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Hana kaiseki of November

A= — Menu
ERE) 7EKHYFE 7L —VUF=h
Appetizer Avocado and fruits tomato
R KA. SBo—XE LT 841
Appetizer Autumn mackerel sushi stick, Roast duch, Propagule dressed with
ground white sesame and tofu
A 1D HT AT FTAL HE. HFBAL
Clear soup Barracuda with kyoto vegetable in clear soup
4 Fo. 28 3%, #A
Sashimi Fatty Tuna, Alfonsino, Whelk
A FAMEBAICE BE800
Warm dish Simmered Shougoin-turnip with crab sauce
45 EEBHTHE HERHR
Grilled dish Grilled winter yellowtail in saikyo-miso with roasted chestnut
%) # 38 Fed {3025 —%
Wagyu dish Wagyu Beef diced steak
132 £ FTHVHECMZ A ik
Vinegared dish Vinegared snow crab and scallop
k2 SERT Fo
Noodle Sea bream with soup rice, picked vegetable
4 Ao’ 1%
Fruit Japanese Melon and Persimmon
*+ 4 FedA
Sweets Japanese steamed chestnut bun

KIEADKLE (L), B A= 2= K £ 0352354955780 F, Menu items may change subject to
availability and supply conditions.
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Tsuki kaiseki of November
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Menu
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Avocado and fruits tomato

R EE, SBo—2E 0T 844

Autumn mackerel sushi stick, Roast duch, Propagule dressed with
ground white sesame and tofu

HT AT FTAL DL HIBHA
Barracuda with kyoto vegetable in clear soup

Fo, 28 2%, 22 1
Fatty Tuna, Alfonsino, Whelk

FHRRBEAICE . Beiold

Simmered Shougoin-turnip with crab sauce

E#BTIHE HERBL

Grilled winter yellowtail in saikyo-miso with roasted chestnut

FTHVHCIMZ Adtn

Vinegared snow crab and scallop

EERT o

Sea bream with soup rice, picked vegetable

Aoz 4%

Japanese Melon and Persimmon

RE2IA

Japanese steamed chestnut bun

KIEXNDKLE(LE), R A= 2— 1L 2055235405803, Menu items may change subject to

availability and supply conditions.




