KPIDRES #¥&Eo#HL A Spring Kaiseki Cuisine course

AW 8 Aperitif

% M Appetizer
EZRF KPII=b=2 b AF v 7N
£k T2 LHNT Lk BERMA
Simmered Conger Eel, Nagato tomato, Snap peas, Soup stock jelly

# ¥ Sashimi
KH D& & =
Today’s White-flesh Fish

8% Hot pot
Elfotokl o3 FHOFR FRUT
Kuroge-Wagyu Beef Shabu-Shabu Style hot pot

4% Colddish
SCDREBERZ 7IADE JCF
EHoOHFR BaFlLyLrr
Fugu Pufferfish medicinal dishes
Seasonal vegetables, Soy sauce dressing

#4 Steamed dish
HELAL FHOHE
BOE MRS N2 730E LK

Seasonal vegetables minced ball with Thick Sauce , Wasabi

#% M Deep Fried dish
FHCREH
Deep fried Fugu Purple pufferfish,

# R Rice
Lo E L)
Using rice grown in Yamaguchi

¥ ¥ Miso soup
ok it
Red Miso soup

Z D4 Japanese-style Pickles
ZHB RFRAFL ) A
Assorted Pickled Radish, Choshu wagyu beef with Dried young sardines

7R 47 Dessert
FlFE MEHBOA ZHORZW 2L Fr—LL
Almond jelly
Seasonal fruits, Black Soy Beans Dassai Amazake Sweet Drink Made from Fermented
Rice sauce
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