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Jekff Appetizers
KL HFERE Lightly boiled whelk in vinegar
B¥F R# I | dressing.
IR Yam. Red konjac. Cucumber.
55 niiFEBR L Mustard-miso dressing.
Urui wild plant and cherry
shrimp seasoned with soy sauce.
) Clear soup
e - Lightly grilled tilefish.
ETE BRTHE Mugwort tofu.
xR 3F Seasonal shiitake mushroom.
Canola blossom. Pepper leaf.
T it Sashimi
H Hx i Flounder. { / }
EN ] Premium tuna. &Y %: =
s Yellow jack. \ m
HLoW—I Assorted garnishes.
ey Simmered dish
o1 8% Simmered sea bream roe. ~ o
BT R Bamboo shoots. y&ﬂ
e NS Fresh wakame seaweed. s ’ .«:‘
2T NE Bracken. Carrot. Green pea. : |
K73 R Pepper leaf. Starchy sauce.
St Grilled dish

fili<e LIS | LISE IR
JEELEARk
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RAERR

Grilled barracuda with kinzanji
miso and wasabi paste.
Smoked walnuts.

Broad bean boiled in salt.
White radish.
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Special dish

R Deep-fried young sweetfish.
KIRL AR L Simmered osaka shirona greens.
/NEE EAJRR Small scallops. Sesame.
HKAE Dried bonito shavings.
fEDY) Vinegared dish
KIVEBEATAFY lightly grilled cutlass fish
B sandwiched between sheets of
A kelp.
IKBTSFEE Japanese prawn. Taro stem.
FEER O %1 Suizenji nori (seaweed).
AR Sweet pickled ginger.
1T B IE Tosazu vinegar (bonito stock).
Mustard egg yolk vinegar.
fHifEE | AEEZLU2Y Rice dish
&)1 "koshihikari" premium rice.
RIRE— ] Pickles:
H White radish pickled in beer.
¥y A Cabbage pickles.
Stalks of butterbur boiled in
soy sauce.
= Final soup
R7ZL Red miso soup.
EA T Clams.
AN B =) BE Thin fried tofu. Honewort.
B LR Sansho pepper powder.
K Dessert
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Sake lees mousse and pineapple
jelly.
Kashiwa mochi

(oak leaf-wrapped sweet bean

cake)




