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Sekft Appetizers
R BAT < EORARSEH T Sea bream marinated in kombu
B E »wibH kelp with grated white radish.
pINEYLE Cucumber, water shield,
ERERETIE salmon roe.
Mt 1% Mild vinegar dressing.
EZL Dadacha green soybeans tofu.
Goji berry, wasabi.
Thick starchy sauce..
W Clear soup
R AT Yuba (soy milk skin) tofu.
* b g Lightly grilled pike eel (hamo).
ZS NS PR Winter melon, carrot, saltwort.
iR AT Dried plum paste, yuzu.
T Sashimi
‘FH Flounder.
Afifi Premium bluefin tuna.
HigE Pink shrimp.
HLHW—HK Assorted garnishes.
ey Simmered dish
B3 & /Nl “Densuke” conger eel sukiyaki mini
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pot.
Onion, julienned burdock.
Mizuna, enokidake mushrooms.

Tofu, egg.
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Chilled Dish
Jade-colored eggplant.

Scallop, manganji pepper.

Grated yam, okra, grated ginger.

flavorful dashi sauce.

Bew) Grilled dish
R P Wakasa-style grilled tilefish with -
T sake and soy sauce. ‘”\y‘ s %9
EHREML L Leaf chili pepper. i ’4? :
WEHC D ] Corn dressed with sea urchin. A=
Sweet pickled ginger.
fEDY) Vinegared dish
Rl 7 K BsE Lightly boiled swordtip squid.
Kk E Thread mozuku seaweed.
LAAIEETEPIN Cucumber, pickled paprika.
X7 Y 1 PIAS R Tosazu vinegar (bonito stock),
TAElE TR Mustard-miso dressing. N
HE Rice dish
BWHEZLUD2DY “Koshihikari” premium rice.
&= Pickles:
K e — i White radish pickled in beer.
e Pickles with red perilla leaves.
¥ 7K Stalks of butterbur boiled in soy
sauce.
FA i Final soup
g RN Blended miso soup.
T A ENE Tofu, wakame seaweed, gluten.
H B = T honewort.
K Dessert
HBkX Y — 3¢ White peach jelly.
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Bracken-starch rice cake
(Warabimochi).




