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Kaisekl Course - October - JPY 35,000

Appetizer « Steamed Monk Fish Liver with Yuzu and "NARAZUKE"
"NARAZUKE" : Japanese pickles that have been set in for a long time in Sake

 Grilled Ginkgo Nut with Sake and Simmered Spinach

Soup + DOBIN MUSHI - Steamed Soup- :
Matsutake Mushroom, Shrimp Dumplings, Mitsuba ( Japanese Wild Parsley)
with Japanese Lime

Saahimi -« Assorted Sashimi

Side Dish + Steamed Abalone with "SHUTO Sauce", with Wolfberry on top

"SHUTO Sauce" : Sauce made from fermented (Bonito) entrails

* Deep Fried Matsutake Mushroom, and Pumpkin

Grilled Dish -« Sea Bream "YUAN YAKI"

"YUANYAKI" : Mixing Japanese "Lemons" and Japanese "Limes" in Soy Sauce and Sake.
Then soak the Sea Bream in this sauce for a while, then grill.

« Deep fried cut Crab Meat mixed with Vegetables
 Lightly Baked Chestnut
» Autumn Leaves shaped "FU"

"FU" : Traditional Japanese food made from wheat gluten, which is the protein part of wheat

» Grilled Baby Taro with Natto

- Japanese Green stuffed with Salmon

Stewed Dish -« "NASU MAN]JYU" and Beef Filet with Vegetable Starchy Sauce
"NASU MANJYU" : Steamed Eggplant stuffed with Eggplant Pulp and Chicken

Seasonal rice -+ Pot Cooked Sweet Potato Rice with Black Sesame and Salt

« Miso Soup and Japanese Pickles

Dessert - Pear, Persimmon and Kyoho Grape



