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-Appetizer- First Plate

Kelp marinated sea bream, yam, canola flower, wasabi
Deep fried Toyama squid, salt

Tomato vinegar marinated mozuku seaweed

Hosta plant and chicken breast with mustard

Green tofu, sea bream row, green peas, lily root
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-Main Plate- Please select one dish from following

A. Deep fried black rockfish, bamboo shoot with thick
wild vegetable sauce, fried yuba tofu skin,
pepper tlower, leek

B. Sakura shrimp and wild vegetable tempura, pepper salt,
Tempura sauce

C. Grilled malt marinated pork, grilled bamboo shoot,
onion, spinach

-Rice- Please select one dish from the following

A. Ryu-no-Hitomi premium Japanese rice with miso soup
B. Inari sushi with clam miso soup
C. Udon noodle or soba

-Dessert
Strawberry, anmitsu parfait

(EANKRICEYABA—BERINDENTENET, Food items may change from season to season)
RRMEICFV—ERB MENEENTHYFET .,  All prices are inclusive tax and service charge.
BEREFIROTLUILF—LRENTENVELELR2YTIZEB LTS, Should you have any food allergies or special dietary requirements,

please notify us when you order.
LRTIVICTRELTODE RO EHICDOEFEL TIZFZDEFICHE BHLFZEL, Please ask our staff for the origin of the rice we serve in the hotel.



