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Kaiseki Course - December - JPY 35, 000

Appetizer

Sashimi

Side Dish

Grilled Dish

Seasonal Dish

Hot Pot

Seasonal rice

Dessert

 Grilled Duck Loin with Japanese leafy greens mixed Mustard

- "EBI IMO" Taro Potato, Small Tiger Prawn and Green Pepper
- Blow Fish "NANBAN ZUKE"

"NANBAN ZUKE" : Deep Fried Blow Fish Marinated in Spicy Vinegar Sauce

- Assorted Sashimi

- Abalone covered with Sea Urchin Cream Sauce,

Simmered: Spinach and Small Carrots

- Black Cod "YUAN YAKI" with

Dried Salted Mullet Roe and Turnip

"YUAN YAKI" : Mixing Japanese Lemons and Japanese Limes in Soy Sauce and Sake.
Then soak the Black Cod in this sauce for a while, then grill.

« (Grilled Salted Beef Loin with

Japanese Yam, Simmered Brussel Sprouts in Soy Sauce and Bonito Broth

* Cod and "KUMOKO" Savory Egg Custard with

Ponzu Starchy Sauce, "MOMIJI OROSHI" and Japanese Wild Parsley

"KUMOKO" : Cod Milt
"MOMIJI OROSHI" : Grated Daikon Radish with Chili Pepper

« Tuna "NEGIMA" Hot Pot:

Chinese Cabbage, Tofu Sheets, Shitake Mushrooms,
KUJYOU NEGI Onion and Yuzu Pepper

"NEGIMA" : Tuna with Green Onion

- Hot Pot Cooked Chicken and Burdock Rice with Chopped Sour Plum on top

* Miso Soup and Japanese Pickles

* Melon
« Strawberry

 Dried Persimmon



