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Appetizers
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Soup

Sashimi

Grilled dish

Deep fried dish

Rice dish

Dessert
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%g and tofu jelly, sea urchin, wasabi, Onaga chives
Chrysanthemum leaves, crab, yuzu vinegar
Chrysanthemum flower, tonburi seeds,

udo mountain asparagus

Clay pot steamed matsutake mushroom
And pike conger soup, Mitsuba leaves, Sudachi citrus

3 kinds of sashimi

Grilled matsutake mushroom and wagyu meet
Grated radish vinegar, wasabi, salt

Matsutake mushroom tempura, ginkgo nuts,
prawn, tempura sauce

Clay pot steaming matsutake mushroom rice
miso soup, pickles

Sake compote with La France pear
Pomegranate, muscat grapes

“XWE9, Food items may change from season to season)

EREH I B, BB O — 2k (13%) 2B SE TV z72& 9, All prices are subject to consumption tax and 13% service charge.
BREHRLT LAXF -7 ENTENE Lb A v 7IZBH LT < 72& 0y, Should you have any food allergies or special dietary requirements,

please notify us when you order.

MR T A THRME L TV D Bk ofEic > & F L CHMROFICB:AL 728\, Please ask our staff for the origin of the rice we serve in the hotel.



