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First dish
Hakkaisan sake lees, soy milk, shrimp potato
Octopus with vinegared egg yolk
Monkfish liver with apple jelly

Second dish
Thn fish, ark shell, yellow chives and hosta
plant vinegar miso

Third dish
Shinshu Fukumi chicken meatballs, Shogoin 
turnip simmered in miso sauce

Fish dish
Fresh fish, scallops, rape blossoms, yuzu

Main dish
Grilled Japanese beef , black garlic, soy sauce, 
koji, lily root

Meal
Goto udon, Mima natural two-year-old miso, 
Kanzuri

Seasonal sweetness
Strawberry, mugwort, lemon

tea

Small sweets
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