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Starter Salt-Steamed Hairy Crab, Chrysanthemum Greens

Sea Grapes, Vinegar Jelly & itosazu vinegar jelly, pomegranate
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Appetizer Matsumae-style mackerel sushi, pickled myoga ginger
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Deep-fried whiting with almonds, salt-steamed ishikawa baby potatoes
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Candied sweet potato, ginkgo nuts on a pine needle skewer
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Sashimi Shortfin mako, bluefin tuna, japanese flying squid, striped jack
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Assorted garnishes, fresh wasabi, Tosa soy sauce
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Grilled dish Grilled marinated butterfish
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Pickled lotus root, deep-fried with beetroot batter
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SUKIYAKI Matsuzaka beef SUKIYAKI
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Rice Rice
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Soup Red miso soup
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Pickles Five assorted pickles
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Dessert Mini apple, pione grapes, kiwi, lemon jelly, mint
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Dessert Steamed yam bun
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The menu may vary slightly depending upon the available of fresh ingredients



