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Set Menu "Kouyou Kaiseki"

Assorted Appetizers
Japanese Clear Soup "Dobin-mushi" Style with "Matsutake" Mushrooms and Conger Pike
Today's Sashimi
Assorted Seasonal Dishes
Boiled Turnip Dumpling with Chicken Miso, "Yuba" Thick Sauce and Green Vegetable
Duck Pot with Green Onion and Green Vegetables
Mixed Miso Soup with Local "Yushi-Tofu" and "Nameko" Mushrooms
Steamed Rice with Salmon Roe Marinated in Soy Sauce, Grilled Salmon, "Wasabi", Seaweed and Grated Yam
Assorted Japanese Pickles Seasonal Fruits

¥18,000

per person

All prices are inclusive of consumption tax and are subject to service charge.
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