Tateyama Kaiseki Course¥17,600

%13/ Small appetizer : 463K % 58t 2l AR FHD 520 B LiRE A FALA RE
Soft boiled ocellated octopus, young leaf (Urui), bracken—root,

Japanese wild spikenard (Udo), petal shaped carrot and Japanese spikenard

# %/ Seasonal appetizer : A3 2b A 7] 4%F- e REFak 4H% £
Spéide A oA A Kb FIFv Y KA R)
Pressed snapper suski wrapped with salt-pickled preserved cherry leaf/

Vinegared mozuku seaweed from Nofo peninsula/Simmered sardine with pickled Japanese plum/
Tiger prawn and brussels sprouts dressed with Sake less dressing / Jellied pufferfish brouth

#pda/ Soup type appetizer : 23 4227 102 EF2'F 4H00 20 j
Clear soup with pureed fat greening and mugwort (yomogi) chilled like fofu with

Bracken-root and young Japanese pepper leaf bud

#pik!)/ Sashimi (raw fish) dish : £33 5% HisE EA#EL
Beautifully arranged raw fish of John Dory permeated kombu.

Northern shrimp and ivory shell

F=/Warmdish: © 8 X2 ¥3i | 2574
Savory egg custard with ice fish and fava beans

1.45/ Grilled dish : 382 %\ Stk A 2TwL FnF A% R dEL
Stuffed seabream with soy pulp and seasonal vegetables served with jellied fish broth with egg.

tofu with sweet—miso paste and caramelized walnuts

A 45/ Simmered dish : %3pA W R BT LB A2F EE LK
Kanazawa a style simmered wild duck meat together with Noto shiitake mushroom,

baby turnip, Japanese mustard spinach and bran

B2 F/ Rice or Noodles : = FE F 165X P E R FARIEIX
Chilled homemade soba served with tasty dask/ dipping sauce

or

Porridge of rice and pufferfish

kE F/ Dessert: HA L HBARNTER B 4%
Classic Japanese dessert with agar jelly with cherry blossom petals and leaves,

boiled beans and strawberry covered with dainagon red bean jam



Hakusan Kaiseki Course ¥ 24,200

%.43/Small appetizer: 2R F 5% 2 EdkTal E0ARTHD F20 B LRE AFALR RE

Seabream permeated kelp with ginger jelly sauce and canola flower permeated kelp served with young leaf

(Urui), bracken-root, and Japanese wild spikenard (yamaudo), petal shaped carrot and Japanese spikenard

w2 /Seasonal appetizer:3a A 4=i AikE FXv~XV/tab divh 3] XE/
6 8RR 2T\ /REERE Bk

Simmered tiger prawn and brussels sprout dressed with sake less dressing/Jellied Sea bream roe broth

Pressed halfbeak suskiwrapped with cherry leaf/
Chilled sake-steamed ice fish with grated white radish mixed with Japanese plum/

Simmered ocellated octopus and jellied fish broth with egg

#pda/Soup type appetizer: ¥59R\ 3k¥2 E2'F 4t 0 F

Clear soup with hard—shell clam and pureed mugwort (yomogi) chilled like Zofu and bracken—root

#pi& )/ Sashimi (raw fish) dish: 3-<FE) EAHA Hisdt AR5 H

Beautifully arranged raw fish of thin sliced pufferfish, Giant ivory shell and Northern shrimp

F = /Warm dish: 82350 F %0 BoE £onF e RBUERE ardd

Deep—fried Japanese rockfish, butterbur scape and aralia sprout served with Nofo Agetama salt

% 4b/Grilled dish: #oA L3 HRFE A F

Broiled tilefish Wakasa style served with simmered bamboo shoot with kelp

A 4b/Simmered dish:V53pE LH 44 RRHBFT I 2RE EHE LE

Kanazawa a style simmered Japanese Black together with Nofo shiitake mushroom,

Japanese mustard spinach and bran

82 F/Rice or Noodles:9=-E F 1S X ¥ E R4 VahkFERR
Chilled homemade soba served with tasty daski dipping sauce

or

Porridge of rice and pufferfish

k£ F /Fruits ;4% 5 <
Bitter orange jelly

4 /Japanese sweets: 3 HA 2> e BARET B 4%
Classic Japanese dessert with agar jelly with cherry blossom petals and leaves,

boiled beans and strawberry covered with dainagon red bean jam



Kenroku Kaiseki Course ¥ 33,000

Savor the flavors of Aaga to your heart’ s content

*.93/Small appetizer: A48 LEFSE B B LiRkE 245 F 858t
Steamed snow crab with edible wild plants of butterbur, bracken-root and wild Japanese spikenard

#1 % /Seasonal appetizer: £ \2F & BB E| =ik FnF Fahd-A MEA FIF+r v
BEWBY Fk X2 roni Fv2F KR

Sake-steamed ice fish with very fresh sea cucumber ovaries on top /

scallop and brussels sprouts dressed with sake less dressing/ Deep-fried Japanese rockfish /

Fava bean and butterbur scape Zempra / Seared Sea cucumber ovaries

#pd55/Soup type appetizer: g HE AT A Ak =-F Z2F B i

Clear clam soup with simmered tiger prawn rolled with thin sliced white radish

and pureed mugwort chilled like fofu

#pid)/ Sashimi dish: 7k F1EY) HigE A#HA Hobk RRRBIERE
Beautifully arranged raw fish of thin sliced pufferfish, northern shrimp,

giant ivory shell and salted sea cucumber guts

ot/ Warm dish: 2244 25 —% #He2’03 REBHEF TV B

Japanese Black steak served with deep—fried seasonal potato (the first potatoes harvested in the spring),

shiitake mushroom from Nofo peninsula and watercress with onion soy sauce

A ®H/Simmered dish: 2 %% B 2% 0§
Simmered bamboo shoot and Kelp with butterbur

82 F/Rice or Noodles: 3= H F 1S3 X FE R4 RHAHHMERY
Chilled homemade soba(buckwheat noodles) served with tangle, salt and tasty dasii broth dipping sauce

or

Rice soup with seabream permeated fombu seaweed

KREF/fruits: 8 HEE)V—F <
Hyuganatsu citrus jelly

4 /Japanese sweets: it R AR T AL HKERF

Sweet Dainagon red bean soup with sticky rice ball and

Rice cack with red bean paste wrapped in a salt—-pickled preserved cherry leaf
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