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Soup
Sashimi
Grilled dish
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Broiled eel with ginger vinegar jelly,
cucumber, Japanese ginger
Octopus with okra

Summer vegetable pork broth soup

(Japanese ginger, green onion, spaghetti squash,
spinach, burdock, carrots, pork back fat)

2 kinds of sashimi

Manganji-style grilled Tokishirazu salmon

Rausu konbu and sea urchin simmered

Deep-fried dish

Simmered dish

Rice dish

Dessert

in soy sauce, dried calabash gourd, apricot and goji
Fried shrimp with hijiki seaweed, fried corn

Winter melon simmered dashi soup
with carrots, peas

Ricesteamed with edamame
and grilled eel
red miso soup,vegetable pickles

Yokan jelly, simmered sweet peach

(HAFVRBUZ L O NER LR IN DL Z &N TIWET, Food items may change from season to season)
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All prices are subject to consumption tax and 13% service charge.

BRFHRLT LAF—RENTSNE LB A Y v 7IZER LT < 7281, Should you have any food allergies or special dietary requirements,

please notify us when you order.

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



