
S TA R T ER
Hokkaido Hokki Surf Clam and Scallop Prepared in Two Ways

Pureed Chrysanthemum Greens Scented with Lemon

A PPE T I ZER
Winter DAICHINO SALAD

SOUP
Shibetsu King Crab and Lotus Root Mochi

SA SHIMI
Wild Yellowtai l Mar inated in White Wine Vinegar

Kumamoto - Grown Satsuma Mandarin Sauce

DEEP - F R IED
Gril led Cod Milt with Tachikawa- Grown Leek Puree,

Yuzu Citrus, and Daikon Radish

BR E AD
Rice Flour Bread Made with SORANO Rice f rom a Partner Farm

F I SH D ISH
Hirame Flatf ish Poached in Clam Broth Nasu-Picked Mushroom

and Saffron Sauce Topped with Kintoki Carrot Fritters

ME AT D ISH
Firewood-Scented “GOTOGYU” Beef Sir loin,

Pureed Horikawa Burdock and Ome Kale, Jus de Boeuf Flavored
with Okutama Wasabi

DE SSER T
Baked Jonathan Apple, Soy Pulp and SORANO Rice Crumble

Wasanbon Ice Cream, Rum Caramel Sauce

YE AR E N D

Special
D I N N E R


