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© Delicacies 7 kinds of seasonal appetizers:
Lotus root roll with crab,
Pickled egg 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 pike conger, Jgourd melon,
Yuzu citrus, egg Tofu and Japanese ginger
Sashimi 3 kinds 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
Fried dish Shrimp and Japanese lobster,

Simmered dish

saltwort, green soy beans

Eel Tofu with vegetable starchy sauce,
winged beans

Rice dish 3 kinds of Nigiri Sushi and Miso soup
or
Somen noodles with pork Shabu-Shabu
Dessert Fruit tomato compote,

pumpkin and sweet bean paste parfait

UEAFVIRBUC L REN—EAEFE SN D Z &N T X nE 4, Food items mav change from season to season)

FRUEHEIC R, WEBE O —E R (13%) ZIHESHTWwWeZ& £4, All prices are subject to consumption tax and 13% service charge.

BEFHRCT LAX =2 EN TS NE LB AL v 7ICBH LI < 7Z2& v, Should you have any food allergies or special dietary requirements,
please notify us when you order.

YRT TR L TV 2 B KR OERIC > £ L TUIMROFICEH R IZE0, Please ask our staff for the origin of the rice we serve in the hotel.



