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Omotenashi [HdThL] ¥5,400
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Autumn appetizer - Three black vinegar sauces / Chilled jellyfish / Chinese pickled vegetables
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Assortment of seasonal fried vegetables with rocksalt or garlic
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Red sea bream sandwiched with slices of konbu kelp with Sawayaka garland chrysanthemum sauce
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Fresh fish and shell fish from today's market
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Sweet and sour Shonai pork (fried pork loin with Japanese black vinegar and balsamic vinegar)
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For a taste of autumn — chicken, mushrooms and ginkgo chimaki
(dumplings wrapped in bamboo leaves)

or Hong Kong noodle soup
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Today's dessert
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Yorokobi [&5zZU] R Dim Sum Course 9[3,300
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Autumn appetizer - Three black vinegar sauces / Chilled jellyfish / Chinese pickled vegetables
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Steamed dim sum - Four kinds
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Steamed shrimp gyoza Shonai pork shao-mai (dumpling) Steamed pumpkin gyoza
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Deep-fried dim sum
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Fuji Highland chicken & seasonal vegetable spring roll
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Fried dim sum Radish rice cake with home made XO jiong
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Assortment of seasonal fried vegetables

SOV EVHEDWAY T~

Ebi-mayo fried prawns - with mayonnaise sauce
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For a taste of autumn — chicken, mushrooms and ginkgo chimaki
(dumplings wrapped in bamboo leaves)
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Dessert plate
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Tapioca coconut milk with brown sugar added
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Coconut dumplings with pumpkin paste
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Small purple-fleshed sweet potato cake




