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Appetizers Sea urchin, butterbur soup, lily root,
C Toyama squid and udo mountain asparagus mustard
@) and vinegar miso salad broiled Hokki clams, chives
IRI Soup Horse mackerel and wild vegetable soup, ginger,
S flower shaped radish, carrot
E Sashimi 3 kinds of sashimi
Grilled dish Grilled sakura trout with seasonal vegetables

Kumquat, kelp rolled herring

Simmered dish Simmered prawn, zenmai sprout, seaweed,
Taranome sprout, mustard, green peas

Meat dish Grilled bamboo shoot and wagyu beef,
Japanese pepper leave sauce, grilled broad beans,
Japanese pepper flower

Rice dish Rice soup with sea bream, sesame sauce,
condiments, pickles
Dessert Strawberry wasanbon sugar jelly
(HEANKRICEYRBDN—BERINDIENTETNET, Food items may change from season to season)

RNHEICEY—ERB, RENEFNTEYES, All prices are inclusive tax and service charge.
BEEFIROCTLUILF—LEENTENVELEZLRZYTIZEBELA SN, Should you have any food allergies or special dietary requirements,
please notify us when you order.
HARTIVICTIRBLTOSIE RO ERICOEFELTLREDOEICHE IS, Please ask our staff for the origin of the rice we serve in the hotel.



