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-Appetizer- first plate
Roasted duck breast, fig, grilled leek
Chestnut habutae, bonito stock, ginger
Simmered turnip with salted kelp
Maple sea bream sashimi
Simmered Japanese white radish, yuzu flavor miso, ginkgo
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-Main plate- you can choose the following
A. Roasted pork sparerib with salt marinated rice malt, soft boiled egg

Baked vegetables, shiitake mushroom, taro potato, leek, green pepper

B. Grilled salmon, Japanese omelet, Grated radish,
Pickled vegetable, grilled eggplant with miso

C. Assorted Tempura
Prawns, loots, sweet potato, pumpkin, maitake mushroom, eggplant
Manganji pepper, soy-based dipping sauce, grated radish

-Rice- you can choose he following

A. Chef suggested branded rice, miso soup
B. Chirashi sushi, miso soup

C. Soba noodle, condiment, dashi stock

-Dessert
Rice flour dumplings with persimmon, yuzu flavor honey

(FEANRPUC LY NER LR IND Z NI ET, Food items may change from season to season)

ERUBHEIT R, HBEBRUY —E 2B (183%) 2MHESE TV LS ET, All prices are subject to consumption tax and 13% service charge.
BRFHRST LAX R ENTENE LAY v ZIZBH LTS EE0, Should you have any food allergies or special dietary requirements,
please notify us when you order.
YART M TR L TV D IR OERIZ & £ L TUIMROFICBFRLLEI 0, Please ask our staff for the origin of the rice we serve in the hotel.



