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Colors of Autumn
Grilled Large-head Hairtail accompanied with EDO Delicacies

Chestnut Compote, EDO-style Omelet,
Miso-Glazed Konjac Skewer and slow-cooked Duck Breast
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Soup
Clear Soup with Matsutake Mushroom
and grilled Pike Conger with sliced Sudachi
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Sashimi

Pacific Bluefin Tuna

K¢k
b EE RTHEARASRG; ZM
Grilled Dish

White Onion “Yukigeshiki” with Sea Urchin
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The Main Act
Yanagawa Nabe - Eel and Burdock Root Hot Pot, Egg-Bound Style

gt
IR R RET > 4k
YL BRI C A2 T BRI T
HREE DY
Rice Meal

“Tsuyahime” Rice cooked in Traditional Earthenware Pot
Miso Soup and Pickles
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Seasonal Fruit

“Shinshu” Persimmon
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Starter

Lotus Root Dumpling coated with Lightly Thickened Clear Sauce
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Colors of Autumn
Grilled Large-head Hairtail accompanied with EDO Delicacies
Chestnut Compote, EDO-style Omelet,
Miso-Glazed Konjac Skewer and slow-cooked Duck Breast
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Soup
Clear Soup with Matsutake Mushroom
and grilled Pike Conger with sliced Sudachi
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Sashimi
Pacific Bluefin Tuna
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Grilled Dish
White Onion “Yukigeshiki” with Sea Urchin
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The Main Act
Yanagawa Nabe — Eel and Burdock Root Hot Pot, Egg-Bound Style
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Rice Meal

“Tsuyahime” Rice cooked in Traditional Earthenware Pot
Miso Soup and Pickles
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Seasonal Fruit
“Shinshu” Persimmon
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Starter
Lotus Root Dumpling coated with Lightly Thickened Clear Sauce
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Colors of Autumn
Grilled Large-head Hairtail accompanied with EDO Delicacies
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Soup
Clear Soup with Matsutake Mushroom
and grilled Pike Conger with sliced Sudachi
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Sashimi
Pacific Bluefin Tuna
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Grilled Dish
White Onion “Yukigeshiki” with Sea Urchin
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“SOBA”

Chilled SOBA Noodles with EDO-style Dip Sauce
Accompanied with Seasonal Tempura
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The Main Act
Yanagawa Nabe — Eel and Burdock Root Hot Pot, Egg-Bound Style
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Rice Meal
“Tsuyahime” Rice cooked in Traditional Earthenware Pot
Miso Soup and Pickles
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Seasonal Fruit
“Shinshu” Persimmon
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With Our Gratitude
Pound Cake from Happo-en Patisserie
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Starter

Lotus Root Dumpling coated with Lightly Thickened Clear Sauce
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Colors of Autumn
Grilled Large-head Hairtail accompanied with EDO Delicacies

gL
i YN
Soup

Clear Soup with Matsutake Mushroom
and grilled Pike Conger with sliced Sudachi
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Sashimi

Pacific Bluefin Tuna
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Grilled Dish
White Onion “Yukigeshiki” with Sea Urchin
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“SOBA”

Chilled SOBA Noodles with EDO-style Dip Sauce
Accompanied with Seasonal Tempura
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The Main Act
Braised Wagyu Beef and Vegetables in Miso Flavored Sauce
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Rice Meal
“Tsuyahime” Rice cooked in Traditional Earthenware Pot
Miso Soup and Pickles
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Seasonal Fruit
“Shinshu” Persimmon
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With Our Gratitude
Pound Cake from Happo-en Patisserie
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Lotus Root Dumpling coated with Lightly Thickened Clear Sauce
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Colors of Autumn
Grilled Matsutake Mushroom accompanied with EDO Delicacies
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“UMAMI”
Homemade Tofu
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Shojin-style Sashimi
“YUBA(Tofu Skin) ” and simmered Soy Pulp “Unohana” rolled in Nori Seaweed
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Grilled Dish
White Onion “Yukigeshiki”
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“SOBA”

Chilled SOBA Noodles with EDO-style Dip Sauce
Accompanied with Seasonal Vegetables Tempura
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The Main Act
Chef’s Selection of Mushrooms Hot Pot
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Rice Meal
“Tsuyahime” Rice cooked in Traditional Earthenware Pot
Miso Soup and Pickles
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Seasonal Fruit
“Shinshu” Persimmon
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With Our Gratitude
Traditional Yokan BUTAI-style - Red Bean Jelly Dessert
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