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Dinner menu 10,000yen +10% Service charge  + 8% Tax
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Grilled Densuke conger eel, flavored in the Shiokouiji style, Benizuwai crab,
eggplant, Yuba (Tofu skin), Shimeji mushroom, Maitake mushroom, Shiitake

mushroom, Mizuna green leaf, soy sauce flavored salmon eggs, Tonburi (mountain
caviar) with vinegar jelly & grated yam, topped with chrysanthemum
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Deep-fried lotus root ball & scorpion fish with Porcini mushroom & Maitake
mushroom sauce, topped with wasabi & Mitsuba green leaf
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Hamo-shabu hot-pot with fresh Hamo
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Konbu seaweed flavored sea bream, Modori Katso (autumn bonito), Kensaki squid,

grilled Hamo fish, sea urchin, Gas shrimp fresh seaweed, green onion sprouts, special § - '
soy sauce & Chirizu vinegar sauce ;

R BE X Choice of Grilled Dishes
— THREH ik B Grilled fresh Ayu fish with eggs
— | fif PY R Grilled Spanish mackerel
Saikyo Miso flavor
— i ET L Grilled dried Kamasu (Barracuda)
— FFE A3 U e Grilled Tanba Beef (Special Misuiji Part)
— HFE i BE Grilled Tanba Jidori chicken

— JFHIEPESE IR JBE  Grilled Tanba Wild Boarkinds of Miso paste = (€

Choice of Steamed rice served in pod

il it with miso soup & pickles
— THbHEZO L Grilled fresh Ayu fish with eggs
— ke L Grilled Sanma (Japanese saury)
—. L ZARKDF%%H L Dried small fishes & Mushrooms
— BV ED L Grilled Spanish mackerel

Saikyo Miso flavor
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K /] Dessert with Soba Tea(Roasted Buckwheat Tea)
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Persimon, pear, red wine flavored apple, mango jelly pudding, grape sherbet with
honey jelly




