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Aperitif Plum wine

Delicacies Jellied globefish with Dashi,
Grilled green onion and
winter greens with monkfish liver
Dried mullet roe with radish

Soup Clear soup of milt Tofu and vegetables
Sashimi Sashimi of globefish

Grilled dish Grilled tilefish,
grated radish, Sudachi citrus and ginger

Meat dish Beef sirloin steak
Grilled radish, onion, egg yolk sauce

Simmered dish ~ Simmered turnip and shrimp with egg yolk

ice dish 5 kinds of Nigiri Sushi and Miso soup
or
steamed crab rice,
Miso soup and vegetable pickles

Dessert Mandarin orange with wine jelly and melon
served with Matcha
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notify us when you order.
HroFIzER A ZE L, Please ask our staff for the origin of the rice we serve in the hotel.



