Pl BFw 5 Winter Kaiseki Cuisine course

R AE Aperitif
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Yuzu citrus liqueur

% M Appetizer
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Jelly dressed Crab
Deep-fried Sasanami Tofu Balls in Thickened Soup

Gingko nuts, Common Beans, Sansho Japanese pepper, Longleaf pine

7 B Soup
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Clear soup

Minced Tokuji Yam Propagules balls, Maitake mushroom, Yuzu citrus

# ¥ Sashimi
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Today’s White-flesh Fish caught in Senzaki

“Tosa” bonito soy sauce,” Marusan” local soy sauce

Marusan soy sauce Sweeter than Tosa soy sauce.

“Please enjoy with your preferred condiment”

Fugu Pufferfish Sashimi, Pufferfish in Savory Jelly

Yasuoka green onion, Ponzu sauce, Sudachi citrus, Daikon Radish and
Chili Peppers Grated Together

4 % Cold dish
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Yamaguchi's original vegetable Hanaccoli, Mine turnips, Shimonoseki tomato
Samon Roe preserved in soy sauce, Bonito stock jerry,Deep-fried Potatoes



¥ # Deep Fried dish
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Deep fried fugu puffer, Mangannji Peppar, Yuu-cho Meyer lemon

J~ 48 Hot pot
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Wagyu Beef hot pot,Sea food bisque soup
Potherb Mustard Greens, White Green Onions

How to eat Sukiyaki
Add Vegetables and beetf. Once the broth is hot, take what you want to eat from
the pot, dip 1t in the Hot Spring Egg and eat it.

& PR Rice
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New Rice
Using rice grown in Sasanami Hagi city Yamaguchi prefecture

ik #€ Miso soup
Fdhit v Zo¥ Bk
Red Miso soup, Nameko Mushrooms
Sansho Japanese pepper powder

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

7K ¥ Dessert
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Nagato strawberry, Orange Jerry
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