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Delicacies f)kinds of seasonal le\l/Fpetizers:
ickled egg% yolk in Miso & ground cherry,
Sushi of pike conger, sweet potato,
jellied gourd melon, water shield
Soup Clear soup of summer vegetables and shrimp
Sashimi 2 kinds of Sashimi
Grilled dish Harvestfish,
dried gourd shavings with sesame vinegar,
seaweed with Sansyo pepper
Fried dish Shrimp with green soybeans,

Simmered dish

Rice dish

Dessert

green pepper and Maitake mushrooms

Tsumari pork, sweet corn Tofu,
mushrooms with starchy sauce,
green onion and pepper

Somen noodles
or
Steamed rice with grilled eel and
brawn soy beans,
vegetable pickles and Miso soup

Fruit tomato compote

fEAFURIRIC X W NER AR ST D Z LN TS ET, Food items may change from season to season

LRI, WAEBLR O —E 2R (13%) ZMASECun=72& £9, All prices are subject to consumption tax and 13% service charge.
BEFHRELT LAF—RERNTSNWE LD AL v 7IZBH LI < 28V, Should you have any food allergies or special dietary requirements,

please notify us when you order.

BT M T L TV 2 5Kk O ERIC S & £ L TR0 F B 728\, Please ask our staff for the origin of the rice we serve in the hotel.



