7 H @5000 &/

St HERORL Indian spinach marinated in soy
T LigE sauce.
HEEL 2 DUILIZER 2 Dried shrimp.
B7SLKE Soy Milk Skin and octopus with
grated yam in wasabi.
Thick starchy sauce.
4 fEESTHELY Pike eel quenelle.
N 23% Mt R Winter melon, water shield,
Yuzu citrus, plum.
T ity Tuna.
£ Sea bream.
F O S5 Bl IV A 2 Lightly grilled squid with cucumber
HLobw—K garnished.
Assorted garnishes.
w"eE b b KIE /e IV “Mochi-buta” pork and tomato small-
EA& E#w#E AZ Xv | hotpot.
*—= Onion, potato, carrot, zucchini.
F—RX REET Cheese, thin shavings of capsicum.
BeW) LI/ Grilled barracuda with sesame sause.
EHRLMAER Corn - simmered sweet with dried
35 bonito.
(=PRI Soybeans.

Sweet pickled ginger.




WLy IR L Eff D Small scallops cool egg custard. —
EHE MEE HB=UE Millet gluten cake. A ' = ,
RE O MT Shiitake mushroom, honewort. 4 \
A starchy sauce. Yuzu citrus. ’ 5
DY) BEEE Yoro-tofu (tofu made with yam)
HylviEg #WH »oh | Shrimp, jellyfish, cucumber. Y -~
HATI Tosazu vinegar (bonito stock), :5‘ < & e@ :
LOeRE EERE Vinegared miso. = g
i W Y A Hokkaido-grown “yumepirika” rice.
&)Y Pickles.
R —iE White radish pickled in beer.
g v 7% Pickles with cucumber.
B MR7Z L Stalks of butterbur boiled in soy
IS AT N sauce.
B =23 Bl Red miso soup.
Tofu, wakame seaweed, Gluten.
Honewort, sansho pepper powder.
K Wik L —284 v €Y —#1F | Sake lees mousse and pineapple jelly.






