Kaiseki Menu A =g —

72/person B— AT 2
Sakizuke et
~chawan mushi ~ AmizE L
silky egg custard with cod fish roe fEA o, Hilf. BAEE FTrA7
fopped with thickened ponzu sauce R HEEE
Sashimi* EY %
daily assortment of fresh sashimi By Abt
Hassun (assortment of flavors) I\
inari sushi (sushi rice with sesame wrapped with bean curd) famF el (BB AZE)
fuku mame (beans and vegetables cooked with dashi) BEAE (KE, A&, HEH, %HW3E, §%)
steamed ankimo (monk fish liver) with ponzu AT (RUBE, v A7, FEBAL)
deep fried shrimp coated with rice cracker WEeESHT ()
broccoli rabe with mustard Tuayal—IF_ELRZ
Takiawase (slow cooked dish) k& &b
kurobuta pork belly with furnip BRAE LIEOREAGHE
mizuna green, carrot, nagaimo sauce KF, NS, Wi, B¥6H
Nabemono (hot pot) K]
~tara chiri nabe~ &S 0 5
cod fish with napa cabbage, tofu, enoki mushroom B3, 5. 20&H, &
served with ponzu sauce with spicy daikon radish RUHE, & SHA, LEBAL, LTV
House-made original desserts HFEMTF— |
fuji apple cooked in white and red wine DAZOZETA B EHEOEY — fi1 Y 1x
with plum wine gelee, yuzu sorbet, mint and cinnamon RA YTV —b, I, VFTES
Executive chef: Shinichi Aoki BEHLER - HAM—

*Sashimi can be upgraded with $10 supplement, and additional sashimi is available upon request.



