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Amuse Cauliflower tofu

Appetizers Boiled variety of wild mustard, monkfish liver, spanish mackerel
Deep-fried arrowhead and lily bulb, vinegared turnip and persimmon

Soup Spiny lobster fish cake, carrot, shogoin radish, yuzu, shiitake mushroom
Mitsuba
Sashimi Tuna, Sea bream, Yellowtail

Grilled meat Charcoal-grilled kuroge wagyu beef
Side dish Cod milt steamed egg custard

Hot pot Grouper shabu-shabu

Fried food  Fried crab and mantis shrimp, fried ginkgo, pepper salt
Rice set Seasoned rice with Daisen chicken, red miso soup, pickles
Dessert Ebi-imo soft serve ice cream
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Please note the menu may change without notice due to availability of seasonal ingredients. All prices include taxes and service charges. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan.
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