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Delicacies ikinds of seasonal appetizers:
otus root roll with crab,

Pickled e%g yolk in Miso & ground cherry,
pickled plum compote, jellied gourd melon,
sweet potato, Sushi of horse mackerel,

dried gourd shavings with sea urchin

Soup Clear soup of horsehair crab, okra,
trefoil and Yuzu citrus

Sashimi 3kinds of Sashimi

Grilled dish Salted sweetfish
Sudachi citrus, water pepper vinegar,
pickled burdock in citrus sauce

Side dish Jelly strips with water shield,
bonito stock vinegar

eat dish Grilled beef sirloin and vegetables with
chive sauce

Simmered dish Vegetables from “Mai Farm”

B A ¥f 3E £ Ricedish 5 kinds of Nigiri Sushi and Miso soup

or
Chopped broiled eel over rice

- Dessert Melon, _
pumpkin and sweet bean paste parfait
served with Matcha

UEARRIUC X 0 WA —HEE S5 Z LB SWET, Food items may change from season to season)

EEHEITRIE, HEBR U —E 2B (13%) ZME STV & £4, All prices are subject to consumption tax and 13% service charge.

BEFHRELT LAF—RERNTSVWELLEL AL v ZIZBH LI < 28V, Should you have any food allergies or special dietary requirements,
please notify us when you order.

YART M TR L TV 2 B R OERIC S & £ L CiIfRroF Ik 723y, Please ask our staff for the origin of the rice we serve in the hotel.



