.3 & A, U] £
4 9 4 E 3 5
s % & 1E1L %8 2
AE E2a BHAEKH L HIF  adF
ot % H9 Shaf HEW yx
a2 B 0 % EdHL Ty
% D 4 X TR 7
£ . 23 wmil )
g % % D5 & 4 A
N TEax g1
I® Ex 7

i e

o R

*r 5 % & E 1
3 % ¥ 2] O
= &K & o
SN LT BT
) ~ 2) : v Uy
— 2 o BB 22T 57
b L, R Za¥
1: & Pd Dt Trx g
* A N
L y N
o Yook
o ® #
o
i1

T M1 O

Set Menu "Wakanatsu Kaiseki"

Small Appetizer
Assorted Appetizers
Japanese Clear Soup with Greenling, Wax Gourd, Burdock and Arrowroot Starch Noodles
Today's Sashimi  Grilled Sea Bass with Tomatoes, Sweet Potato simmered in Lemon Honey
Simmered Roll Eggs with Conger Eel served with Boiled Chinese Yam, Pumpkin, Snap Pea and Japanese Starchy Sauce
Grilled "Nangoku-Kuroushi" Beef on a Ceramic Plate served with Vegtables, Green Onion and Ponzu
“Ochazuke” (Clams) , Perilla, "Arare" Crackers and Wasabi
Assorted Japanese Pickles, Seasonal Fruits

¥17,000

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