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Jekff Appetizers
K] F e B Cutlass fish in a sweet and spicy *
5 1= B sauce. ’
e LR White tree ear mushroom.
Red konjac.
Dried whitebait with sansho
pepper.
) Clear soup
HTEL Wakame seaweed and bamboo
bAeEE )51 shoots quenelle.
NS K73 Gluten. Canola blossom.
Carrot. Pepper leaf.
fFa Fff L] Sashimi AV,
s sea bream. Yellow jack. : * (’,ﬂ“" > \
fifi Tuna. {\_ % :
HLHW—I Assorted garnishes. » ‘* | ~
el .
sy Simmered dish
"xAHbE Assorted simmered delicacies. .
LEE oY Tender simmered octopus. g of
P N HH 2 75 Simmered pumpkin. : A
H¥EER Simmered taro. e
wse N7V Bean curd skin. Paprika.
2T NE Green pea. Pepper leaf.

A7 IREA

Starchy sauce.




BER)

Grilled dish

PAEAR 7 2FHRE Trout and pepper leaf bud _
ntrevE grill. f‘"
BRACRAR Sweet potato lemon compote. \Q
White radish. ] et
BE Additional dish ‘
G — & Braised duck breast with salt. e
iZEg ik & Mustard greens. 6/’:'11 % 37
VAN I T B Season-fresh onion. W R
fiF Lotus root. Tomato. W
Wasabi sauce.
HEDY) Vinegared dish
KIKE Thick mozuku seaweed.
SHFERE Lightly boiled squid in vinegar
PR KL dressing.
HIN &720# + White radish. Cucumber.
e e Plum paste.
Tosazu vinegar (bonito stock).
H g BBEZLUDY Rice dish
ESYLLY) "koshihikari" premium rice.
K E— K Pickles:
HEERE White radish pickled in beer.
¥Fx 74 Cabbage pickles.
Stalks of butterbur boiled in soy
sauce.
L Final soup
R7Z L Red miso soup.
EA EET Clams.
G B =) B Thin fried tofu. Honewort.
Fr LR Sansho pepper powder.
K BRI L — 2L v

U — T

Dessert
Sake lees mousse and pineapple

jelly.




