K HAGI

(HIRIZT On a plated
PLNFE Appetizers
AT AT G BARKITFES
Young Sea Bream, Vinegared Vegetables, Salmon Roe and Seaweed
BRoOoT&8FE BReaeEaall
Salted Herring Roe, Sweet Black Beans
DLMgBEMET EoETERL A
Fried Plum Jelly with Sake Lees, Canola Flower Marinated with Mustard and Sea Urchin
AXEg BB BN TL00 ZTEHOFY LR E
Tuna, Sea Bream, Amberjack and Cuttlefish Served with Soy Sauce, Wasabi and Salt

(B 82" Soup)
RKEBDBRY
Today’s Soup

(REH Grilled Fish)
FERvEM SR I AE R
Grilled Spanish Mackerel with Miso and Yuzu Paste
WaE X EE mAREEX
Simmered Bamboo Shoot with Bonito Flakes and Soy Sauce, Steamed Minced Fish and Pumpkin Ball
BRHZBAE 2% MEE HHKH

Simmered Herring with Sweet Soy Sauce, Octopus, Seaweed and Miso

(E% Simmered Dish)
BN FZF FLE NF BAZR HFIC
Simmered Burdock, Duck, Taro, Carrot and Snow Peas

(¥ % Hot Dish )
INTEEZEL BEEER BEE WAE BdhA LE
Steamed Codfish with Grated Lotus Root, Shrimp,
Lily Bulb, Arrowhead and Spinach with Starchy Soy Sauce and Wasabi

(BRF Rice)
R ot Em
Rice, Pickles and Miso Soup

(B R 1% Dessert)
A a v
Melon



