
 １月●8000会席 

先付 貝柱昆布〆白子焼載せ 

水前寺海苔 いくら 

壬生菜 長芋 

Scallop with marinated kelp topped with 

grilled milt of cod. 

Suizenji nori (seaweed), salmon roe. 

Mibuna green, yam. 

 
吸物 蛤真丈 

椎茸 白木耳 

短冊人参   

鶯菜 柚子 

Clam quenelle. 

Shiitake mushroom, tree ear. 
Carrot. 

Japanese mustard spinach.  

Yuzu citrus.  
向附 鯛松皮造り 

本鮪 剣先烏賊重ね 

車海老 

あしらい一式 

Sea bream sashimi. 

Bluefin tuna. 

Sword tip squid. 

Prawn. 

Trimmings.  
焚合 蕪釜にて 

焼穴子 梅人参  

焼目粟麩 蓮根  

松葉莢豌豆  

降り柚子 銀餡 

Stuffed turnips grilled conger eel and 

vegetables. A starchy sauce. 

Grilled conger eel, carrot.  

Grilled millet gluten cake.  

Lotus roots, field pea, yuzu citrus.  

A starchy sauce. 
 

焼物 鯧味噌漬翁焼 

梅花蕪甘酢漬 

松笠柚子 

抹茶栗金団寄せ 

Grilled harvest fish marinated in miso 

topped oboro kelp. 

Turnip pickled in sweetened vinegar. 

Yuzu citrus. 

Sweet potato with chestnuts.  
強肴 蟹爪あられ揚げ 

百合根万寿 

 銀餡 溶き辛子 松の実 

Deep-fried crab claw with rice crackers. 

Mashed lily bulb dumplings dressed with 

a thick starchy sauce. 

Mustard paste, pine nuts. 

 
酢の物 平目昆布〆菜種巻 

大根阿茶羅漬（椎茸 赤黄

パプリカ） 

蛇腹胡瓜 

土佐酢 辛子酢味噌 

Flounder with kombu rolled rape 

blossom. 

White radish pickled in sweetened 

vinegar. (shiitake mushroom, paprika.) 

Cucumber. 

Tosazu vinegar（bonito stock）. 

Vinegar mustard miso dressing. 

 

御食事 ゆめぴりか Hokkaido-grown “yumepirika” rice.  



香乃物 

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 

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. 

水物 酒粕ムースホイップ 

苺のショコラ 

紅白大福 

Sake lees mousse.  

Strawberry chocolate, whipped cream. 

Daifuku (sweet rice cake). 

 
  

  


