Dinner Course Menu: Il 2 KAGA ¥13,000

Starters & ft
IGTHEEE  BTHAR A T LK
Octopus, Sliced Lotus Root and Okura
with Vinegared Miso-based sauce

Appetizer g 3%
WH TROLEMA IEKHK B#Eo
Jelly fish, Herring Roe on Kelp and Cucumber
with Tofu-flavored sauce

Owan 1 #i
BT OKEREGEEL JEY
Pike Eel dressed with Kudzu starch,
Fish ball mixed with Tofu and Water Shield in Clear Soup

Raw Fish & v
=FERK Y
3 kinds of Sashimi

Seasonal Dish H I
bR L AL
Grilled Ayu (Sweetfish)& Rice Cake wrapped in bamboo leaves
Pickled Japanese Ginger

Grilled Dish % #
fRZERI e RESEIR L
Grilled Seabass with Miso paste mixed with Tade herb
Japanese Sweet Green Pepper

Simmered Dish & %
iaiE B
Traditional Jibu-ni Style
Simmered Duck, Vegetables and Gluten Cakes

Rice or Noodles BAaAH
LR ZERICEY T IEFIIHHEE T KPR
3 kind of Rice balls or
Chilled Buckwheat noodles or
Cold thin Wheat noodles Egg York & Beef topping

Japanese Sweets KE+
WIBkEY REE ~ a2
Peaches & Bracken Rice Cakes in Japanese chilled sweet soup
Mango



Dinner Course Menu: 3. [LI TATEYAMA ¥16,000

Starters J¢ {4
gy FREHEREM MEKSK 427 R o+
Fathead with jellied fish broth, Herring Roe on Kelp,
Cucumber and Okura with Yuzu citron peel

Appetizer g 3%
NP HFE BfEX Yy 7 (EBMIEE
BRLHAR T O U & BB 2
Squid Sushi, Shrimp with Caviar, Udo rolled in Eel,
Jellied Crab Meat & Lotus Rooft, Salfwort with Sesame dressing

Owan #fl  #g
EEEFTL  dE M NES
Pike Eel dressed with Kudzu starch,
Noodles made from Fish paste & Egg york fogether and Water Shield

Raw Fish 1l b
HEMEEY Al e
Thin-sliced White flesh Fish with Citrus Vinegar
Tuna and Sweet Shrimp with Wasabi & soy sauce

Seasonal Dish # 1
BREEA—THNLT AN HEE R
Simmered Abalone, White Gourd,
Shiitake Mushroom and Konnyaku in starchy soup

Grilled Dish % #
fikdfihe RAE FRESFRL
Salt-grilled Ayu (Sweeftfish), Pickled Japanese Ginger,
Japanese Sweet Green Pepper

Simmered Dish & %
e Bh
Traditional Jibu-ni Style
Simmered Duck, Vegetables and Gluten Cakes

Rice or Noodles BaAH
LR ZERICEY T IEFIIHHEE T KPR
3 kinds of Rice balls or
Chilled Buckwheat noodles or
Cold thin Wheat noodles Egg York & Beef topping

Japanese Sweets KE+
KEEH & h I
Fruit Cocktail with Jelly and
Sweet Adzuki beans fopping



Special Deluxe Dinner Course Menu in Summer: E-5< L ¥22,000

Starters & ft
EEFETE BRE TEEE
Jellied Crab Meat and Mountain Vegetables with Vinegar sauce

Appetizer g 3%
Bz T ESHT
PiFE T HkKERY
REFREE  HFRERIAL
Slices of Dried Tuna, Fried Gori (fresh water Goby),
Japanese Wild Ginger Sushi, Toasted dried-Sea Cucumber Ovary,
Pumpkin cake, Sweet Shrimp paste in Sweet green pepper

Owan #fl #g
@Ry fReE NEY Hhr
Pike Eel dressed with Kudzu starch,
Edamame-beans Pudding and Water Shield in Clear Soup

Raw Fish 1l b
ROLEREAM s HEEEER BT O DA
Kelp-flavored Grouper and Flounder with Wasabi & soy sauce,
Thin-sliced Squid in flavored broth

Seasonal Dish # Il
HORERY AR LE DLHE ~fhhT MR b~ MEE
Steamed Abalone, 3 kinds of KAGA fraditional vegetables
(Bean, Eggplant & Lotus Root) and Tomato

Grilled Dish #& #
GRIERE GhRE ZEE 2R
Salt-grilled & Ayu (Sweetfish) served with Tade herb vinegar,
Fried Ayu served with jellied Tade herb sauce

Simmered Dish & %
e BRI /NEA
Traditional Jibu-ni style
Grilled Wagyu, Cucumber , Small Onion and Gluten Cakes

Rice or Noodles BaAH
LR ZERICEY T IEFIIHHEE T KM%
3 kinds of Rice balls or
Chilled Buckwheat noodles or
Cold thin Wheat noodles Egg York & Beef topping

Japanese Sweets KE+
vy Id—7Y v OKEEMI KA
Mango pudding, Watermelon covered with sweet jelly
Sweet beans jelly



