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Sekft Appetizers
LM ACAS Chrysanthemum petals seasoned

B LS KEY S with soy sauce.

L Dried abalone. Lightly grilled

L H|EH »wib barracuda. Tiger prawn.

W% D A7 Chrysanthemum petals. Maitake
mushrooms. Salmon roe. Grated
yuzu citrus peel.

W Clear soup
TRz L Dobin-mushi (soup steamed in a
wE & B Small earthenware teapot).
=V T Matsutake mushrooms.

Li=AYA Pike eel. Chicken. Honewort.

Yuzu. Sudachi citrus.
1] fff Sashimi
‘F-H Flounder.
Rl S B A B A Sword tip squid topped with sea
EN i} urchin.
HLHWw—I Bluefin tuna.
Assorted garnishes.
ey Simmered dish
TN D A, Simmered turnip.
MLz B 5= Scallop coated in preserved egg

HbUEH Yolk.

ERK Oyster mushroom.

FLEANS Mugwort wheat gluten.

FFETT Carrot. String beans.

IREE FE Y M

Starchy sauce. Yuzu citrus.
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Side dish

Smoked duck with miso dressing.
Walnut paste tofu.

Deep-fried chestnuts with a crispy
coating.

Lightly grilled pacific saury sushi.
Lotus root with sea bream shiokara

(fermented viscera).

Bew) Grilled dish
< B B g Be Grilled red snapper, yuan style
HITERAR (marinated in citrus and soy
BT ERT MEER L | Sauce).
BEH 8 White radish.
Deep fried baby yam (bulbils) with
pine needles.
Roasted sweet potato.
fEDY) Vinegared dish
REH & A Japanese scallop. i
M ARET #f Cucumber and chrysanthemum :: ‘
TAElE T B Petals in soy flavored broth. j ‘
Yam, wakame seaweed. :
Tosazu vinegar (bonito stock),
Vinegar-miso with mustard.
e Rice dish
BIEEZ LU “Koshihikari” premium rice.
FSIkLY| Pickles:
K e — i White radish pickled in beer.
P N=E Takana pickles.
¥ 7K Stalks of butterbur boiled in soy
sauce.
A Final soup
R7ZL Red miso soup.
2E EHE ArE Tofu. Enokidake mushroom. Thin
B K=V fried tofu. Honewort. Sansho
LR pepper powder.
K Dessert
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Roasted green tea pudding.
Whipped cream. Chocolate-covered
wheat gluten.

Japanese pears.
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Se bt Appetizers |
7T B EE Pike eel in a sweet and spicy sauce.
MEES IRl Siitake mushroom. Red konjac.
HEET Thin shavings of capsicum.
W Clear soup
A EE L Crab and chrysanthemum petals
KA g Quenelle.
BAZ W1 White radish. Shimeji mushrooms.
Carrot. Yuzu.
1] fff Sashimi
fil Sea bream.
fifivg L Tuna with grated yam.
frfis Yellow jack.
HLbow— Assorted garnishes.
ey Simmered dish
/ST a=F=1 Simmered eggplant in savory broth.
AIRALA Steamed and simmered duck.
B FEREoT RS Taro. String beans. Clear starchy
RIE L EET sauce. Fine bonito flakes. Mustard.
BEV) Grilled dish
Wz B9 — & v #k5E Baked scallop and salmon with
HOERT white sauce in shell
VAN Chestnut. Baby yam. Paprika.
ZIEY Fried dish
WEESE T Golden deep fried tiger prawn.
HEAL AR Deep fried flounder with pickled
HR HE Ginger.
Lotus root. Green chili.
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Vinegared dish
Surf clam. Squid (cuttlefish).

Cucumber. Wakame seaweed.

BEHL Y % faf Sweet pickled ginger. x>, ; "
et Tosazu vinegar (bonito stock). I | i'%': * = ‘l}
PR Vinegar miso dressing.
I Rice dish
FBIBEEZ LODY “Koshihikari” premium rice.
Skt Pickles:
K e — i White radish pickled in beer.
| B3 Takana pickles.
¥ 7K Stalks of butterbur boiled in soy
sauce.
A Final soup
IR7E L Red miso soup.
28 EHE Tofu. Enoki Dake mushroom. Thin
2 55855 fried tofu. Honewort. Sansho
B =3 Frilif pepper powder.
K Dessert e s
WBLR7TY v Roasted green tea pudding. e, |
T4 v 7 Whipped cream. Chocolate-covered i S
B¥oraag wheat gluten.




