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Colors of Autumn
Kasumi Duck with Yoshino Kudzu Sauce
Vinegared Mackerel Sushi Wrapped in Persimmon Leaf
Chestnut and Nara Pickles with Tofu Puree
Simmered Turnip with Yuzu Miso
Simmered Edomae Conger Eel

with Decorative-Cut Cucumber

Soup
Traditional-style Clear Soup
Clam, Miwa Somen Noodles
and Autumn-Winter Daikon Radish
Maple-leaf Carrot and Knotted Mitsuba

Sashimi
Marinated Lean Tuna and Grilled Senju Leek
Egg Yolk Soy Sauce
Medium-fatty Tuna with Finely Chopped Senju Leek
Shiso Flower Buds and Maldon Salt

Refined and Wholesome Flavor
Deep-fried Ebi-imo Taro
Grilled Eel (Shirayaki),
Green Chili Pepper and Dashi Sauce

The Main Act
Yonezawa Beef Shabu-Shabu
Japanese Parsley,
Shintori Greens and Frosted Oyster Mushrooms

Served with Diluted Ponzu Sauce

Rice Meal
Clay Pot Rice with Snow Crab,
"Tsuyahime" Rice from Nagai City, Yamagata
Diced Lotus Root and Turnip Greens

Dessert
Pear and Kudzu Dumpling

with the Aroma of “Mimuro Sugi” Sake

For inquiries regarding allergens and cross-contamination,
please do not hesitate to ask our staff.



