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Delicacies

Appetizers

Soup

Sashimi
Grilled dish
Meat dish
Simmered dish

Rice dish

Dessert

IERE DN ZIRE  #EAREE

F—ADXRIET fEEAEE
WIRERED NS LBEEDH 2T T
fifi & #E5 D A & Z

B EHEOEAL HAER =%
=Y shc

b0 D P BTRE X ‘
T—VIiEFB o0& YkBAL
pth—m A o L SHEROFEK Y — A
fEE 1 WEEFEOAE L

BEHEIR  FHOW
ER
B EFEE=E KRHEH

ZHiO R
WALEDOP " H BERKWNS

Snow crab, lotus root

Cheese picked with sake lees, mackerel sushi,
pufferfish jelly, carrot, ginkgo
persimmon, konjac jelly, sesame

Chicken, mushrooms,
lily bulb, Japanese parsley

3 kinds of sashimi

Fish, white miso, cape gooseberry, Japanese radish
Wagyu beef, lotus root, special sauce

Soft cod roe, taro, Japanese radish

Rice porridge with crab meat, Japanese pickles
glrlshi, miso soup

Seasonal fruits
Peanut tofu, sweet red beans

FEEIND Z ENTEVET, Food items may change from season to season)

ERREHE I B, B O —E 2L (13%) 2N SE Tz & £3, All prices are subject to consumption tax and 13% service charge.
BRFHRST LAX = ENTENWE LAY v 7ICBH LIHF < 72& 1, Should you have any food allergies or special dietary requirements,

please notify us when you order.

WART IS THRME L T D ko > & F L CiMRo#FICB:L 7280, Please ask our staff for the origin of the rice we serve in the hotel.



