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Gateway to Gastronomic Happiness

Delicate Monkfish Liver Mousse with EDO-TOKYO Vegetables
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Colors of Winter
Spring Roll stuffed with Eel, Boiled Egg stuffed with Sea Urchin Sauce
Chestnut Compote, Velvety Leek Potage and Vinegared Mackerel Sushi
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Soup

Traditional Clear Soup with grilled Japanese Yellowtail
Grilled Rice Cake and Peeled Yuzu

fifi &£ KM
KOBEDORMEAIL B S HORBEIES
Sashimi

Pacific Bluefin Tuna with White Radish
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The Main Act
Scallop and Bean Curd Skin Hot Pot Mild White Miso Flavor

BR%
IR RIFHE >R O LR A
AHOSRADED»S FEOW KL
Rice Meal
“Tsuyahime” Rice cooked in Traditional Earthenware Pot
Today's Accompaniments, Miso Soup and Pickles
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Finale
Seasonal Fruit of the Month
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Gateway to Gastronomic Happiness

Delicate Monkfish Liver Mousse with EDO-TOKYO Vegetables
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Colors of Winter

Spring Roll stuffed with Eel, Boiled Egg stuffed with Sea Urchin Sauce
Chestnut Compote, Velvety Leek Potage and Vinegared Mackerel Sushi

BRSL
FEM—% BEBE BT
Soup

Traditional Clear Soup with grilled Japanese Yellowtail
Grilled Rice Cake and Peeled Yuzu
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Sashimi

Pacific Bluefin Tuna with White Radish
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SOBA Noodles and simmered Herring with EDO-style Soup
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The Main Act
Scallop and Bean Curd Skin Hot Pot Mild White Miso Flavor

LR
IR EHHE >PHIOK A L B A
EOW HISL
Rice Meal
“Tsuyahime” Rice cooked in Traditional Earthenware Pot topped with Crab Sauce
Today's Accompaniments, Miso Soup and Pickles
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Finale
Seasonal Fruit of the Month
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Zen-like Simplicity
Simmered Octopus with EDO-TOKYO Vegetables
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Colors of Winter
Delicate Monkfish Liver Mousse, Boiled Egg stuffed with Sea Urchin Sauce
Chestnut Compote, Velvety Leek Potage, Spring Roll stuffed with Eel
Grilled Duck Breast wrapped on Burdock, and Vinegared
Chestnut Compote, Velvety Leek Potage and Vinegared Mackerel Sushi
Mackerel Sushi
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Grilled Dish
Grilled Premium Japanese Taro “Ebi-imo” served with Freshly shaved Bonito Flakes
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Soup

Traditional Clear Soup with grilled Japanese Yellowtail
Grilled Rice Cake and Peeled Yuzu
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Sashimi

Pacific Bluefin Tuna with White Radish
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SOBA
SOBA Noodles and simmered Herring with EDO-style Soup
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The Main Act
Scallop and Bean Curd Skin Hot Pot Mild White Miso Flavor
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Rice Meal
“Tsuyahime” Rice cooked in Traditional Earthenware Pot topped with Crab Sauce
Today's Accompaniments, Miso Soup and Pickles
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Finale
Seasonal Fruit of the Month

B
NFRERFIED AT P —%
With Our Gratitude
Pound Cake from Happo-en Patisserie
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Zen-like Simplicity
Simmered Octopus with EDO-TOKYO Vegetables
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Colors of Winter
Delicate Monkfish Liver Mousse, Boiled Egg stuffed with Sea Urchin Sauce
Chestnut Compote, Velvety Leek Potage, Spring Roll stuffed with Eel
Grilled Duck Breast wrapped on Burdock, and Vinegared
Chestnut Compote, Velvety Leek Potage and Vinegared Mackerel Sushi
Mackerel Sushi
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Grilled Dish
Grilled Premium Japanese Taro “Ebi-imo” served with Freshly shaved Bonito Flakes
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FTfli—w PR kT
Soup

Traditional Clear Soup with grilled Japanese Yellowtail
Grilled Rice Cake and Peeled Yuzu
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Sashimi

Pacific Bluefin Tuna with White Radish

LR
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SOBA Noodles and simmered Herring with EDO-style Soup
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The Main Act
Premium Yonezawa Beef cooked on Hot Ceramic Plate
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Rice Meal
“Tsuyahime” Rice cooked in Traditional Earthenware Pot topped with Crab Sauce
Today's Accompaniments, Miso Soup and Pickles
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Finale
Seasonal Fruit of the Month
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With Our Gratitude
Pound Cake from Happo-en Patisserie
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