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DINNER

APPETIZER

Sour

SASHIMI

GRILLED DISH

SIMMERED DISH

FRIED DISH

RICE SET

FRUIT
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*Please notify an attendant if you have any food allergies.

*The menu is subject to change, depending on the availability of ingredients.

Boiled Foie Gras with Soy Milk

Sesame Tofu with Vinegared Miso, Pine Nuts
Fish Roe Noodle

Boiled Spinach, Salmon

Sea Eel

Soft Shelled Turtle
Mochi Cake
Leek

Japanese Ginger

Seasonal Sashimi

Soy Sauce and Wasabi, Plum Sauce

Abalone
Japanese Chili Pepper

Taro Potato
Shrimp
Snap Pea
Yuzu Citrus

Japanese Beef and Corn

Crab and Avocado

Seasoned Rice with Sweetfish
Japanese Pickles
Miso Soup

Seasonal Fruits
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