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Jekft Appetizers
AR~ B T#0T Kelp-cured scallops with milt of
KETSFEE Wb cod.
E¥ OK¥ Suizenji nori (seaweed). Salmon
roe. Yam. Mizuna greens.
e Clear soup
SR E S ECY Clam and fish paste dumpling.
HARE ME White tree ear.
AR —XFAS Shiitake mushroom.
¥ Mibuna green, carrot,
Yuzu citrus.
1] fff Sashimi
BN BE Y Sea bream sashimi.
ARl 5 5 B R 4 Bluefin tuna and sword tip squid.
EaLiES Spot prawn.
HLH—H Assorted garnishes.
sy Simmered dish
HETFEAMAE Ebiimo taro kelp roll.
HEE O E Simmered turnip
HEwE S5 T & Simmered deep-fried tilefish coated
FEEE MEAS with egg yolk.
WHEE A ST | Simmered burdock root. Carrot.
Spinach. Starchy sauce.
Yuzu citrus.
BEV) Grilled dish
FREEURIG R S BE Miso-marinated coho salmon
MEEBE =g Aa (topped with oboro kelp)
AL A Plum pulp and plum sake lees.
BREASHBHE Sweet potato paste.
Carrot pickles.
E Special dish
BN & & NG Deep-fried crab claw with rice
HART %4 crackers.
Mok b Epyt Lily bulb dumpling.
R Pine nuts, mustard.
A starchy sauce.
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Vinegared dish

Fugu (blowfish), blanched style.
Vegetables (white radish, paprika,
shiitake mushroom.).
Cucumber, chives.
Fresh seven-flavor chili pepper.

Ponzu vinegar jelly.

I Rice dish
FBIBEEZ LODY “Koshihikari” premium rice.
Skt Pickles.
K e— iR White radish pickled in beer.
RGER Pickles with red perilla leaves.
PPN =Ea Chopped takana pickles.
A IR7EL Soup
S HE RN Red miso soup.
B =23 Hrilif Tofu. Enokidake mushrooms.
Wheat gluten cake.
Honewort, sansho pepper powder.
K W2 ) — Dessert
{EBHALE Plum jelly.

Hanamochi (sweet rice cake).




