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b KBES A A2 Shungiku (Chrysanthemum leaves)
BE e with tofu dressing.
e b Maitake mushrooms. , LN .
NAHB#E Grilled thin deep-fried tofu. »» g
Red konjac. Ikura (salmon roe). e /

Whelk simmered in a savory soy

sauce-based broth.

W gzl B S Monkfish quenelle.
KEEH —3FAS | Shimeji mushrooms.
ZEH LKIR Carrot. White radish.
TR ~FHT Mibuna greens.
Yuzu citrus peel.
I Ff Hife Sweet shrimp.
iR Sea bream. f“
EN Tuna. V\
HLboWw— Assorted garnishes. i /' 'J
|
ey H i EEzR L Steamed tilefish wrapped in grated S|
BEIT E turnip.
e KRH Grilled conger eel. i v""/?‘?,‘ ‘
S A=y Shrimp.Ginkgo nuts. i3 ’$ A
B0 fht  SREE Wood ear mushroom. \ —— T

Chopped mitsuba (Japanese wild
parsley).
Grated yuzu citrus peel.

Clear starchy sauce.
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Grilled butterfish wrapped around
king trumpet mushroom.

White radish.

Stalks of butterbur boiled in soy
sauce.

White radish and dried mullet roe.

RE N7 —€ v FHIT Crab claw fried with almond.
LEV Lemon.
WEFY o5 Ebiimo taro salad.
WED Do T Smoked daikon pickles.
A B Japanese sansho pepper.
e EFEDY Lightly grilled Shirako (pacific cod
RFFM  BeHEE soft roe).
HRy X EH Thinly sliced yam.
FLZEHI L Grilled shiitake mushroom.
Citrus ponzu sauce. Chives.
Grated white radish and carrot.
H = WD Y 2 "Yumepirika" rice from Hokkaido.
=) Assorted pickles:
KR e —iH White radish pickled in beer.
EEAE-3 Lightly pickled Chinese cabbage.
1R HR Pickled mustard greens (Takana).
i JR7ZL
DI i EE Red miso soup
AH=23 Bl Tofu, Wakame seaweed.
Enoki mushrooms.
Chopped mitsuba (Japanese wild
parsley). Powdered sansho pepper.
K PR L — AL 4 — F+t | Sake lees mousse topped with

y —
il

lemonade jelly.

Fresh persimmon.




