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Soup
Sashimi
Grilled dish
Meat dish

Simmered dish

Rice dish

Dessert
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Ayu sweetfish, Nanban style

Ja%anese sansho pepper flower

Yuba tofu skin, prawn, dashi souF, wasabi
Simmered clam, yomogi wheat gluten cake

Clear soup with greenling fish, seaweed, bracken,
Udo mountain asparagus, Japanese sansho pepper

3 kinds of sashimi
Grilled Sawara mackerel, broad beans and yam paste
Charcoal grilled wagyu beef

Simmered prawn, zenmai sprouts, seaweed,
Taranome sprouts, mustard, green peas

Bamboo shoot pilafin pot
Pickles, miso soup

Mango with lemon jelly, strawberries

Food items may change from season to season)
All prices are inclusive tax and service charge.
Should you have any food allergies or special dietary requirements,
please notify us when you order.

Please ask our staff for the origin of the rice we serve in the hotel.



