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g Aperitif Plum wine
© Delicacies Simmered lotus root and tiny sardines,

Cod and seasoned cod roe,
Simmered Jaﬁanese parsley and

Shiitake mushroom
Sashimi 3 kinds of Sashimi
Grilled dish Grilled skilfish with Saikyo Miso,

grated radish, kumquat compote and
vinegared radish

Meat dish Beef sirloin steak with Hooba leaf,
Fried vegetables, soft boiled egg and
walnut Miso

Fried dish Deep-fried cod milt with egg yolk,
seaweed and lily bulb

Simmered dish Simmered taro and eel with Dashi,
spinach, Yuzu and deep-fried Mochi

Rice dish 3 kinds of Nigiri Sushi and Miso soup
or
Steamed crab rice,
vegetable pickles and Miso sou{)
Dessert Mandarin orange with wine jelly
served with Matcha

B ABKTIBIN¥1,300 T, BRFLMHEEZOERE THRICEEAIFETT,
Steamed seabream rice cooked in a clay pot will be available for an additional ¥1,300
FEAFUIRBUC KO NER—IER SN ZERTIVET)
ERRHEICRR, HEBIR O —E 2 (13%) #MESECn-72& £9°, All prices are subject to consumption tax and 13% service charge.
BEFHRLT LAF =R ERTSNE LB AL v Z7IZEBH LI < 728V, Should you have any food allergies or special dietary requirements, please notify

us when you order.
BART M T L TV 2 5K OERIC S & £ L CUIRoF B 728\, Please ask our staff for the origin of the rice we serve in the hotel.



