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@Hakkei $38.00 OHappy $60.00 ©Non Oden $45.00
@O0 Lt Appetizer : /N HIEZE  Red bean Sesame Tofu

@ OO widk: HibE., B, 5. (SR, WA BBz, S, HRIR, Prya—h
MFHFTRL, 7ryal) —¥HET
Hors d’oeuvr : Chicken grilled with miso, Squid and bamboo shout mixed with Japanese peter and miso
Lettuce stem mixed sesame, Papaya rolled with sliced turnip, Fried eggplant soaked in

broth, Pickled broccoli in mustard
Q@O0 %Y Sashimi: fillEAf~ 4:FfHEE Snapper flavored with kelp, Spot prawn

Q@00 Y Grilled : 763 HEFEIISE, Ha5H%E, HEELY %17 Grilled flounder picked in sake lees,

Konnyaku denngaku, Japanese ginger vinagared.

O Oden FaA AT RICHEIRD D EADESET,

Choose any three items, followed by a choice udon noodle or rice porridge.
© /M Hot Pot : &5~V VU4, Duck and potherb mustard hot pot.

O  HEoW Vinegared : #& VfiE, 7 AT A ¥ HEHMNT . Seared salmon and asparagus dressed
with yolk vinegared.

O © ¥ Fried :#EHHHS. Fried shrimp arare cocoon.

® OO /KHET Dessert: 728y & BEARKT A A7 U — LA HEIRWHFHEIT Soybean flour and black

sesame ice-cream, Lotus root sugared



