsuba

FEZ_ERRF FIROVRTECE ET HELETEA
Matsusaka Wagyu sukiyaki with marbled beef, egg, and fresh ginger rice

AFEREY
Assorted five kinds of Japanese pickles

FwrT— 3 GAIE
Miyazaki mango and cherries

KR

Minazuki (seasonal red bean jelly dessert)

Y. BAOMEBI I WA a2 —EF LT WET

The menu may change depending on the ingredients on the day.



