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Se bt Appetizers
& AN S IURE Creamy yuba (bean curd skin) ,
=R squid flavored with salted rice
KFR L malt.
TLiBE K1t Thick starchy sauce.
Mizuna greens with seasoning.
Dried shrimp, dried bonito
shavings.
W Clear soup
mREEL Bean curd skin dumpling.
i SR LA Shimeji mushrooms, gluten,
~ T mibuna greens, yuzu.
1] fff fil Sashimi
v LT Sea bream.
el Tuna topped with grated yam.
HLbow—I Yellow jack.
Assorted garnishes.
sy Simmered dish
INEES D, Simmered small turnip.
DA D Deep-fried tofu fritter with
HE HR vegetables.
EBREAS  JER Taro, gluten, carrot, spinach,
R b fhv b yuzu, thick starchy sauce.
BEV) Grilled dish

FEM e
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Salt grilled rich-seasonal
yellowtail.
Grated white radish in soy
sauce.
Vinegar lotus root.

Pokeweed with miso.




kY Fried dish
BoFH Deep fried Crab.
A+d oG Deep-fried sweet potato with rice
HIH crackers.
Green chili.
fEDY) Vinegared dish
P — v FHEEE Salmon and turnip pickles.
TEREEHIN A AR Cucumber, wakame seaweed,
LT 4 — chervil.
TAEEE TRk Tosazu vinegar (bonito stock),
vinegar mustard dressing.
H Rice dish
FBIBEEZ LODY “Koshihikari” premium rice.
&= Pickles:
K e — i White radish pickled in beer.
[EEAE 3y Lightly pickled Chinese cabbage.
¥x 7& Stalks of butterbur boiled in soy
sauce.
A Wi Soup
IRTZ L Red miso soup.
A ERNEE ESY Clam, gluten, thin fried tofu,
B =V R honewort, sansho pepper
powder.
K Dessert

ENTFTASEFL VY ¥
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Snow-stored carrot and orange

jelly.




