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Se bt Appetizers
ETFITATE Sea cucumber with ponz vinegar.
(EHLARR ALk (grated white radish, seven flavor
EH) chili pepper, chives.)
BG4 LIRSS Prosciutto duck ham and mizuna
B By roll.
FH 7 [l 500 2 Egg yolk vinegar.
IME - BEEST & | Japanese parsley dressed with tofu.
Small scallops, thin fried tofu,
mullet roe.
&Y Clear soup
E-SRN Shirako tofu (Pcific cod soft roe).
R MEE Gluten, siitake mushroom, carrot,
mTARAZ mibuna green.
TAR ~EHT Yuzu citrus.
T Sashimi
fil Sea bream.
g Prawn.
EN i} Bluefin tuna.
HLbWw—I Assorted garnishes.
ey Simmered dish
FHSEZ L Steamed flounder wrapped in r -
BEXT KEH grated turnip.
TLipE =ViE Grilled conger eel.
A e YA | Wood ear mushroom.
Dried shrimp, honewort.
Ginkgo nut, starchy sauce,
Yuzu citrus.
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Grilled dish

Red tilefish grilled yuan style.
New summer orange compote.
Dried strips of white radish with
fish roe.

Sweet pickled ginger.

TRE Special dish
WETFFF BEREAD Steamed ebiimo taro with snow
ftid o crab.
LA Rice crackers. Ginger.
R Thick starchy sauce.
KRLAFEDBERL Osaka shirona greens in dashi
ARSI ¥ (4 broth.
Salmon roe, dried bonito shavings.
fEDY) Vinegared dish
RLE HFERAmA Dried abalone. Kelp-pressed
FEREEAIN A5 A scallop. :
KEZL Y= Cucumber, wakame seaweed, =y
T 4 — Radish, chervil. [ L l
TAEEE TRk Tosazu vinegar (bonito stock). K A
Mustard vinegared miso dressing.
e Rice dish
BIBEEZ LODY “Koshihikari” premium rice.
Skt Pickles:
K e — i White radish pickled in beer.
H ST Lightly pickled Chinese cabbage.
¥ v 7H Stalks of butterbur boiled in
A il Soup
IRTZ L Red miso soup.
AAl JENEE 5 | Clam, gluten, thin fried tofu,
AHm=2FE Ll honewort, sansho pepper powder.
K Dessert v
E]IFAZS L AL v | Snow-stored carrot and orange
V- jelly.
AR Bt Kudzu starch mochi flavored with

Matcha.




