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Rice
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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

FEULMEZT

Clear Japanese Broth
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Zao Duck in Kudzu Broth, Grilled Kujo Leek, Shiitake-Mushrooms
Maple-Shaped Fu and Yuzu
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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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Ginkgo-Filled Ganko  Jingoemon Sweet Potatoes, Simmered in Water
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Braised Herring,Green beans,Manganji,Sweet Red Bean Paste and Mustard
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Wakasa-style Baked Red Seabream
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Chrysanthemum-shaped turnip: Simmered Apricots and Perilla
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Chawanmushi, Snow Crab, Mibuna, White Wood Ear Mushrooms, Ginger Sauce
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Hot Pot with Premium Matsusaka Beef and Matsutake Mushroom Broth
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Shungiku, grilled tofu, green onions, grated daikon, black shichimi
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Red Miso-Based Soup with Enoki Mushrooms, Rolled Wheat Gluten, and Mitsuba
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Red sea bream, shimeji mushrooms, flower-petal mushrooms, seasoned rice,
salmon roe, chopped shiso leaves
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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



