&P o % E, Summer Kaiseki Cuisine course

RAIE Aperitif
B

Plum wine

% Mt Appetizer
BEBAD BN WL UL BT A REREY 2L RERAMN
Sake-Simmered Prawn, Fig, Soup stock jelly, Wasabi, Cucumber

# ¥ Sashimi
KA DE B
Today’s Fresh Fish caught in Senzaki
“Tosa” bonito soy sauce, Wasabi

4 # Cold dish
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Steamed Abalone medicinal dishes
Leaf lettuce, Nagato Fruit tomato, Fugu (puffer fish) skin, Lotus seeds

Pine nuts, Sprouts, Tomato sauce

# W Deep Fried dish
IHCEGT TR 71 4
Deep fried fugu (puffer fish), Manganji Pepper, Lime



A8k Cold dish
RHEEAL RPICH £ 325 EHRBARER
THRE #HE 7 2 nE R THERAAL
Hagi Amadai (Sea bream), Nagato Pumpkin, Mine Shiitake mushroom,
Shimonoseki Edamame (green soy beans), Gingko nuts, Goji berry,
Shimonoseki green onion, Thickened soup

4 7% Hot pot
Fak 4 530% KE @4 BRET
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 K Rice
LOF R L0
Rice from Ato Town Yamaguchi prefecture

ik #€ Miso soup
FRTHEZ T RPUERE S5 bk
Red Miso soup, Nagato Spinach, Deep-fried Tofu Pouches
Sansho Japanese pepper powder

% 0¥ Japanese-style Pickles
EYRE @RFT FRET EL YDA
Assorted Pickled Ingredients, Wagyu with Dried young sardines

R 4 Dessert
EWET) Y MBIV Y
Brown sugar pudding, Aishima Water melon, Grape
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