1 A 12 H~@5000 &%

Sekft Appetizers

figg D 12T Mackerel, yuzu flavored with “u
HRERIR L salted rice malt. 2 p ?
IE S RTE Spinach with soy sauce. L 25
Small scallops. ,
y.

Dried bonito shavings.

e Clear soup
MET S Clear soup (plum tofu).
AARE B LA Tree ear, shimeji mushrooms.
T 7 Mibuna green, yuzu citrus.
1] fff Sashimi
BN BE Y Sea bream sashimi (scalded skin
Hifg& style).
5 B AR T IA A Pink shrimp.
HLH—H Squid stuffed with tuna.
Assorted garnishes.
sy Simmered dish
HES O E Simmered turnips. r ~v
HEO>HRNE Simmered shrimp balls. 4-
By GiE Mk Taro. Bean curd skin. 1
R At ST Plum-shaped wheat gluten. ( ‘

Spinach. Thick starchy sauce. ‘%’:‘)—@‘@/A

Yuzu citrus.

BEY) Grilled dish
I —E VEREE Grilled salmon topped with
& 4-2% salmon roe and grated yam.
B4 ETINHER Burdock.
(=P Simmered broad beans with
coffee flavor.
Ginger.
ZIEY Fried dish
wWET— v FHT Shrimp fried with almond.
fEMF T Deep-fried pacific cod with plum
HIR HE OEELH flavor.

Lotus root. Green chili.

Deep-fried arrowroot




chrysanthemum

e Vinegared dish
I T LR Spanish mackerel sandwiched
KL E R between sheets of kelp.
PEREEIN A Red snow crab
V74— Cucumber, wakame seaweed,
TAEBE S Chervil.
Tosazu vinegar (bonito stock) .
Egg yolk vinegar dressing.
frilhe==y Rice dish
BEEZ LODY “Koshihikari” premium rice.
=) Pickles.
KR e —iE White radish pickled in beer.
= Pickles with red perilla leaves.
PN = Chopped takana pickles.
FA i w7z L Soup
S MEE ENE Red miso soup.
ANH =3 il Tofu. Enokidake mushrooms.
Wheat gluten cake.
Honewort, sansho pepper
powder.
K Dessert

e ) —

Plum jelly.




