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[Appetizers / fi3E] [Chilled Dish / %3]
Salt-Grilled Scabbard Fish / #4854 )] Chilled Pumpkin Potage (Surinagashi) / fIGiE#H (Fiif)
- Served with Grated Radish & Ponzu Citrus Sauce / Aic 3 JeHilk - Topped with Okra and Simmered Eel / id#k 3. Mg
Fresh Fig wrapped in Prosciutto / J{E 9 kil [Main Dish / $:1£]
- With Sesame Sauce / it £ % Mini Hitsumabushi / 3£ {788 fa iz —<uz
Taro Root with Miso Glaze (Dengaku) / BURMERG RS - Served with Japanese Pickles, Condiments / ACHE 5. Ik (i f4
Pickled Young Corn in Sweet Vinegar / #1325 [Dessert / i)
- With Red Perilla Salt /8045558, Avocado and Ruby Grapefruit Wine Jelly / -l £ <5 £ i S0 9L iR
Sweel Potato and Raisin with Edamame Paste (Zunda) / £035 4 & Tic € 008 (BH) - With Mango Purée and Chervil / Bl LR, 4
[Sashimi / f1]5$]
Blanched Pike Conger (Hamo) / {§i#% 8 i (52408 f0)
Japanese Sea Bass / Wifn s1 - AR
- Accompanied by a selection of seasonal garnishes / i St 18 ié UO* 5 b i< gﬁ +1 L) 20()_1]3
[Fried Dish / £i#] Changed to Maru Hitsumabushi & g+ %568 fn =07
Asparagus and Beef Spring Roll / P55 - il # & FooEsLIcEE +1 QOOH
- Broceoli, King Bell peppers, and sansho pepper salt / B2 2{E . S Gt s B, (il Changed to Special H‘Ttsumahushi Wl I’ﬂ;—&ﬂfﬁ:u’a
HERHH
Specific raw HFEANBRRICEY. XZ1—ORBPERITEILLZBELIITVET. FOITETFEL. #EBIETNTHATT.
materials whk Eas #Menu items and ingredients may change depending on availability. Prices include tax.
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