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Persimmon and spinach with tofu dressing, pine nuts
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Pressed salmon sushi, chrysanthemum petals, lemon
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Tender-braised octopus, japanese pepper leaf
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Candied sweet potato, pinecone-cut ginkgo nuts, crispy lotus root
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Clear Soup
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Duck breast in kudzu broth with zao bamboo charcoal, grilled kujo leek,
mini shiitake mushroom, maple leaf wheat gluten cake, yuzu
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Yellowtail, bluefin tuna, aori squid
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Assorted garnishes, fresh wasabi, tosa soy sauce
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Ginkgo tofu fritter, jingoemon potato simmered in light broth
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Simmered herring, green beans, manganji pepper, savory sauce, japanese mustard
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Herb-crusted fried spanish mackerel, italian parsley, dill, parmesan cheese
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Matsutake mushroom, pearl onion, senryo eggplant, sudachi lime, balsamic sauce
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Roast beef of hida beef topside
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Microgreens, ice lettuce, petite tomato, beetroot
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Yuzu pepper, soy milk dressing, soy sauce
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Red miso soup
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Nameko mushrooms, wheat gluten cake, mitsuba parsley
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Seasoned rice with sea bream, shimeji mushrooms, and hanabiratake mushrooms
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Salmon roe, chopped shiso leaves
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Three assorted pickles
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Shirotae-tofu
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Red wine-poached la france pear, melon, mint, lemon jelly
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The menu may vary slightly depending upon the available of fresh ingredients



