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Se bt Appetizers
HiE b=z Sweet shrimp mixed with salted
(BF =vi) sea cucumber. —
Yam. Honewort. ! S
HHARERESL White radish topped with dried !( Sy &',g-
J5 U R IEAT 2 mullet roe. e g
“HEAREN Squid dressed with yuzu miso 3
A0 dressing.
Mashed lily bulb.
Deep-fried small shrimp.
) Clear soup
Szl B S ALY Monkfish quenelle.
WEARR —XFAZ White radish. Carrot.
FA R IAKH Mibuna greens or Mizuna.
KEE ~THT Premium shimeji mushroom.
Yuzu citrus.
1] fff Sashimi
‘F-H Flounder.
BelE GEMEERA) Bungo mackerel (cured with
A salted koji and kombu).
HLow—K Bluefin tuna.
Assorted garnishes.
ey Simmered dish
HEREe= Tilefish simmered with egg yolk
K7 ZEEN NFREET Pumpkin. Taro.

INEEDE HTFE
FLEEANS IIERBIE

IRES EHhT

Simmered turnip.
Deep fried burdock.
Carrot. Field pea.

Starchy sauce. Yuzu citrus.




Grilled dish

A PR e Butterfish grilled with sake lees.
NPT White radish.
¥ 7& Stalks of butterbur boiled in soy
N R sauce.
Carrot and moromi-miso.
TRE Special dish
BENX T L Grilled conger eel wrapped in
HLAZ BELE yuba and steamed.
S R £ T Grated ginger. Thick starchy
LE Y sauce.
Deep-fried sandfish.
Lemon.
fEDY) Vinegared dish
eSS ) Lightly grilled shirako (pacific cod
BEMEE  JREh soft roe).
HNEAT Grilled shiitake mushroom.
&H Bk Red konjac.
Ponzu sauce.
Japanese chives.
Fresh seven-spice blend.
e Rice dish
BIBEEZ LODY “Koshihikari” premium rice.
=) Pickles:
K e — i White radish pickled in beer.
H ST Lightly pickled Chinese cabbage.
G I iR Takana pickles.
At Soup
IR7ZL Red miso soup.
Sl A RN Tofu. Wakame seaweed. Gluten.
AHm=2FE Ll Honewort. Sansho pepper.
K Dessert r

LR ) vikEY 2 L
B
fifi

Japanese black tea pudding with
apple jelly.

Persimmon.




