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R A8 Aperitif
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Yuzu Citron Liqueur

% M Appetizer
HEEF LoF LRI ->2h)—
WAL L HE] £k 2L LR ERFTER
WEHRORFA 2 EHREEE RPIERF 2 AL
EMBRAMA 5 B EAR A 5
Hagi sea urchin, Hanaccoli Yamaguchi original vegetable, Sesame Sushi,
Stock Jelly, Wasabi, Petal shaped Edible Lily Bulbs
Vegetables and Mine shiitake mushrooms with Mustard Dressing

Mine spinach, Nagaimo yam Konnyaku made from konjac

Iwakuni Lotus Root cracker,
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Clear soup

Minced Bamboo shoot balls, Wakame seaweed, Butterbur

Japanese salted plum, Leaf Buds of the Japanese Pepper Tree

#% ¥ Sashimi
Wepete LAOE 771922 LR il
KPIFERP =280 AR
rofapl LS CRARD FEFL FIHRNE F OB
Today’s White-flesh Fish

“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, Citrus, Daikon Radish and Chili Peppers
Grated Together



#4% Steamed dish
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Steamed Hagi-sasanami tofu and mug wort, Conger Eel,
Ube Asparagus, Gingko nuts, Wasabi, Thickened Soup
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Kuroge Wagyu Beef Shabu-Shabu
"Add the vegetables first, and when the broth is simmering, serve the
wagyu beef in shabu-shabu. You can also add yuzu pepper if you like.”

#% 1 Deep Fried dish
¥ L@t TR aFT A v —LE
Deep fried fugu (pufferfish), Manganji pepper, Yuu-cho Meyer lemon

# #R Rice
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Using rice grown in Sasanami Hagi city Yamaguchi prefecture

¥ #& Miso soup
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Red Miso soup, Nameko Mushrooms, Japanese parsley,
Sansho Japanese pepper powder

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

7K #7 Dessert
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Nagato strawberry, Yamaguchi-oshima tangerine
Yamaguchi Ono-cha Tea pudding, Brown-sugar Syrup
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