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% & PEITEEXIIIONAE HEEFV 2L BA
Starter Spinach Marinated in Mackerel Vinegar, Tosa Vinegar Jelly, Japanese Angelica
R
Appetizer - FLTL Hie LVEV
Salmon Pressed Sushi, Chrysanthemum, Lemon
IR QPRAT N NOF &
Tender-Cooked Octopus with Kinome
BEAL AV —R WERS 2REH
Steamed Abalone with Sake, Liver Sauce,
Pinecone-shaped ginkgo nuts, and Deep-Fried Lotus Root
% 2 # A# HZU 2BE@REE
Sashimi Yellowtail, Bluefin Tuna, Sweet Shrimp, Grilled Kinmedai with a Light Sear
HLoHLw—RX RLE BE_RnE AR
Genuine Wasabi, Shiojiro Salt, Tosa Soy Sauce
Be 825 PR
Grilled Dish Wakasa-style Baked Red Seabream
HitE HLzZE
Chrysanthemum-Shaped turnip: Simmered Apricots and Perilla
TE L REiAL EE AR aRk{olf £EHA
Palate Cleanser Chawanmushi, Snow Crab, Mibuna, White Wood Ear Mushrooms, Ginger Sauce
% W #BoKEEx (FEHE 24)
Specialty MIZUTAKI chicken pot (Awa-jidori chicken & onion)
RUBE tm¥ ¥HL ot i
Ponzu sauce, green onion & grated daikon radish with chili pepper
pickled red ginger
A F KEz-xo#k (BF =-%)
Rice Rice porridge ( beaten egg & wild chervil )
N AAEREY
Pickles Five assorted pickles
KEF 777 A M X4 kLT 4—2
Dessert La France Pears, Persimmons, Kiwis, Chervil
H %k RHEATV
Dessert Chestnut Zenzai (Sweet red beans soup)
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The menu may vary slightly depending upon the available of fresh ingredients



