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Jekft Appetizers
& B G EEIEILIZER 2 Bean curd skin with octopus with
SEEL wasabi dressing.
TLifEE RiE Indian spinach marinated in soy
sauce.
Dried shrimp, Fine bonito flakes.
W Clear soup
R E S ELY Pike eel quenelle.
AR gk FERER White radish, gluten, saltwort.
¥ WA T Dried plum, yuzu.
1] fff Sashimi
fil Sea bream.
fifi Tuna.
P& e Lightly grilled cuttlefish.
HLHW—K Assorted garnishes.
sy Simmered dish
B X oEY Simmered summer vegetables.
TN HFE AL Pumpkin, taro, winter melon.
fivA 7 v &2#E @M | Fried and simmered eggplant.
ALt BEER SREE | Taro stem, new sweet potato,
W% Y A+ okra. Starchy sauce, yuzu.
BEV) Grilled dish
Sl A Grilled barracuda with sesame
AELEESL sause.
NS 45 IRF B Ginger with bonito flakes.
WEHY D 2 i Sweet simmered “Naruto kintoki”
sweet potato.
Sweet pickled ginger.




fE DY)

bHIK I 2

Vinegared dish

Tender braised mochi-buta pork.

Al

23 28 BARH 2 Bitter melon and onion with
FHEIEA T gagome kelp.
TR IG Pons vinegar.
Mustard-miso dressing.
Y Final dish
/I E A D Small scollops egg custard.
SR OMEE A=Y Gluten, siitake mushroom.
% Res RO Honewort.
Starchy sauce, yuzu.
I Rice dish
BWHEZLUD2Y “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.
A Final soup
e Blended miso soup.
SIS OEA RN Tofu, wakame seaweed, gluten.
G ;= B Honewort.
K Dessert

HBkE ) —%F

White peach jelly.




