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SEk HiEBA < B TReie Scallop with marinated kelp topped with
KEISFIES  Ww< b milt of cod.
TEF Suizenji nori (seaweed). Salmon roe.
E¥ £ Mibuna green.
Yam. Edible gold flakes.
) SRSV HLY Clam and fish paste dumpling.
HARE MHH White tree ear. Shiitake mushroom.
HOANS T Carrot. Yuzu.
T it HRKNBZE D Sea bream sashimi.
Al fE B ER Bluefin tuna and sword tip squid.
HigE Prawn.
HLHWVw—I Trimmings.
wE HEOE Stuffed turnips.
BNESE Simmered deep-fried crab claws coated with
AR Y 7S egg yolk.
fEEE Grilled millet gluten cake.
MEEANS  KHE Simmered burdock root.
$Rea Carrot. Mizuna greens.
Starchy sauce.
BEY) AR R IEE S e Grilled harvest fish marinated in miso
M ERE H BEE topped oboro kelp.
R ESH T ¢ Turnip pickled in sweetened vinegar.
Bf JER Matcha-flavored chestnut and sweet
Potato paste.
Mochi. Lotus.
BE Nk O T Deep-fried pond smelt with rice crackers.
HAER % Lily bulb dumpling.
o #HeEs Pine nuts. Clear starchy sauce. | <G
L ERET Mustard.
[fd2%7)] TTHRFE [ D Parboiled fugu (blowfish).
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Vegetables pickled in sweetened vinegar.

(white radish. Red paprika. Shiitake
mushroom.)

Cucumber.

Seven flavor chili pepper. Chives.
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Tosazu vinegar (bonito stock).

Pons vinegar jelly.

(fElhEa sy ZLUDY “Koshihikari” rice.
LY Pickles.
(RIR e — i White radish pickled in beer.
RIEGE  ANH &) Pickles with red perilla leaves.
HBr JR7zZL Chopped takana pickles.
(ZE B ENE Red miso soup.
ANH=UF B Tofu. Enokidake mushrooms. Gluten.
Honewort. Sansho pepper powder.
K BRI — 2 Sake lees mousse with yuzu tea sauce.
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Daifuku (sweet rice cake).




