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HELD B BAR < Tk Scallop with marinated kelp topped with
KEIFHE V<5 | milt of cod. '\-/ﬁ Q ol
T4 Suizenji nori (seaweed). Salmon roe. )’ \ f \
BY &6 Mibuna green. MA
Yam. Edible gold flakes.
HOLE RO HEE Black soybean compote.
NP ST Simmered abalone.
P e Stem lettuce.
MHEHE &R Lily bulb buns shaped like plum blossoms.
TFRbEM Seaweed with herring roe.
REETAR 7 Willow gudgeon simmerd with pepper leaf.
&R D1 Herring roe marinated with cod roe.
s e, ARy C Soup with rice cakes.
At HoHAS Rice cake. Carrot.
PR BHMEE White radish. Shiitake mushroom.
BX¥ LE¥¥T Japanese mustard spinach. Mustard.
fHlE RN B & Sea bream sashimi.
Al FSERIRER Bluefin tuna and sword tip squid.
B Prawn.
HLHW—K Trimmings.
HL =6 HEEDE Stuffed turnips.
LI ey Simmered deep-fried crab claws coated
BEH SEEA with egg yolk.
FEEHR Grilled millet gluten cake.
HHEAS K Simmered burdock root.
#RER Carrot. Mizuna greens.

Starchy sauce.




HEK=ED SRR IS S RE Grilled harvest fish marinated in miso
M ERE RS topped oboro kelp.
HRESM T Turnip pickled in sweetened vinegar.
gf HEAR Matcha-flavored chestnut and sweet
Potato paste.
mochi. Lotus.
HEZY | ALEME White radish and carrot seasoned in vinegar.
fEFERE Y Parboiled fugu sashimi
A - B Japanese chives. Fresh seven-spice blend
TERE HRvY 2L Tosazu vinegar (bonito stock). pons sauce
Jelly.
i INELER CEREEHARR) Red adzuki bean rice, sesame-salt.
HET Pickles
(K e — & White radish pickled in beer.
R A HEH Pickles with red perilla leaves.
BB M Chopped takana pickles.
EEbobh Tomewan (soup)
R A =DHE Plum soup (rice crackers. Honewort).
K B L — R Sake lees mousse with yuzu tea sauce.
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Daifuku (sweet rice cake).
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HOE RO HEE Black soybean compote.
BoTN\ITE Seasoned herring roe in soup stock.
M2 s Tofu with pickled plum paste
HILH HIHEE FRIE N7 T Soup with rice cakes.
JBE HoHAZ Rice cake.
SR BHMHEE | Carrot.
B LE¥ET White radish.
Shiitake mushroom.
Japanese mustard spinach.
Mustard.
i [PEREE RN B & Sea bream sashimi (matsukawa style).
HigE Pink shrimp.
fHRF Tuna and yam.
HLHW—HK Trimmings.
HL =6 ZF /NG Mini hot pot

fig pEET K
wmosh BHX
HE k. HYlY
Wk ~EHhT

Spanish mackerel.grilled conger eel, pork.

Chicken meatballs. Chinese cabbage roll.

King trumpet mushrooms. Mizuna greens.

Kudzu noodles.
Plum-flavored wheat gluten.

Shredded yuzu citrus peel.
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Grilled salmon topped with salmon roe and
grated yam.

Japanese pickles of sliced turnip.

Red turnip.

Burdock preserved in soy sauce.




Flavored deep-fried lotus roots.

MEE wEd o BT Deep-fried with rice crackers.
fEtE e Deep-fried big-eyed flathead.
IR HE Green chili. Arrowroot flour.
#ALH
HEZY | ALEME White radish and carrot seasoned in vinegar.
AR Snow crab.
I HERA I Cucumber. Chervil.
VT 4 — Tosazu vinegar (bonito stock) .
TAERE #EFETFHEE | Vinegar miso dressing.
s INELER (EREEHARR) Red adzuki bean rice, sesame-salt.
HETY Pickles
CRAR & — iR White radish pickled in beer.
R A HEH Pickles with red perilla leaves.
b M Stalks of butterbur boiled in soy sauce.
EEbobh Tomewan (soup)
R A =DHE Plum soup (rice crackers. Honewort).
{HIKY) WkE 2 — A Sake lees mousse.
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