EFPIn 42 B, New Year Kaiseki Cuisine course

R AE Aperitif
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Plum wine

% M Appetizer
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Yamaguchi's original vegetable Hanaccoli, shrimp, Sesami tofo

Wasabi, Bonito stock jerry, Cucumber look like Pine needle

#% ¥ Sashimi
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Today’s flesh Fish, Mine turnips,radish
“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
Ube green onion, Ponzu sauce, Sudachi citrus, Daikon Radish and Chili
Peppers Grated Together

¥4 Fried dish
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Steamed Senzaki’s Spanish Mackerel
Potatoes, Zucchini, Paprika, Sudachi citrus, Ginger sauce
Please move the ingredients aside and add water.

You can eat it after 10 minutes.

# ¥ Steamed dish
PG AL BE ARE BB BXLE
Steamed Turnips,Gingko nuts, Sesame wheat gluten
Wasabi, Thickened Soup



¥ % Deep Fried dish
FCEBT TERF aFITf v —LEY
Deep fried fugu pufferfish, Manganji Peppers

Yuu-cho Meyer lemon

88 Hot pot
EERFT 505 KR 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 1t in the Hot Spring Egg and eat it.

#r #R Rice
LaF TR LA
Using rice grown in Yamaguchi-Ato

ik #€ Miso soup
Bt b ENE Lk
Red Miso soup, Nameko mushrooms,
Sansho Japanese pepper powder

% 0 Japanese-style Pickles
RIERZ D HT FR afiF
Assorted Pickled Radish

7K 4 Dessert
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Brown sugar pudding
Nagato strawberry, Suou-Oshima tangerine
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