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Seft MR~ B T-hede Scallop with marinated kelp topped with J .
KETFHE Wb grilled milt of cod.
THE¥E EF Suizenji nori (seaweed), salmon roe.
Mibuna green, yam.
) A ELL Clam quenelle.
MY HAKRH Shiitake mushroom, tree ear.
o AZ Carrot.
BX MT Japanese mustard spinach.
Yuzu citrus.
T it RN K& D Sea bream sashimi.
A RERRER Bluefin tuna.
HiE Sword tip squid.
HLoWw—IH Prawn.
Trimmings.
e fiEs2 i T Stuffed turnips grilled conger eel and
BEIRT MEAZ vegetables. A starchy sauce.
BEHSERE  SEMR Grilled conger eel, carrot.
INEEHETH Grilled millet gluten cake.
B0 M7 SREH Lotus roots, field pea, yuzu citrus.
A starchy sauce.
BEV) SRR S e Grilled harvest fish marinated in miso
MEfEHE H BEE topped oboro kelp.
(NG Turnip pickled in sweetened vinegar.
HARESFF Yuzu citrus.
Sweet potato with chestnuts.
WE BINS b G Deep-fried crab claw with rice crackers.
BHAERG# Mashed lily bulb dumplings dressed with
Reg BE2FET BoHE a thick starchy sauce.
Mustard paste, pine nuts.
[fd2k7)] “VH B < e tE S Flounder with kombu rolled rape
KT (M /% | blossom. " w
T A1) White radish pickled in sweetened ":'"._ v‘\
B B L vinegar. (shiitake mushroom, paprika.) ( . 5
fBE T ERR Cucumber. —
Tosazu vinegar (bonito stock) .
Vinegar mustard miso dressing.
HER WH Y > Hokkaido-grown “yumepirika” rice.
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Pickles.

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.

Daifuku (sweet rice cake).




