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Autumn appetizer / today's fish and shellfish /| meat dishes / For a taste of autumn — chicken, mushrooms and ginkgo chimaki (dumplings wrapped in
bamboo leaves) or Hong Kong noodle soup / today's dessert

Hitotoki [0k %] + ¥ 700
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Appetizer / one item from the a la carte menu / today's dessert
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Seasonal crab and fluffy Wanpakutamago egg fried rice
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Stir-fried soba noodles with seafood and seasonal vegetables
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Thinly sliced Shonai pork - shabushabu style

JEDHE 5 7= ﬁﬁ,ﬁﬂ@f Y =N UDOFRUE RECFETTEALERY CEEW)
§ ¥7.800

Red snapper fried rice - Hitsumabushi style (finish it by pouring tea over it)
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Szechuan sesame flavored spicy soup noodles

¥ 7,200
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Prawn won ton dumplings in noodle soup
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Mapo tofu (tofu with spicy sauce) made with Oboro tofu (silken tofu curds) and rice
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Specially prepared rice gruel cooked with Wanpakutamago eggs and yuba (dried beancurd)
with Fuji Highlands steamed chicken, mitsuba, coriander, pickles, bitter melon flavored miso

¥7.200
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Tax is included.



