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Kaiseki Course Yayolr - May - JPY 35,000

Appetizer

Soup

Sashimi

Simmered dish

Grilled dish

Side dish

Seasonal rice

Dessert

- White Asparagus Milk "Tofu", Caviar and Bonito Soup Sauce

- Boiled MIZUNA "Water Crescent" and Whitebait

- Deep Fried Young Sweet Fish Marinated 1n Spicy Vinegar Sauce
with Grilled Onion on top

- Bread and Prosciutto Sandwiched together with Grain Mustard
- Cockle Shell Sushi

. "CHIMAKI Zushi'
"CHIMAKI Zushi" : putting soy sauce based starchy rice rapped in a bamboo leaf.

- "Karasumi Daikon" with Camembert Cheese

"KARASUMI DAIKON" : Dried Mullet Roe Sandwiched with Daikon.
*Please eat the Karasumi Daikon and Camembert Cheese together.

- Grated Duck Lion with "SHINJO" Dumpling, Green Leeks on top,
and Colorful Vegetables in Dashi

- Assorted sashimi

- "KAGAFUTO CUCUMBER" and Abalone in Sesame and Bonito Starchy Sauce
with Cherry Tomato and "MANGANGI" Green Peppers on top

"KAGAFUTO CUCUMBER" : a large cucumber unique of Kanazawa of Ishikawa Prefecture

- Sword Fish grilled with Japanese Pepper Salt

- Mixed Tempura of Clams, Japanese parsley use the Lemon and Salt for seasoning

- Wild Spikenard and Cucumbers with Miso

- Beef Filet Grilled with Ginger and "KINPIRA"
with Egg Plant and Water Crescent on top
"KINPIRA" : thinly sliced stir fry vegetables with soy sauce seasoning

- Pot Cooked Green Pea Rice and Soy Sauce Flavor Grilled Eel

- Japanese Miso Soup and Japanese Pickles

- Melon

- Japanese Cherries

- "YOMOGI" Yokan
"YOMOGTI" : Mugwort, a green vegetable



