kPO BRE S ¥4k 0¥ b 5 Spring Kaiseki Cuisine course
R H] /8 Aperitif
% M Appetizer
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Steamed Abalone, Sesame tofu, Spring cabbage, Cherry tomato
Thick Hagi green Laver sauce, Perilla Bud Clusters

Wasabi, Leaves of irises

4 H Soup
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Clear soup

Minced Senzaki Octopus balls, Ginger, Sudachi citrus

Onoda asparagus, Mine shiitake mushroom

#% ¥ Sashimi
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Today’s flesh Fish caught in Senzaki
“Tosa” bonito soy sauce,” Nagato Kiwado Marusan” soy sauce
Marusan soy sauce Sweeter than Tosa soy sauce.
“Please enjoy with your preferred condiment”
Nagato Fruits tomato, Hagi Onions, Green Peas, Egg Yolk vinegar

»8% Hot pot
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Kuroge-Wagyu Beef Shabu-Shabu Style hot pot, Yuzu green chili peppers
Prawn-sushi in Bamboo Leaves
Manganji Peppers Fried Then Dressed with a Soy-sauce-based sauce
Myoga Ginger egg yolk-sushi, Cream Cheese with Oranges

Fugu puffer, Wakegi Scallions, Vinegared Miso



& 4 Steamed dish
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Iwakuni Lotus Root minced ball with Thick Sauce
Nagato Chinese Cabbage, Wasabi

# 1 Deep Fried dish
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Deep fried fugu pufferfish, Deep-fried noodles look like Pine leaves
Yuu-Cho Meyer lemon

5 #R Rice
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Using rice grown in Sasanami Hagi city Yamaguchi prefecture

% #i Miso soup
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Red Miso soup, Kitaura wakame seaweeds
Sansho Japanese pepper powder

% D Japanese-style Pickles
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Assorted Pickled Radish, Choshu wagyu beef with Dried young sardines

7K 1 Dessert
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Almond jelly
Nagato strawberry, Hagi Summer orange, Melon, Black Soy Beans
Dassai Amazake Sweet Drink Made from Fermented Rice sauce

Japanese Kaiseki Cuisine Course
Head chef Junichi Takeda



