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RAIE Aperitif
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Yuzu Liqueur

% M Appetizer
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Steamed Abalone, Nagato Fruits tomato, Tokusa Gourds,
Daidai Bitter Orange Vinegar Jelly, Cucumber
Senzaki Shiramo seaweeds and Nagato Cucumber with Mustard

Dressing, Goji berry

g # Soup
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Clear soup, Lotus Root in minced ball, Gingko Nuts Winter Melon,
Ginger
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Today’s Fresh fish caught at Senzaki
“Tosa” bonito soy sauce,” Nagato Kiwado Marusan” soy sauce
Marusan soy sauce sweeter than Tosa soy sauce.
“Please enjoy with your preferred condiment”
Tokuji Jinenjyo (Yam), Hagi Fig, Manganji Peppers
Yasuoka Green onion, Hagi Miso

#& W Steamed dish
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Steamed Hagi-sasanami tofu
Conger Eel Simmered in Sweetened Soy-sauce Stock



Hagi Kikurage black mushroom, Wasabi

7% # Deep Fried dish
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Deep-fried Rolls of Senzaki Octopus Wrapped in Perilla Leaves,
Salted plum sauce

& 7% Hot pot
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Wagyu Beef Sukiyaki, Potherb mustard, Chinese cabbage, hot spring egg
How to eat Sukiyaki
Add Vegetables and beef. Once the broth is hot, take what you want to eat from

the pot, dip it in the Hot Spring Egg and eat it.

7 #R Rice
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Rice from Hagi

ik #¢ Miso soup
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Red Miso soup, Nagato Spinach
Sansho Japanese pepper powder

% D4 Japanese-style Pickles
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Assorted Pickled Ingredients, Wagyu with Dried young sardines

7R #7 Dessert

7)o ATy Y
Brown Sugar pudding, Melon, Grape
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