2

Dinner Course Menu

Appetizer
BIARDIEMA | ROMERR UHEKEE / TR
Bamboo Shoots with Miso / Canola Blossoms with Egg Yolk Vinegar Sauce /  Pickled Sliced Turnip
HEERENL | ENEE

Goto Biton Prosciutto / Simmered Butterbur in Soy Sauce

B
Soup
HREESL | Mk
Yuba Shinjo (Tofu skin dumpling) & Plum-shaped Wheat Gluten

EH
Sashimi
ol 3
Chef’s Selection of Three Seasonal Fish

Y
Simmered Dish
TEERAR WEF
Braised Goto Biton Pork Belly & Ebi-imo Yam

BV
Grilled Dish
S 25 Jo
Grilled Sea Bream with Shuto

3]
Steamed Dish
K& L

Chawanmushi

£ it/)
Fried Dish
WS 0 FORFHIT
Deep-fried Shrimp Mince wrapped in Bean Curd Skin

i - BB - B
Rice, Miso Soup, and Pickles
EREER /R . Y
Clam Rice / Miso Soup / Assorted Pickles

B
Dessert
K7
Rice Pudding

11,000 H (11,000JPY)

TR BB IO — 2B 2 EH £ T
Price includes tax and service charge
FMOAFHRBUC E D . WEPEEILRDLENR IS VWET

Menu items are subject to change based on seasonal availability.
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Appetizer
BIROFMAZ | ROEBIR LEKEE [ HTHOE
Bamboo Shoots with Miso / Canola Blossoms with Egg Yolk Vinegar Sauce /
HEERAENL | BINEE

Goto Biton Prosciutto / Simmered Butterbur in Soy Sauce

B
Soup
GRS / MEkk
Yuba Shinjo (Tofu skin dumpling) & Plum-shaped Wheat Gluten

EH
Sashimi
oM 3
Chef’s Selection of Three Seasonal Fish

=Y
Simmered Dish

TEERAR e
Braised Goto Biton Pork Belly & Ebi-imo Yam

B
Grilled Dish
B MURAYE
Grilled Sea Bream with Shuto

&
Steamed Dish
FmA L
Chawanmushi

A
Main Side Dish
AR S
Goto Beef Salt-Crust Roast

R - i - B
Rice, Miso Soup, and Pickles
EREE /R wY
Clam Rice / Miso Soup / Assorted Pickles

Huk
Dessert
K7 v
Rice Pudding

12,000 4 (12,000JPY)

TR KO — e AR R B A ET
Price includes tax and service charge
FMOAFFRIUIC LD . NERELIZRDHERTSNWET

Menu items are subject to change based on seasonal availability.

Pickled Sliced Turnip
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Sushi Kaiseki Course
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e

Appetizer
RIARDHFMA | ROERIR UHEKEE /8 THIE
Bamboo Shoots with Miso / Canola Blossoms with Egg Yolk Vinegar Sauce /  Pickled Sliced Turnip
FEERENL | EINEE

Goto Biton Prosciutto / Simmered Butterbur in Soy Sauce

b
Soup
GRS / MEkk
Yuba Shinjo (Tofu skin dumpling) & Plum-shaped Wheat Gluten

A 7]
First Sushi Selection
Hifh 3 FE

Three Varieties of Local Seasonal Fish

=

Simmered Dish

gER ) IEER /) B ) B
Beef Sukiyaki Style (With Spinach, Burdock Root, and Taro)

B
Grilled Dish
R S e
Grilled Sea Bream with Shuto

&
Steamed Dish
BT R L

Kumoko Chawanmushi (Savory egg custard with creamy cod milt)

f2 i)
Fried Dish
Kb
Assorted Tempura

557 - i - B
Main Sushi, Miso Soup, and Pickles
M SHE /RN / FW
Five Varieties of Local Seasonal Fish /  Miso Soup / Ginger Pickles

Huk
Dessert
K7 v
Rice Pudding

15,000 [ (15,000JPY)

R Bl KO — e 2 a2 B ET
Price includes tax and service charge
FMDOAFRBUZ LY | WEDREEIZRLIGENTINET

Menu items are subject to change based on seasonal availability.
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KERMMIE BB IO — AR 2 SR ET
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