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SEbft TGSl & #IL K v X | Fugu (blow fish), slightly soaked in boiling
#ir water, grated white radish with ponzu
ALk EAH vinegar.
INRFEBFR L Seven flavor chili pepper, chives.
IME KRB Komatsuna (japanese mustard spinach)
dipped in soy sauce.
Small clams, dried bonito shavings.
) sy Clear soup (plum tofu).
HARE & Tree ear, shimeji mushrooms.
=V T Honewort, yuzu citrus.
b RN B Sea bream sashimi (matsukawa style).
R Tuna and yam.
HifiE Pink shrimp.
HLHw»—I Trimmings.
%E AKIREDE Simmered white radish.
AL B Herring kelp roll,
ik &5t Taro, plum-shaped wheat bran, bean curd.
AR Spinach, a thick starchy sauce.
K fib Yuzu citrus.
BEY) +—% VEREE Grilled salmon topped with salmon roe and . |
THaE  JRAE grated yam. ” = $ "sr
L4358 A Japanese pickles of sliced turnip. /%\,E o
RIS & Red turnip. 4 £\
Pokeweed preserved in soy sauce.
Flavored deep-fried lotus roots.
B THRE S Deep-fried big-eyed flathead.
HUEHEEE Deep-fried oyster.
HE LY Green chili. Arrowroot flour.
[{{FaLY)] PV 721y Snow crab. ’59 ™
PAE{TIPOS Ty White radish pickled in sweetened vinegar. - . ’ 4
PR T Cucumber. Chervil. of < " 4 ﬁ”
®NT 4 —2 Tosazu vinegar (bonito stock) . > L > 4
TAElE W ETEE Vinegar miso mustard dressing. -—:-’ —
HE%E WD UY Hokkaido-grown “yumepirika” rice.
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Pickles.
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White radish pickled in beer.

Pickles with red perilla leaves.

Stalks of butterbur boiled in soy sauce.

Red miso soup.
Tofu, wakame seaweed, thin fried tofu,

honewort, sansho pepper powder.
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Sake lees mousse.

Strawberry chocolate, whipped cream.
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