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

x W Appetizer
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Jade eggplant, cucumber, fresh onion, okura, radish, conger eel, prawn, sea
bream's eggs, with Kinome( leaf of Japanese paper) vinegar jelly

3 X Small Dish
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Sushi with Densuke conger eel & Japanese pepper leaf, pickled ginger

a Y w Choice of Hot Pot
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1.Clear soup with deep fried Yomogi green-leaf sesame pudding,
steamed sea bream with Japanese Sake, iris-flower-shaped radish,
2colors Somen noodle, Koshiabura green leaf( mountain vegetable),
Japanese pepper leaf

2.Wagyu( Japanese beef) Shabushabu hot pot, Hachiku bamboo,
burdock, fresh onion, Japanese paper flower Kuro-shichimi paper

B Mukouduke
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(small pot) Fresh Junsai (water shield) with special vinegar jelly, Akashi sea bream
with Konbu seaweed flavour, Date tuna or Hatsu-katsuo (fresh bonito), octopus or
boiled fresh Hamo, Hojiso flower

A S Choice of Grilled Dishes
— A7 i e Grilled Fresh Waka (Baby) Ayu fish
S - VNOEIRE Grilled trout with Kinome soy sauce
— . i P U Grilled Spanish mackerel Saikyo-Miso flavor
— kAT UGl Grilled Tanba beef (Special Misuji cut)
— . HUFG B e Grilled Tanba Jidori chicken
— PR EFE R Bt Grilled Tanba wild boar
— fiE P s Grilled eel Saikyo-miso flavor
, Choice of Steamed rice served in pod R
il il with miso soup & pickles B &% 3

— HEE LD L Fresh ginger |
— P4 L Grilled Spanish mackerel Saikyo-Miso flavor
— @t L Grilled eel with Sikyo-miso flavor :
—, L% ZHiEEZS D L Small fishes & Sakura shrimps

— oL Grilled sea bream

K P Dessert with Soba Tea(Roasted Buckwheat Tea)
YOI FIUAMEBIALCE BTy —XNv b @
Strawberry, kiwi, red wine-flavored apple, mango pudding, strawberry sherbet with

honey jelly



