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Salt-Steamed Hairy Crab, Chrysanthemum Greens
Sea Grapes, Vinegar Jelly & Pomegranate
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Matsumae-Style Sushi of Autumn Mackerel, Vinegared Myoga Ginger
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Almond-Fried Japanese Whiting, Salt-Steamed Ishikawa Baby Taro
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Honey-Simmered Sweet Potato, Fresh Ginkgo Nuts on Pine Needle Skewers
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Chrysanthemum Soup
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Lightly Salted Sea Bream, Ginkgo Nut , Matsutake Mushroom & Mibuna Greens
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Ara, Bluefin Tuna, Aoriika Squid & Striped Jack
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Assorted garnishes, fresh wasabi, Tosa soy sauce
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Pumpkin, Deep-Fried and Simmered Eggplant, Maple-Shaped Wheat Gluten
RIKE»E Brg RHIWT

Tender-Simmered Conger Eel, Green Beans, Yuzu Zest

& RE

Marinated Grilled Fish
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Achar-Style Pickled Lotus Root, Beetroot-Battered Lotus Root
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Shiso Leaf Sorbet
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Charcoal-Grilled Japanese Black Wagyu Tenderloin
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Turnip, Tomato, Okinawan Spinach & Maitake Mushroom
B3 Lk Barshn

Rock salt, wasabi, soy-based sauce
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Soft-Shelled Turtle Rice Porridge, Egg, Grilled Rice Cake & Mitsuba
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Five assorted pickles
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Crabapple, Pione Grapes, Kiwi, Lemon Jelly & Mint

¥ #1290

Yam Steamed Bun
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The menu may vary slightly depending upon the available of fresh ingredients



