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Se bt Appetizers
ISR L Japanese mustard spinach with
EA RAE soy sauce.
H IR Clam. Dried bonito shavings.
ALk EEL Monkfish liver tofu.
Fresh seven-spice blend.
Savory broth.
W Clear soup
ESORN=%' Mushroom quenelle.
/N FERSTT Small turnip. String beans.
—XFANS ~EHT Carrot. Yuzu.
1] fff Sashimi
fil Sea bream.
fifi Tuna.
=1 G4 Cuttlefish.
HLbow—I Assorted garnishes.
sy Simmered dish
fifiy & KAR Yellowtail and white radish.
K B Mizuna greens. Yuzu.
BEV) Grilled dish
I — & VIR E Salmon, grilled and marinated
I TRIEHERAR Yuan style with miso.
v 7H White radish.
EHBk AT EF Stalks of butterbur boiled in soy
sauce.
Walnut and yuzu citrus.
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Vinegared dish
Parboiled giant octopus.
White radish.
Vegetables.
White tree ear.
Tosazu vinegar (bonito stock).

Mustard vinegared miso

dressing.
) Final dish
AL Steamed soy milk.
IE - BEE SR Small scallops. Grilled millet
Ry =viE gluten cake.
e O M Ginkgo nut. Honewort.
Starchy sauce. Yuzu citrus.
H Rice dish
FBIBEEZ LODY “Koshihikari” premium rice.
&= Pickles:
K e — i White radish pickled in beer.
[EEAE 3y Lightly pickled Chinese cabbage.
G| I i Takana pickles.
A il Soup
IR7ZL Red miso soup.
Sl A RN Tofu. Wakame seaweed. Gluten.
B =V R Honewort. Sansho pepper.
K Dessert

AR T Y vhkiEY = L
o

Japanese black tea pudding with
apple jelly.




