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Dinner menu 10,000yen +10% Service charge  + 8% Tax

x W Appetizer
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Strawberry, kiwi, red wine-flavored apple, orange pudding, strawberry sherbet
with honey jelly

Y =3 Small Dish
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Deep fried Ebi-imo (shrimp shaped taro) & Ankimo (monkfish liver) with Shirako
(cod roe) sauce, deep fried Japanese butterbur scape with salt

Y w Choice of Hot Pot
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1.White Miso soup with quail meatball, Shogoin turnip, Namafu (gluten
pudding), Kyo-ninjin (carrot), spinach topped with Japanese mustard &
Yuzu citron

2.Rakuraku speciality Botan-nabe hot Miso pot with wild boar
3.Rakuraku speciality Kiji-nabe hot pot with pheasant

B Mukouduke
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(in Yuzu citron) Cod Shirako (roe), spinach, Asatsuki green onion with Chirizu vinegar
sauce topped with Ichimi pepper

(in Masu) Sea cucumber with grated radish & apple vinegar sauce Konbu seaweed
flavored flounder, Toro part of tuna

K BE X Choice of Grilled Dishes
—, fifh V4 55 Grilled yellowtail Saikyo-Miso flavor
— [ Al R S5 Grilled Spanish mackerel Yu-an flavor
— W e Mo Grilled Oyster
— kAT UGl Grilled Tanba beef (Special Misuji cut)
— . L e BE Grilled Tanba Jidori chicken
— G A i Grilled Tanba wild boar

R Choice of Steamed rice served in pod
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with miso soup & pickles

—, 3 v XL L Female crab with eggs

— MiPE & L Grilled Yellowtail Saikyo-Miso flavor
— HWHNLEDH L Firefly Squid

— KDL % 2% L Dried small fishes & canola flower

K P Dessert with Soba Tea(Roasted Buckwheat Tea)
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Strawberry, kiwi, red wine-flavored apple, orange pudding, strawberry sherbet with

honey jelly



