&Plo B * 5 Spring Kaiseki Cuisine course

A A8 Aperitif
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Plum wine
% M Appetizer
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Hanaccoli Yamaguchi original vegetable, Steamed abalone,
Mugwort tofu, Stock Jelly, Wasabi, Petal shaped Edible Lily Bulbs

#% ¥ Sashimi
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Today’s White-flesh Fish caught in Senzaki
Asparagus, Wasabi
“Tosa” bonito soy sauce,” Marusan” local soy sauce
Marusan soy sauce is Sweeter than Tosa soy sauce.

“Please enjoy with your preferred condiment”

»8% Hot pot
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Kuroge-Wagyu Beef Shabu-Shabu Style hot pot
Vegetables Soup
Yuzu green chili peppers

How to eat Hot pot

Once the broth is hot, add yuzu green chili peppers to your preference and
enjoy

A% Cold dish
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Fugu Pufferfish salad, Pufferfish in savory jelly,
Hagi Wakame seaweeds, Iwakuni lotus root crackers
Wolf berry, Cashew nuts, Lime, Soy sauce dressing

%% Steamed dish
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Steamed Hagi-sasanami tofu, Sesame wheat gluten, Gingko nuts,
Mine Black mushroom, Thick sauce, Wasabi

# 4 Deep Fried dish
BESLCEH TEF dFIIv4 v —LEY
Deep fried Fugu (pufferfish),
Manganji pepper, Yuu-Cho Meyer lemon

#r R Rice
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Using rice grown in Yamaguchi-Ato

% M 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

7R 4 Dessert
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Nagato strawberry, Yamaguchi-Oshima tangerine
Yamaguchi Ono-cha Tea pudding, Brown-sugar Syrup
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