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Appetizer: Sesame tofu, Japanese pepper leaf miso, yuzu
simmered sweet potato, pumpkin, carrot and Koya-dofu (Freeze-dried tofu) with sweet soy
simmered sweet potato

B L:
MEEDORDAZKL (8 BAE BHHEE £F
Steamed egg custard with autumn salmon
(Salmon, snow fungus, white maitake mushroom, gingko nuts, mitsuba)
kudzu and bonito sauce, salmonroe, yuzu
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Tempura: Fried shrimp-shaped taro potato in dashi
maitake mushroom, amanaga green pepper, pumpkin
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7 kinds of assorted sushi:

Seabream, vinegared mackerel, Spanish mackerel, fatty tuna,
squid, yellowtail amberjack, sea urchin and salmonroe
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Miso soup with pumpkin, fried tofu, spring onion and Japanese pepper
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Pear mousse, matcha sauce, whipped cream, strawberry, mint, persimmon

E— Ak /perperson 12,000
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8kinds of assorted Sushi upgrade: +1,650
Sea bream, simmered conger eel, yellowtail amberjack, kuruma prawn,
mackerel, fatty tuna, squid, sea urchin and salmonroe
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*Menu items may vary slightly depending on the season.
MEMIZE D 7L AF—ENTENE LS, TEERBICBHLNT SN,
*If you have any food allergies, please do not hesitate to inform your server.
MERINTVAMMiFIE. RTHAMTT, RRSICIZHER 10%, ¥ —E 2R 13%HEENET,
*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Appetizer: Sesame tofu, Japanese pepper leaf miso, yuzu
simmered sweet potato, pumpkin, carrot and Koya-dofu (Freeze-dried tofu) with sweet soy
simmered sweet potato, grilled saury with sweet soy sauce, gingko nuts skewered on pine needle
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Hot Dish: Simmered marbled rockfish with sweet soy, taro potato,
maitake mushroom, amanaga green pepper, Japanese pepper leaf

Peam -
BAIRS OVHERRS SWLFILF

ENR—Y T—
Delicacy: Sautéed Spanish mackerel with butter,
turnip cake, pickled celery with sweet vinegar, Japanese yam with Kinzanji miso
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7 kinds of assorted Sushi:
Flounder, simmered conger eel, horse mackerel, squid,
fatty tuna, yellowtail amberjack, sea urchin and salmon roe

=P IARGES)

=

RET R AR mEDHIT B
Miso soup with pumpkin, fried tofu, spring onion and Japanese pepper
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Pear mousse, matcha sauce, whipped cream, strawberry, mint, persimmon
H—ABk / perperson 14,000
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Sashimi upgrade: +1,500

sea bream, tuna, Spanish mackerel
soy sauce mixed with kombu and bonito stock, wasabi

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,
*Menu items may vary slightly depending on the season.
MEMIZE D 7L AF—ENTENE LS, TEERBICBHLNT SN,
*If you have any food allergies, please do not hesitate to inform your server.
MERINTVAMMiFIE. RTHAMTT, RRSICIZHER 10%, ¥ —E 2R 13%HEENET,
*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Appetizer:
Blanched potherb mustard, shimeji mushroom, enoki mushroom and grilled Fukuoka wild sea bream
Simmered taro, sweet potato and squid with sweet soy
Grilled saury, cheese-stuffed dried persimmon, chestnut chips, boiled peanut
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Sashimi: Fukuoka wild sea bream, ponzu, grated red chili and green onion
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Steamed sea bream, turnip and matsutake mushroom in earthenware pot
(Fukuoka wild sea bream, turnip, gingko nut, matsutake mushroom, mitsuba and sudachi lime)
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Grilled dish: Japanese-style wagyu beef stew, Potato, glazed carrot, parsley, watercress
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Grilled dish: Grilled Fukuoka wild sea bream with butter,
Turnip cake, fried winter melon, sweet vinegared udo (Japanese spikenard)
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7kinds of Sushi:

Lightly seared Fukuoka wild sea bream with skin, squid, conger eel,
yellowtail amberjack, medium fatty tuna, sea urchin and salmonroe, mackerel
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Miso soup with Fukuoka wild sea bream, fried tofu, spring onion and Japanese pepper
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Pear mousse, matcha sauce, whipped cream, strawberry, mint, persimmon

H— A /perperson 18,000

A= 2 —DNFR. BMOAFEOHEICE DA TEBICRZLANTIVET,
*Menu items may vary slightly depending on the season.
HKEMIZED 7 LAF—FENTIVE LS, TEER FRCBHLNITKZE W,
*If you have any food allergies, please do not hesitate to inform your server.
RKERESNTOVBMMIRE, RTHAMTY, RBESICIFHER 10%, ¥ —E 2R 13%h & EhET.

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



