
 ●5000 会席 

先附 河豚湯引き 卸しポンズ

掛け 

生七味 浅月 

小松菜お浸し 

小柱 糸花 

Fugu (blow fish), slightly soaked in boiling 

water, grated white radish with ponzu 

vinegar. 

Seven flavor chili pepper, chives. 

Komatsuna (japanese mustard spinach) 

dipped in soy sauce. 

Small clams, dried bonito shavings. 

 

吸物 梅豆腐 

白木耳 湿地  

三ツ葉 柚子 

Clear soup (plum tofu). 

Tree ear, shimeji mushrooms. 
Honewort, yuzu citrus. 

 
向附 鯛松皮造り  

鮪長芋  

甘海老 

あしらい一式 

Sea bream sashimi (matsukawa style). 

Tuna and yam. 

Pink shrimp. 

Trimmings. 

 
焚合 丸大根含め煮 

鰊昆布巻 里芋 

梅麩 巻湯葉  

菠薐草 共地  

降り柚子 

Simmered white radish. 

Herring kelp roll,  

Taro, plum-shaped wheat bran, bean curd. 

Spinach, a thick starchy sauce. 

Yuzu citrus.  
焼物 サーモン南天焼 

千枚蕪 赤蕪 

山牛蒡醤油煮 

蓮根揚げ煮 

Grilled salmon topped with salmon roe and 

grated yam. 

Japanese pickles of sliced turnip. 

Red turnip. 

Pokeweed preserved in soy sauce. 

Flavored deep-fried lotus roots. 
 

揚げ物 女鯒唐揚げ 

牡蠣梅花揚げ 

青唐 華紅白 

 

Deep-fried big-eyed flathead. 

Deep-fried oyster. 

Green chili. Arrowroot flour. 

 

酢の物 紅頭矮蟹 

大根阿茶羅漬 

蛇腹胡瓜 

セルフィーユ 

土佐酢 黄身辛子酢 

Snow crab. 

White radish pickled in sweetened vinegar.  

Cucumber. Chervil. 

Tosazu vinegar（bonito stock）. 

Vinegar miso mustard dressing.  
御食事  ゆめぴりか 

香乃物 

Hokkaido-grown “yumepirika” rice. 

Pickles. 

 



大根ビール漬  

安芸柴漬 キャラ煮 

留椀 赤だし 

豆腐 若布 薄揚げ  

刻み三ツ菜 粉山椒 

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. 

水物 酒粕ムースホイップ苺

のショコラ 

Sake lees mousse.  

Strawberry chocolate, whipped cream. 

 
 


