TateyamaKaisekiCourse ¥17,600

X193/ Small appetizer : £ 588 3 o8 FnFikial % %
Boiled firefly squid, Hosta glass (¢rui) and bracken with jellied vinegar sauce on top

# %/ Seasonal appetizer : K2 ¢ F <ok $12 £ - s0d 4305 7 KB FE-RFAMAS
REB X2 Bdi-F REESRIL-3L F AR
Vinegared Mozuku seaweed from Nofo/ Halfbeak suski/ Rolled burdock with conger eel/

Scallop and fava bean dressed with Zofu dressing/
Seasoned water dropwort with sesame vinegar sauce/

Jellied fish stock with red snapper cod

#pda/ Soup type appetizer : +3 42327 Ak HALRX b3S 2o

Clear soup with tiger prawn, steamed fish paste mixed with bamboo shoot and

edible young leaves of wild plants (foskiabura)

#pi&l)/ Sashim! (raw fish) dish : .20 R H 5o HikE &

Beautifully arranged raw fish of seabream permeated kelp. Northern shrimp and squid

%45/ Deep—fried dish :9> 23 i ¢f Z=->F -
FEHEWBY 2T kon F RBBUIEE BRI
Mixed fempura with Sakura shrimp and trefoil/

Fried ostrich fern and aralia sprout with Nofo Agekama salt on the side

2=/ Warm dish ;0580 48583 —{idk Al % %
Blanched seabream and Okinawan spinach seasoned with vinegar dressing

A/ Simmered dish : B3PE 4% % 2% EE LXK

Kanazawa a style simmered wild duck meat together with bamboo shoot,

Japanese mustard spinach and bran

ERFE/ Noodles : =K FHLEEZ PFE R LUEIZRH AR
Chilled homemade sobz (buckwheat noodles) served with tasty daski dipping sauce

or
Soup of Somen noodles (Japanese thin wheat noodles) and kelp flakes

k& F/ Dessert: ¥94,3Fa9v%
Pannacotta with kiwi sauce




HakusanKaisekiCourse ¥24,200

X 44/Small appetizer: 3B E\ FoFakTal 53 oG B B3 E £

JSake-steamed clam with Hosta glass (Urui), bracken-root and butterbur

served with vinegar jelly sauce mixed with Japanese ginger

#pdsa/Soup type appetizer: 3 42 2.7 4% BHI X 2 H36 20

Clear soup with greenling, steamed fish ball mixed bamboo shoot and

edible young leaves of wild plants(koshiabura)

#p3%0)/ Saskimi (raw fish) dish: $8°P5% #H 38 A$ 27 $WBH/ Hikt A#RER

Beautifully arranged raw fish of Seared skipjack tuna,

Sea bream permeated kelp and Northern shrimp

& 45 /Auspicious dish:38%8) B 3\ &#£F BHIoFH HEHY #4
Aok Bk d gEkfaR) 2T

Steamed whole red snapper served with grilled bamboo shoot,

deep—fried rockfish, ivory shell, tiger prawn, Jellied fish stock with egg
and pickled puffer fish in Jake less

Zib/Simmered dish: 3P4 L H44F534E LR SRE EE LR

Kenazawa a style simmered lightly grilled Japanese black together with

baby onion, Japanese mustard spinach and bran

LEAFE/Noodles: 9= EFH16HE % Rt BUEIRH AR

Chilled homemade soba served with tasty daski dipping sauce

or

Soup of Somen noodles (Japanese thin wheat noodles) and kelp flakes

K EF/Fruits: N7 EY— I F
Papaya jelly

W4 /Japanese sweets: Ae BRAAT LA ¥ £4

Sweel Dainagon red bean soup with sticky rice—flour ball




Kenroku Kaiseki Course ¥33,000

X.13/Small appetizer:Fm % 2 B S¥ &o¢F Feak £ £

Steamed abalone served with butterbur, Japanese spikenard

and bracken-root with vinegar sauce

%) £ /Seasonal appetizer: ¥ 454! s0d A ibA 3] 2 F G441 dbH X2 LEAF
NI FmIFL L3 H2obk

Japanese Icefish sushi wrapped in cherry leaf/ Tiger prawn and fava beans dressed with fofu sauce/

Jellied fish broth with red snapper roe served with squid and salted sea cucumber guts

#plss/Soup type appetizer : ¥89B\* 3@ Ll H I X 2UH3S T F

Clear soup with sake-steamed clam, steamed fish ball with bamboo shoot and

edible young leaves of wild plants (Koshiabura)

#pi& )/ Sashimi dish:3%°P3 2B AL £/ 0 Wik A#d%%

Beautifully arranged raw fish of seared skipjack tuna,

Red snapper and Northern shrimp

F = /Warm dish: 86 &S B konF 5+&B AR WBERE akdb T2 F

Deep—fried baby ay« and greenling and fried fatsia sprout

served with Nofo Agekama salt

.35 /Grilled dish: ¥30£32H 8 FRIESAUS +A &
Wakasa style (simple recipe by fisherman of Wakasa Bay) broiled tilefish with

salt and soy sauce served with sauteed Japanese spikenard and Senna greens

A 4 /Simmered dish: &3pE 2 E44 2B A2E EH¥ LE

Kanazawa a style simmered Japanese black together with baby onion,

Japanese mustard spinach and bran

E2¥F/Rice: X3RN #E R8T Fo

Earthenware pot rice with bamboo shoots and miso soup

R $F/fruits: 42 F ¢
Bitter orange jelly

H-<4/Japanese sweels: BE B AT EAL 2 £E

Sweel Dainagon red bean soup with sticky rice—flour ball




HoudatsuKaisekiCourse ¥41,800

K. 43/Small appetizer:Sa %\ X BB 5¥ 50 Fdar £ £
Steamed abalone with butterbur, Japanese spikenard and bracken—root with mild vinegar sauce

%7 %/ Seasonal appetizer: N ZHE LT/ PN LE
Pureed sesame chilled like fofu with sea urchin

#pda/Soup type appetizer: 52 FH 42T 2\ H36 4t5kiE 20 %
Clear soup with Okoze stonefish together with edible young leaves of wild plants

and thin sliced Japanese spikenard

#pi&)/ Saskimi dish: 305+ 1Y) Kok KB &fd AL it #Heobk
Beautifully arranged raw fish of thin sliced red snapper,

Northen shrimp, very fresh giant ivory shell and salted sea cucumber guts

F = /Warm dish: ALWN=F RFLiE OLEZE/FZLHR=-F Likd OLEE/
VESIBTE EHIE Aond @ AR FiE AR
Simmered conger eel with Japanese pepper with slightly sweet mild Zfofu/

Simmered clam with Japanese pepper with slightly sweet mild fofu/
Fried—simmered rockfish and baby ay« with fatsia sprout, petal shaped Japanese spikenard and carrot

245 /Grilled dish: ¥30 2324035 D 2D F 43 BRIEIAUS
Wakasa style (simple recipe by fisherman of Wakasa Bay) broiled tilefish

served with grilled bamboo shoot and sauteed Japanese spikenard

A #/ Simmered dish: B3pA 244 S B A 2E EE LK
Kanazawa a style simmered Japanese black together with

baby onion, Japanese mustard spinach and bran

ERFE/Rice: Z45inEZ R4 FULERX UE
Hot homemade soba (buckwheat noodles) with bamboo shoot and Wakame seaweed
Oor
Chilled homemade soba served with tasty daski dipping sauce

REF/fruits: FFE
Strawberry jelly

H<d/Japanese sweels: e RARTEAL H 3 KA
Sweet Nofo Dainagon red bean soup with sticky rice—flour ball




