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Appetizers Boiled Japanese wild parsley and fried
wheat gluten marinated in dashi
Marinated eggplants and cucumbers

Soup Asparagus thick soup with sesame tofu
Sashimi 2 kinds of sashimi

Grilled dish Sea bass grilled with sesame
vegetables, green beans, Japanese ginger

Meat dish Roast duck with grilled bamboo shoots,
Red wine flavored soy sauce

Deep-fried dish Fried sweetfish and wild vegetable tempuras

Simmered dish Winter melon simmered in dashi soup with
carrots, peas, eggplants and pumpkins

Rice dish Steamed rice with shirasu fish and Japanese red
mustard
red miso soup, vegetable pickles

or
3 kinds of nigiri sushi, red miso soup

Dessert Kyo no shizuku strawberries, macha cake

(HEAFVRBUZ KO NER AR IN DL Z &N TIWET, Food items may change from season to season)

AR R, HERBL O —E 2B (13%) MRS TWwieZ&£9,  All prices are subject to consumption tax and 13% service charge.

BREHRLT LA ENTENE L2b A v 7IZBH LT < 72& v, Should you have any food allergies or special dietary requirements,
please notify us when you order.

YART M TR L TV 2 KO ERIZ S & £ L TUIMROF I B 723V, Please ask our staff for the origin of the rice we serve in the hotel.



