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PLNFE (Appetizers)
OZAH ERBE T THRHE BROTREE
Rolled Cod Roe, Vinegar with Egg Yolk, Stalk of Lettuce, Herring Roe with Miso Paste
RNRTEHA &H oOlaBaings
Conger Eel Wrapped in Kelp, Gold Leaf, Fried Plum Jelly with Sake Lees
BRXOFLAN AEFF B K/
White Fish and Canola Flower Marinated with Mustard, Sea Urchin and Sweet Black Beans

B ) (Soup)
OSBRI T BXEX HEE RE FF EvkE
HONKBFME T &F AR
Clear Soup with Steamed Minced Shrimp Ball, Tilefish
Turnip, Burdock, Miso Paste with , Natto, Yuzu Citrus, Turnip and Carrot

#pis B (Sashimi)
KEEYL (Z T L
Tuna, Grouper and Cuttlefish Served with Soy Sauce
RMERIFLNST LFa
Kombu-cured Cornetfish with Bottarga Sauce
FEHEIL TEHOFH LE B
Chrysanthemum Jelly, Wasabi and Salt

REW (Grilled Fish)
Sk F R AL E R
Grilled Yellowtail
SCEaTEL ax w7y
Simmered Pufferfish Milt, Chinese Cabbage and Paprika

% &4 (Simmered Dish)
BFmEF FOdBILNBIT #58 BhDA BAS

Deep-fried Taro, Crab, Bamboo Shoots and Carrot with Starchy Seaweed Sauce

% % (Beef Dish)
FaFONo—ANBERZ—F BB E W¥FT
Roast Wagyu Fillet Steak with Teriyaki Sauce, Steamed Vegetables and Grained Mustard

#R®ZF (Soup)
A KRIR AS ME NF ES FHSIC T
Soup with Rice Cake, Duck, Japanese Radish, Carrot, Shiitake Mushrooms and Taro

# 1% (Dessert>
Xa
Melon



