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Our dishes may contain allergens, please ask for further details.
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The menu is subject to change, depending on the seasonal ingredients.
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50% charge of menu item pre-ordered will incur for a cancellation made on the day of dining.
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A vegetarian menu is available only with the “AKANE” course.
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“KAISEKI” course which you can enjoy the essence of Japanese cuisine.”

Wi Appetizer
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Scall(g_') and Scallion dressed in Sour Miso Sauce, Blowfish in Jelly, Squid marinated in Soy Sauce
rilled Barracuda-fish with Yolk, Bell Pepper, Stem of Lettuce, Fried sliced Arrowhead

BPi  Soup
MIZLAU &9 HEEE AZ M7
Minced and Steamed Scallop Ball with Spinach and Carrot, Yuzu Citrus
B Sashimi
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Thinly Sliced Seabream, Spanish Mackerel and Salmon topped with Caviar

—[1 Bite-Sized dish
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Year-End Toshikoshi Wanko Soba Noodle

LA Sour dish
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Prawn and Japanese Parsley Dressed in Yolk Vinegar Sauce

BV Grilled dish
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Sirloin Beef Steak
B Steamed dish
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Cooked Sea Bream with Soy Sauce, Turnip, Carrot and Boiled Canola Flower
A%  Rice
SERIER W< BIRZ KIgH FoY)
Grilled and Shredded Salmon on Rice with Salmon Roe, Miso Soup and Japanese Pickles
RV Fruit
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Poached Pear in White Wine and Fresh Strawberries
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“Special “KAISEKI” course of More good taste including Local ingredients.”

A% Appetizer
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Scall(g) and Scallion dressed in Sour Miso Sauce, Blowfish in Jelly, Slgluid marinated in Soy Sauce
rilled Barracuda-fish with Yolk, Bell Pepper, Stem of Lettuce, Fried sliced Arrowhead

BB Soup

MAZLAL & 5 HHEE AZ i+
Minced and Steamed Scallop Ball with Spinach and Carrot, Yuzu Citrus

B  Sashimi

FIROHEED i F—EVED FYETHR
Thinly Sliced Blowfish, Spanish Mackerel and Salmon topped with Caviar

—[d Bite-Sized dish

FRLUDAZZIR
Year-End Toshikoshi Wanko Soba Noodle

LA Sour dish
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Prawn and Japanese Parsley Dressed in Yolk Vinegar Sauce

BEY)  Grilled dish
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Filet Beef Steak with Sea Urchin

E  Steamed dish
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Cooked Sea Bream with Soy Sauce, Turnip, Carrot and Boiled Canola Flower

MY Fried dish
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Spiny Lobster, Seasonal Vegetable Tempura

AHE  Rice

EOHF3HE WK
Three pieces of Sushi and Blowfish Miso Soup

Y Fruit
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Poached Pear in White Wine and Fresh Strawberries
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