&P &2 B Early Spring Kaiseki Cuisine course

A A8 Aperitif
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Yuzu citrus Liqueur
% M Appetizer
KMaGR 2ARRE REQ VL9 T
AE BY 7a0E Zo% HitsEA —FT AL AR
Deep-fried Tofu Balls, Nagato Chinese cabbage, Mine Kikurage black

mushrooms, Gingko nuts, Ginger, Goji Berry, Thickened Sauce

Sardine, Kuwai Arrowhead cracker
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Japanese Soup Made from Sake Lees of Santohka from
Kanemitsu's Shuzo, Iwakuni lotus roots, Hagi spanish Mackerel

Spinach, Mitou Burdock, Carrot, Sansho Japanese pepper powder, Gold
leaf
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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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Nagato Hanaccoli vegetables, Mine Fried Turnips, Hagi Sea urchin
Wasabi, Soup stock jerry



4% 4 Deep Fried dish
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Deep fried fugu pufferfish, Manganji Pepper

Yuu-cho Meyer lemon

& D4 Hot pot
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Wagyu Beef Sukiyaki Style hot pot

How to eat Sukiyaki

Once the broth is hot, take what you want to eat from the pot, dip it in the
Hot Spring Egg and eat it.

4 %R Rice
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Using rice grown in Sasanami Hagi city Yamaguchi prefecture

¥ #é Miso soup
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Red Miso soup, Hagi Wakame seaweeds, Deep-fried Tofu Pouches
Sansho Japanese pepper powder

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

7K 47 Dessert
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Nagato strawberry, Oshima tangerine, Brown Sugar pudding

Japanese Kaiseki Cuisine Course
Head chef Junichi Takeda



