¥20,000

A
AN
I~
& S
u
r
s
e

(AR

Jefh ey

st

BIEY
BEE W

PR

B

X7

BRF

Hek

Appetizers

Soup
Sashimi

Grilled dish

Meat dish
Deep-fried dish

Simmered dish

Rice dish

Dessert
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Dashi tofu skin soup
with water shield vegetables,sea urchin, shrimp

Greenling soup
3 kinds of sashimi

Grilled hairtail with salt, sudachi citrus,
Boiled sweet potato seasoned with cinnamon

Sirloin steak with vegetables
Fried sweetfish and wild vegetable tempuras

Simmered Kichiji rockfish
asparagus, green onion, onion, and Japanese pepper

Steamed rice with bamboo shoots
red miso soup, vegetable pickles

or
3 kinds of nigiri sushi, red miso soup

Anmitsu dessert with azuki beans and
black sugar syrup

L ONER—MEEIND Z N TZWET, Food items may change from season to season)

LRURREI R, HEBLOY — e 2B (13%) MG S®TWwizZ& 3, All prices are subject to consumption tax and 13% service charge.
BEFHRSCT LAF—RENTSNE LB AL v 7IZBH LI < ZE0, Should you have any food allergies or special dietary requirements,

please notify us when you order.

BART M T L TV B B8R OEMIC & £ L CUIMRoF B 123, Please ask our staff for the origin of the rice we serve in the hotel.



