
清流
S a k u r a  D i n n e r  S e i r y uS a k u r a  D i n n e r  S e i r y u

Amuse Unryu Tofu, Salmon Roe, Happo Dashi
Appetizer Soaked Hill Elk & Yellow Chives, 2 Kinds of Asparagus Wrapped with Cold Smoked Salmon
 Vinegared Horse Mackerel, Grilled Tokobushi Toyama, Gosan Bamboo 
Soup Hamo Kuzu-Uchi, Winter Melon, Lotus Root, Yuzu, Ume Plum Paste
Sashimi 5 Kinds of Seasonal Fish
Grilled Dish Ayu Fish Grilled with Salt
Small Dish Vinegared Fish with Soda
Side Dish Charcoal-Grilled Fillet of Japanese Black Beef
Soba Noodles
Dessert Nishikidama Yokan
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Reservations can be made up to four days in advance. Please note the menu may change without notice due to availability of seasonal ingredients. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
ご予約は4日前まで承ります。入荷状況により内容が変更となる場合がございます。食材によるアレルギーのあるお客様は予めスタッフにお申し出ください。当ホテルでは国産米を使用しております。

¥24,000¥24,000


