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Kaiseki cuisine from 4,400 yen~(with bathing)
*Available vegetables vary depending on the season.

Noon —> Sundays and holidays only 11: 00-14: 00

Night = Tuesday-Sunday 17: 00-22: 00

3| Q2] 4,400~ (YUK Zet) ~A=ol ufef LS S0| HAELICE
S—.%8k11:00~14:00 /U~ E~Y 17:00~22:00

SEFIE 4,400B7T~ (iR (T) RESTERNSNER
HEX(PF) 288 T7H11:00~14:00 R —>E2H _~2H5H17:00~22:00

BIEFIE4,4008 T~ (iR (D) ererEmmEes
HARX(RF)—28H - &1H11:00~14:00,/ K~ EHH _~EH#IH17:00~22:00

- EME T (Y R)/Menu Items (Dinner)/3 g (BB E) /A E(HY)/ BE - ==

OHI<. DAT . BAUSTIES MDFEAVSUEFSINAETS AB.ZDE. M
FOERL

Pickled Seaweed, apple, sautéed burdock root, sautéed bamboo shoot,
spinach, carrot, enoki mushroom and yuzu fruit.

Thinly sliced apples soaked in salt water, drained, and then marinate in apple
cidervinegar, honey, and apple juice.
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Cabbage terrine, tomato and shiso sauce, radish, nasturtium, purple
PPy onion sauce, baby tomato, broccoli, baby leaves, and green beans.
B The sauce uses tomato, garlic, shiso, salt, pepper, salad oil, vinegar and light soy sauce.
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wn Potato and onion croquette, tomato sauce, and green onion sauce.

The croquette uses potato, onion, milk, salt and pepper. The tomato sauce

El uses tomato, garlic, salad oil and light soy sauce. The green onion sauce uses
green onion, garlic, salt and pepper, vinegar, oil and light soy sauce.
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Shiso salad, grated turnip sauce, shiso sauce.
E Ingredients include radish, nasturtium, and turnip.
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King Oyster Mushroom and Broccoli Gratin

¥ Ingredients include king oyster mushroom, broccoli, tomato sauce, and
Japanese tartar sauce.
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Shiitake Onion Soup

Ingredients include shiitake mushroom, onion, milk, light soy sauce, salt,
pepper and salad oil.

“ BRART

FIEEEOER T . S ERUESE MR ETM ALY 7o

HIOHA ot AT

BN, AIH 2R O AF,
B AR5

FHEA N FRAEEFE F S OE h. AR AU ER AR5,

H OHMFLHRLEFDFOErOEL

= Steamed yuzu fruit, vegetables and mushrooms

) Steamed gingko nut, turnip, lotus root, carrot, cabbage, broccoli, green beans,
radish, shiitake mushroom and yuzu fruit, finished with a miso-based sauce.
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