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Delicacies

Soup
Sashimi

Grilled dish
Meat dish

Simmered dish
Rice dish

Dessert
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Monkfish liver marinated in Sake lees and
grilled leek,

Ibara crab and winter greens,

Simmered mackerel and radish

Clear soup of milt, holdfast and Yuzu
Sashimi of globefish

Grilled tilefish,
Sudachi citrus and vinegared vegetable

Grilled sirloin beef steak
Vegetable, Wasabi, salt and chive sauce

Deep-fried taro with Dashi
5 kinds of Nigiri Sush1 and Miso soup
Ochazuke of sea bream and vegetable pickles

Persimmon and Melon
served with Matcha
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(Food items may change from season to season)

A EE T2 & £9, All prices are subject to consumption tax and 13% service charge.
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Should you have any food allergies or special dietary requirements, please
notify us when you order.

IHerDFEICEFIL 7230, Please ask our staff for the origin of the rice we serve in the hotel.



