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Persimmon and masbed tofu salad
Boiled sweet fish with sweetened sauce
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Today's assorted Sashimi Chef Selection
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Simmered eggplant and prawn
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Deep fried Conger eel and Matsutake mushroom tempura
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Deep fried prawn and GOROUZIMA sweet potato tempura

Bt 4 Grilled Dish

~ZELNLEZE IV~
DA< ARSI RSN E

Grilled Barracuda on ceder board and Matsutake mushroom
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Grilled Japanese beef (50g) and vegetables

@ & % Fo 4 50g:8 7o(+¥3,500)

Extra charge (¥ 3,500) are applicable for Japanese beef +50g
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Rice cooked clay pot with Grilled Salmon with salt malted rice , Miso soup , Pickles
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Today's Dessert

H 1Ak ¥ 13,000

XATOM S TLN0% O —EZARYH BN EENTBYET, % 10% service charge and a consumption tax are included in the indicated price.
XEAL D LERATNTHNEERTT. XFREAA—DTT, %11 the rice used is from Ishikawa prefecture.Photo are imeages.



