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Blow fish Traditional Kaiseki meal.
This course allows you to enjoy the delicious taste of domestic fugu (blowfish).
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: & Fugu slighly soaked in boiling water.

8 Boiled quickly and cut into thin strips, fugu skin has a unique crunchy texture.
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“¢ ~ Fugu sashimi.
N N ';3/‘ Fugu meat is cut very thinly by a skilled chef and arranged beautifully like a flower.
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Fugu hot pot.

Large fugu meat and fresh vegetables are served with homemade ponzu vinegar.
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Deep fried fugu.

The crispy texture and soft and fluffy meat are exquisitely delicious.
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Grilled fugu with sweet soy sauce.

Fugu meat is dipped in special soy sauce and roasted over charcoal.
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Savory rice gruel.
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Fruit.



