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Appetizers
Soup
Sashimi
Grilled dish

Simmered dish

Rice dish

Dessert
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Vegetable jelly, sea bream roe, green peas,
shiso petals

Boiled wild vegetables, Tochio deep fried bean
curd, dried tuna flakes

Clear egg soup with bamboo shoot and seaweed,
Toyama squid with thick sauce,
Japanese pepper flower

2 kinds of sashimi

Grilled sakura trout with seasonal vegetables
Kumquat, kelp rolled herring

Deep fried tofu ball with clams and mitsuba leaves
Seasonal vegetables, lily root

Bamboo shoot pilaf, simmered baby sardine,
clear soup

Strawberries

Sesame and milk pudding, brown sugar syrup,
roasted soybean powder

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.



