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Dinner Menu
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Appetizer BB E—2 BEOEY—X
Soy marinated Toyohashi quail egg, pickled cucumber, shrimp
Smoked cherry salmon with butterbur sprout sauce
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Nagoya Cochin and bamboo shoot

LHEEMFPRRONSHET BERIAZTIL
Nagoya specialty chicken wings, Geniji style
EHNEET T —HEEDORFE

Tuna poke-style with Okazaki chili oil

LEEZYIN\TIRIBZIES 3BT KIR

Simmered daikon with Hatcho miso minced meat
BEEY b b EEPMOBED T

Shrimp fishcake with tomato and black pepper sauce
LLIERDXK I3RS

Mountain spring vegetable tempura
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Seared cherry seabream

MERIBIRET

Grilled Spanish mackerel topped with egg and green onion
HIEMBOTFRDER

Local seasonal vegetables

B% SRTFRL FLIFIEDEERE

Rice Grilled eel strips over steamed rice or Nigiri Sushi 3 pieces
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Dessert Seasonal fruits

¥9.500
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Some items will be changed from season to season
Price inclusive of taxes and service charge
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Dinner Menu

rﬁ%rﬁ 1 Haru Kaiseki

HEBDEBRBXE—Y BDEY—X LyRxvyE7

Lightly smoked cherry salmon with butterbur sprout sauce Red caviar
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Clear clam broth with young wakame and rapeseed blossom
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Two kinds of seasonal sashimi from Mikawa Bay

MFESTUVWEDT Y ZHEI—FY BEHITES

Udo and green pea flan with Nagoya Cochin thickened dashi sauce

HEE ILXEYXZDHDIZIT 250F
Japanese tiger prawn, fishcake with mountain herbs, Tara-no-me
fatsia sprouts

EEF CITEICAICK ORXES LN Z—
Charcoal-grilled Japanese beef with alpine garlic, Sansho butter
sauce

BECREDREAHTER IXLHTRET

Seasonedrice with sakura shrimp and bamboo shoot Light dashi
broth for chazuke
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Sakura and green tea tiramisu

¥15,000
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Some items will be changed from season to season
Price inclusive of taxes and service charge
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Pot finisher

FHf— b

Desssert

Shabu shabu course

MEMBDIXE—T BROEY—X

Smoked cherry salmon with butterbur sprout sauce
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Tuna, Spanish mackerel

EEFL» L% 180g
180g of Japanese beef shabu-shabu

TEX QKR A0OT £#H EFE ADFX

Mibuna wild mustard, Kujo green onion, enoki mushrooms,
Maitake mushroom and Tofu, seasonal vegetable

TLOA

Kishimen flat noodles

GIES

Seasonal fruits

1B
Additional

EEF 1009

Japanese beef 100g

5
Assorted vegetables

¥14,000
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Some items will be changed from season to season
Price inclusive of taxes and service charge
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SushiDinner
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Appetizer Smoked cherry salmon with butterbur sprout sauce

BEEY) BEEI—F LS

Grilled Nagoya Cochin grilled with sansho pepper

Fo]l08. 5

Assorted Sushi (10 pieces of Nigiri sushi and rolled sushi)
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Fatty tuna with chopped fresh wasabi, Bluefin tuna with chopped
shiso and myoga, Seared cherry sea bream, Firefly squid with sweet
miso vinegar, Spanish mackerel tataki with ginger,

Whole conger eel, Sea urchin gunkan roll with caviar,

Sweet glass shrimp gunkan roll, Bamboo shoot with kinome,
Vinegared daikon ,Tuna and pickled radish roll,

Tamayura Kohaku rolled egg
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Hatcho miso soup
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Dessert Seasonal fruits
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