Course Menu: il & KAGA

Jc fF Starters
MR B BEE HERIRN
Tofu-like food made with Sesame & Yuzu Citrus, Shrimp
with Miso Paste

Al 3% Appetizer
BHES B EEREAAEE #HEF TAFVEZ
Steamed Fish Cake with dried Sardine, Baked Egg with Poppy Seeds,
Simmered Cod's Roe rolled in Kelp, Pickled Yellowtail & Turnip,
Royal Fern with Tofu Dressing

# #HE Soup
SN HEE e mhr
Dumpling made with Crab, Shiitake Mushroom, Turnip Leaves, Yuzu Citrus

#EY  Raw Fish
—HERK Y
Three kinds of Sashimi with Wasabi & Soy sauce

# L Seasonal Dish
ERFREiZAR L B3R A ] AZ EILRUEE
Cod, Chinese Cabbage, Japanese Leek, Turnip, Carrot
steamed with Kelp, Vinegar Sauce

BE ¥ Grilled Dish
it v hEx AT EFA

Yellowtail Teriyaki, Sweet Potato

& % Simmered Dish
aEE B Er3Rfx feEk Lk
Traditional “Jibu-ni” style
Simmered Duck, Vegetables, Gluten Cakes & Wasabi

BEFH Rice or Noodles
IWEFTHEE T W
Chilled Soba Buckwheat Noodles
or
Thin Wheat Noodle with Japanese Plum

KFEF  Japanese Sweets
HRaR— Y2 Vi 7 AR —
Pear Comport with Gelee, Raspberry

OIS CE LTEMPEL L RDLENR TS VET, IEKI I,

The content is subject to change depending on the market



Course Menu: 37 [l TATEYAMA

Je f+  Starters
ML HBEXFE MHBEHET A WEFFY 21 P
Scallop, Pickled Apple, Chinese Cabbage,
Vinegar Jelly flavored with Yuko Citrus, Parsnip,

Al 3% Appetizer
METE TASZR BiEE THE B5A6R TF
ez e LR SEFEMAEE bATTE
Shrimp, Asparagus Lettuce, Lily Bulb, Burdock dressed with Cod Fish Floss
in Kabosu Citrus Cup, Pickled Yellowtail & Turnip, Baked Egg with Poppy Seeds,
Simmered Cod’s Roe rolled in Kelp, Jellied Monkfish Liver

# #i Soup
fifprayt  EMRIR AS BEE R R
Yellowtail, Daikon Radish, Carrot, Grilled Japanese Leek, Dropwort
in Soup made with Sake Lees, Pepper Powder

&Y Raw Fish
fifi &S HEE
Yellowtail, Cod covered with Cod’s Roe, Shrimp

I Seasonal Dish
FHRE BIKIR e SR S ARRE
Steamed Egg Custard with Snow Crab (Female)
in simmered Daikon Radish Cup,
Fried Arrowhead, Turnip Leaves with Starchy Ginger Sauce

B # Grilled Dish
VR BE AR SUURR AR
Cod, Cod'’s Soft Roe grilled with Yuzu Citrus Miso Paste,
Chrysanthemum Leaves with Tofu Dressing

# ¥ Steamed Dish
BEE A FRYE R e
Traditional “Jibu-ni” style Simmered Duck, Vegetables and Gluten Cakes

&% Rice or Noodles
MEFHBEE T EAET
Chilled Soba Buckwheat Noodles
or Rice in Dashi Broth with Salmon

KFEF  Japanese Sweets
S AVAY=lvd
Bavarian Cream made with Yuzu Citrus

THOBHEIIIECE L TEBMPEER L RALEAENTSVET, TAMITZS N,

The content is subject to change depending on the market.



Course Menu: 4-3< L HUYU-DUKUSHI

Je f+  Starters
TR SRRELGEECE TREF BIR
Snow Crab (Female), Kinjiso (Leaf Vegetable from Kaga areq)
rolled in Tofu Skin, Vinegar Sauce, Parsnip

Al 3% Appetizer
i3 TASMZ BiEEE THE AR H5F
A w] WKFERER BETFEMEE bANTETEE
Shrimp, Asparagus Lettuce, Lily Bulb, Burdock dressed with Cod Fish Floss
in Yuzu Citrus Cup, Pickled Yellowtail & Turnip, Blowfish Sushi,
Simmered Cod’s Roe rolled in Kelp, Jellied Monkfish Liver

# #i Soup
HrEvmL &y OFE FiE M
Cod, Tofu in Cod’s Soft Roe Soup, Turnip Leaves, Yuzu Citrus

&Y Raw Fish
FEEEY i AT fERE
Thinly sliced White Meat Fish, Yellowtail, Cod covered with Cod’s Roe

[ Seasonal Dish
MEmEREARL T YU AEE
Steamed Snow Crab with grated Turnip, Dropwort, Starchy Sauce with Ginger

BE % Grilled Dish
ffpLABEE  SIREH AT X
Yellowtail with Japanese Pepper, Chrysanthemum Leaves with Tofu Dressing

# % Simmered Dish
REsE A NEA ROEEE /MAase L
Traditional Jibu-ni style
Simmered Japanese Beef, Vegetables, Gluten Cakes & Wasabi

=  Rice or Noodles
IEFFHER T MR U #EREDT
Chilled Soba Buckwheat Noodles or  Rice Porridge with Blowfish
or Rice in Dashi Broth with Salmon

KFEF  Japanese Sweets
BEEY— L LT HAEHR E kO L
Le Lectier Pear with Lemon Jelly,
Steamed Red Bean Jelly with dried Japanese Persimmon & Walnuts

T OEAIRCE L TEMPEE L RSN IS VET, TARITES N,

The content is subject to change depending on the market.



Beef Steak Course Menu: AT —F £

J& £+ Starters
BRE SRRELEEEET TRE A
Snow Crab (Female), Kinjiso (Leaf Vegetable from Kaga areq)
rolled in Tofu Skin, Vinegar Sauce, Parsnip

 # Soup
Bkl &y e FE kT
Cod, Tofu in Cod'’s Soft Roe Soup, Turnip Leaves, Yuzu Citrus

#EY  Raw Fish
FAEEEY i X
Thinly sliced White Meat Fish & Two kinds of Sashimi

KL% Roasted Dish
BpA Y — 7 MARBE  WRIgoh
Steamed Vegetables with Olive Qil, Miso Sauce

AA VT 4 v 2 Main Dish
e L AT —% $ 74 FUv—2 [LFEEH KAE
Japanese Beef Tenderloin Steak, Salad, Chili Sauce
Soy Sauce & Wasabi, Natural Salt

A%  Rice or Noodles
TEREA T IEFEIbLEER
Rice cooked in Earthenware Pot
or
Chilled Soba Buckwheat Noodles

KEF- Japanese Sweets
FHOT P — b
Seasonal Dessert

OIS CE LTEMPEL L RDLENR TS VET, IEKI I,

The content is subject to change depending on the market.



Exclusive Course Menu: #&7~ KENROKU

Je f+  Starters
TR SRRGEECE TREF PR
Snow Crab (Female), Kinjiso (Leaf Vegetable from Kaga areq)
rolled in Tofu Skin, Vinegar Sauce, Parsnip

N3

Bl 3% Appetizer
122 HiEE Zoblz BFEESE HRAR
B ARG Tk
Shrimp & Sea Cucumber salted Guts in Yuzu Citrus Cup,
Dried Mullet Roe with Daikon Radish, Soup & Egg jellified with Kanten (Agar),
Fried Arrowhead, Dried Sea Cucumber Ovaries

# #i Soup
FRMESZC ES ArEE HiE M
Cod, Tofu-like food made with Cod's Soft Roe, Turnip Leaves,
Yuzu Citrus in White Miso-based Soup

&Y Raw Fish
WRGEE Y i ST
Thinly sliced Blowfish, Yellowtail, Cod covered with Cod’s Roe

I Seasonal Dish
M EHE BENE  BEURMIREIAR L
Snow Crab, Vinegar, Steamed Egg Custard with Crab Butter

BE ¥ Grilled Dish
e s @RFHBRL RHEIL  HEE
Yellowtail, Boiled Chrysanthemum Leaves,
Grated Daikon Radish, Sudachi Citrus

# ¥ Simmered Dish
REsE g NER IMAE REOEEEE L
Traditional Jibu-ni Style
Simmered Japanese Beef, Vegetables, Gluten Cakes

&= Rice or Noodles
ME T bEER T WBESET
Chilled Soba Buckwheat Noodles or Rice in Dashi Broth with Blowfish

KFEF  Japanese Sweets
FHEE L LT HATHEBIRkOK L EE
Jellied Strawberry, Le Lectier Pear
Steamed Red Bean Jelly with dried Japanese Persimmon & Walnuts

OIS CE LTEMPEL L RDLENR TS VET, IEKI I,

The content is subject fo change depending on the market.



