85 —><\/ Ayu-Centric dish cuisine (Seasonal limited edition)

Savor the flavors of Kaga to your heart’s content

*.93/Small Appetize: RPN AR ZEE (WA E2 AREH L4T HBIDF

Pureed sesame chilled like fofu with Ayu (sweet-fish) chips, water shield
and flower spick perilla

A7 £ /Seasonal Appetizer; & LiRAE (A FE ¥I34L22\ 05330 8244 4 3)
R4S B8 5209 kb AT Sk
Simmered Ayu with Japanese pepper/Corn mixed fempra/

Pike conger sushi/
Stuffed sudacki citrus with squid dressed with salted Ayu guts/
Jellied daski broth with red pumpkin/
Jellied fish broth with egg

B4/ Soup type appetizer: B 4-¢42 27 #H3%% $4 % HERLF R4
Right—-brown miso soup together with broiled young ayu, shaved burdock and

Hisui eggplant with thick water pepper starchy sauce

1Y)/ Sashinidish: SE% X\ 6§ RF / EARERA it F Fak4d-g

Beautifully arranged seasonal raw fish of chunk of Ayu,
white—fleshed fish permeated kelp and
fresh giant ivory shell served with spicy mustard vinegar miso

%545 /Grilled dish: #8b34 RIirk FoF 2 5 Rt
Grilled Ayu with salt over charcoal served with water pepper vinegar

2o/ Simmered dish: B3pE 49 XFvrmE #HEHR EE LA
Kanazawa a style simmered wild duck meat together with snap peas,

Seasonal lotus root and bran

EARF/ Rice: X3RAE#R LAY Fob
Earthen pot ayu rice and Japanese clear soup

94 /Dessert: de xNo7 ILE

Peach Bavarian cream




