Pl BFw 5 Winter Kaiseki Cuisine course
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Plum wine
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Yamaguchi's original vegetable Hanaccoli, a vegetable similar to broccoli
Shimonoseki Sumire tomato, Sake-Simmered Prawn
Bonito stock vinegar jerry, Cucumber, Camelia leaf
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Today’s flesh Fish
“Tosa” bonito soy sauce,

Fugu Pufferfish Sashimi, Pufferfish in Savory Jelly
Yasuoka green onion, Ponzu sauce, Sudachi citrus, Daikon Radish and
Chili Peppers grated together
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Steamed Senzaki’s Spanish Mackerel

Potatoes, Zucchini, Paprika, Sudachi citrus, Ginger sauce
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Steamed vegetables, Nagato turnips, Mine Shiitake mushrooms
Freshly made Tofu Skins, Wasabi
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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
Yuzu green chili peppers

& #R Rice
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New Rice
Rice from Ato Town Yamaguchi prefecture

ik #€ Miso soup
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Red Miso soup, Nameko Mushrooms
Sansho Japanese pepper powder

H M Japanese—style Pickles
REZBHFT TR aRrinlt
Assorted Pickled Radish

7K 4 Dessert
EPWE T Mg FE

Nagato strawberry, Orange Jerry
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