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el HHRAT <~ ¥HERE R Scallop layered with kombu seaweed
I EE and seasonal lotus roots.
WEE &7 b iE Cucumber, watershield,
Vinegar in Japanese soup stock.
Plum paste.
) figmE L Sake-steamed sand borer (Kisu).
GEDE AN ME R Soy milk skin with tofu.
TIRESE Al Winter melon, shiitake mushroom.
Sweet red peppers, yuzu citrus.
T ‘+H Flounder.
HigE Pink shrimp.
A ity Bluefin tuna.
HLHW—I Assorted garnishes.
Py 89 % /Nl Pike eel mini-hot pot.
B Ah-HAN Vegetables, yuzu citrus pepper.
WLk ECE S Jade eggplant.

JRUM LY MEpksE
EZL EHILAZE

Dried abalone, grated yam, Okra.
Broth, grated ginger.




BEY) AR H A e Wakasa-style grilled red tilefish with
- JIRASE A sake and soy sauce. . 2l
SHR L EVE Green peppers - simmered sweet e
+ BFER Y 7 with dried bonito. :& y
Sweet potato lemon compote.
Sweet pickled ginger.
DY) 5 &K Vinegared eel and cucumber.
B FUGH 5 Cockle rolled with taro stem.
i & KR Young white radish.
T EmE ek Tosazu vinegar (bonito stock),
Vinegared miso.
i W Y A Hokkaido-grown “yumepirika” rice.
&)Y Pickles.
KR e — i White radish pickled in beer.
HAINE Fv 7% Pickles with cucumber.
B AR L Stalks of butterbur boiled in soy
TE A RN sauce.
B =23 Bl Red miso soup.
Tofu, wakame seaweed, Gluten.
Honewort, sansho pepper powder.
K Wik L —2 4 w2 Y —#1F | Sake lees mousse and pineapple jelly.

R B)f

Bracken-starch rice cake

(Warabimochi).






