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Soup
Sashimi

Grilled dish

Seasonal dish

Meat dish

Rice dish
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Broiled eel with ginger vinegar jelly, cucumber,
Japanese ginger

Octopus with okra

Daggertooth pike conger soup

3 kinds of sashimi

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

Tokoroten jelly in Tosa vinegar, mustard
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

Simmered dish Simmered eggplants Winter melon,

simmered abalone , carrot pepper

3 kinds of nigiri sushi, miso soup

or

Chilled tanuki somen noodles with spice,
white shrimp and sea urchin

Mango with lemon sauce

“X\E9, Food items may change from season to season)

RREEEITHIE, WHBL O —E A (13%) 2 S TWiz72& £, All prices are subject to consumption tax and 13% service charge.
BREEHRLT LAX R ENTENWE LS AL v 7ICBH LT < 72 &, Should you have any food allergies or special dietary requirements,

please notify us when you order.

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



