BTSE FEAt B —F L Y Bk
HbAZ LOESKGD EHE EH AT T
ey H RO R
i RE AR
S5 FEE NS RS
£330 SHE Y At
e = ) fEtgEx B (LBKEE
FTE /oA 7 amnE
B Dk HEEE 5T
¥15,000 A B B OREX |25
— B S LA IR S L
BRI L EE DY — A
&g R \\ L e
oL AL WENPE B OREET 1F AN Kk
Fr% ) BREE 2%7@ ﬁa =B AR
° HEFEOBC LhE Kk (e 25
. Wik KT HEM OB v —y k kESR
e

Appetizers Sweet potato, salmon, Ishigaki potato,
mackerel sushi, egg tofu with corn,
water shield vegetable, crab fish cake

Soup Summer vegetable pork broth soup
(Japanese ginger, green onion, spaghetti squash,
spinach, burdock, carrots, pork back fat)

Sashimi 3 kinds of sashimi

Grilled dish Ayu broiled with salt, vinegar,
simmered sweet peach
dried calabash gourd, apricot and goji

Meat dish Grilled Hida beef with eggplant and green onion,
grated daikon with Japanese pepper,
sake kasu and onion sauce

Deep-fried dish Deep fried Setonai stonefish, ponzu vinegar, spice

Rice dish 3 kinds of sushi, miso soup
or
Chilled tanuki somen noodles with spice,
white shrimp and sea urchin

Dessert Simmered green plums,
plum liqueur-flavored sorbet, Yokan jelly

(HEATVRBUZ L O NER—HEE SN D Z &N TZWWET, Food items may change from season to season)

BRI R, HERBIR O —E 2B (13%) Z#ME S TWwWe72& £9°, All prices are subject to consumption tax and 13% service charge.

BREHRLT LA ENTENE LZH A v 7IZBH LT < 72& v, Should you have any food allergies or special dietary requirements,
please notify us when you order.

YART M TR L TV 2 K OERIC > & £ L TUIMROFIC B 7230, Please ask our staff for the origin of the rice we serve in the hotel.



