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Spinach Marinated in Mackerel Vinegar, Tosa Vinegar Jelly, Japanese Angelica
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Salmon Pressed Sushi, Chrysanthemum, Lemon
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Simmered Octopus with Japanese Pepper Leaves
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Sake-Steamed Abalone with Liver Sauce, Pinecone-Cut Ginkgo Nuts
and Crispy Lotus Root
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Yellowtail, Bluefin Tuna, Sweet Shrimp, Seared Golden Eye Snapper
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Assorted garnishes, Genuine Wasabi, Shiojiro Salt, Tosa Soy Sauce
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Wakasa-style Baked Red Seabream
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Chrysanthemum-Shaped turnip: Simmered Apricots and Perilla
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Matsuzaka beef SUKIYAKI
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Red miso soup
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Five assorted pickles
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La France Pears, Persimmons, Kiwis, Chervil
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Chestnut Zenzai
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The menu may vary slightly depending upon the available of fresh ingredients



