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Sekft Appetizers
WhHEA Simmered whelk in savory broth.
KEE X Mizuna with tofu dressing.
IME LB Small scallops. Salmon roe.
TATIAAS M R AT 2 Fugu with miso dressing.
W Clear soup
T olF AL W H SIS Soft-shelled turtle with egg tofu.
HARE FA White tree ear.
#ah Green onion sprouts.
SEEbHoh Ginger juice.
Small rice crackers.
T it Sashimi
KIKR Wild sea bream.
Afifi Pacific bluefin tuna
HigE Pink shrimp.
HLHW—I Assorted garnishes.
sy Simmered dish
i =P Simmered taro cormlet.
BITE G5 T Simmered Deep-fried crab claws
FARMR  KEEEE coated with egg yolk.
NN White radish.
R HARYE Wheat gluten dumplings.
i BT Red paprika.
Spinach. Crown daisy.
Clear starchy sauce.
Yuzu citrus peel.
BEV) Grilled dish
FAHE Horakuyaki (steamed seafood and
HE  RAREmE vegetables in earthenware)
KEEH  BEsE Tilefish. Japanese red prawn.
MIEHE 7 Premium shimeji mushroom.
Roasted chestnuts.




Pine needle-style fried soba.

Sudachi citrus.

A Special dish
HYCEH Deep-fried greeneye.
LV Lemon.
/NS 3D Simmered turnip.
BN NON eV IRVALE] Shark fin with scallop
HILAEE thickened sauce.
G A= B Grated ginger.
Honewort.
fEDY) Vinegared dish
FHEAM A SHNER Kelp-pressed razor clam
¥ A Cucumber.
KEZTAvva Chrysanthemum.
+ AR Wakame seaweed. l J\ at
PRI Radish. 35
Tosazu vinegar (bonito stock). | -
Mustard vinegared miso
dressing.
HfEH Rice dish
BIBEEZ LODY “Koshihikari” premium rice.
FSIkLY| Pickles:
K e — i White radish pickled in beer.
P NEE Takana pickles.
¥ v 7H Stalks of butterbur boiled in
soy
sauce.
A il Soup
7z L Red miso soup.
98 ko Tofu. Nametake mushroom.
JEWEE RN A=V % Wheat gluten. Honewort.
Fr 1L Sansho pepper powder.
K Dessert

WHWINADA T Y v
FA v
AT AT Faz

;%'g

Japanese mandarin pudding
Whipped cream.
Stick chocolate.

Japanese pears.
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Se bt Appetizers
WEH 7 —27 0 —2oHz Root vegetables dressed with sour
KYR—av cream.
HE 43E NS Grilled bacon.
wigg I ESE Lotus roots. Burdock. Carrots.
Konjac. Cucumber. Dried
mullet roe.
W Clear soup
EHREEL Shrimp and bean curd skin
/NG dumpling
FLEEITARA Small turnip. Shimeji
i mushrooms.
Fish cake. Yuzu citrus.
1] fff Sashimi
fEFEHE Y Lightly grilled Spanish mackerel.
fifi Tuna.
fil Sea bream.
HLbow—I Assorted garnishes.
sy Simmered dish
FEFETE Fried tofu dumplings.
By R Taro. Gluten.
kot b String beans. Thick starchy
L EXET sauce.
Mustard.
BEV) Grilled dish
Tk fa o Grilled pacific saury marinated in
FAERR yuzu-soy sauce (yuan-yaki style)
W ERTHE White radish.
BESE Deep-fried baby yam (bulbils).
Roasted chestnuts.




kY Fried dish
b BRI S T 2% | Deep-fried tender pork with
Y — 2T tartar sauce
HEERE Sweet vinegar sauce.
LT 4 — Chervil.
fEDY) Vinegared dish
RLE AL Red snow crab
g ReREE I Edible red jellyfish. Cucumber.
A AR Wakame seaweed.
-7 B ITF Tosazu vinegar (bonito stock).
Mustard egg yolk vinegar
dressing.
H Rice dish
BWHEZLUD2Y “Koshihikari” premium rice.
&= Pickles:
K e — i White radish pickled in beer.
G i Takana pickles.
v 7H Stalks of butterbur boiled in
soy
sauce.
A il Soup
7z L Red miso soup.
98 ko Tofu. Nametake mushroom.
FEWNEE R A=V 5 Gluten. Honewort.
Fr LA Sansho pepper powder.
K Dessert
WM A2 A 7Y v Japanese mandarin pudding ;
i+ :f v 7 Whipped cream. \l/
AT 4 v Faa Stick chocolate. - ~ DETET h




