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Appetizer Hokkaido octopus with kelp/ Tosa-style vinegar jelly/ Plum with Kabosu Citrus Bowl
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Pressed eel sushi/ Myogo ginger pickled in sweet vinega
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Steamed baby taro topped with grilled sea urchin/ Rabbit-shaped daikon radish
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simmered rolled prawn
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Deep-fried ginkgo nuts skewered with pine needles
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Soup Mix of soft-shelled turtle broth and bonito broth
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Full moon-shaped tofu/ urtle-pattern shiitake mushroom
Tsuruna greens/Subtle Touch of Grated Ginger
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Sashimi Seasonal bonito,Amberjack,The AORI-squid
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Garnish set, Wasabi and Tosa-soy sauce
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Grilled Dish KAMO-eggplant, Abalone gratin style
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Kuchinaoshi pear sorbet/ papper salt/ chervil
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Susumemono Roast beef/Kaga lotus root/Lemon-marinated bitter lemon/Fruit tomato
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Entree Pike conger and matsutake mushroom shabu-shabu
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onion/ mibu green/ sudachi citrus/ Ponzu sauce
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Rice Rice porridge (beaten egg and wild chervil )
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Pickles Three assorted pickles
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Anmitsu Dessert(agar jelly/ shirotama jelly/ sweet red bean/ gold kiwi/
shine Muscat Grapes/ Raspberries/ Blueberries/ White Syrup/Mint)
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The menu may vary slightly depending upon the available of fresh ingredients



