
DINNER
December 7dishes 

DINNER
December  7dishes

First dish
Cream cheese tofu, kumquat
Brussels sprouts, anchovy, and white 
dressing
Smelt, radicchio, and sweet and sour 
sauce
Deep-fried pork trotters
Sea bass, green onions, and sushi
Deep-fried shrimp and sweet potato with 
shrimp sauce

Second dish
Smoked winter Spanish mackerel, 
blanched chrysanthemum, mandarin 
oranges, and chili vinegar

Third dish
Milt, pureed Chinese cabbage, Shimonita
leek

Fish dish 
Grilled golden-eyed snapper with scales, 
Kujo leeks, and shellfish broth

Main dish
Domestic beef rump, monkfish liver, 
Arima sansho pepper

Meal
Goto Udon, Truffle, Kamatama

Seasonal sweetness
Pear, Yellow Yuzu, Daiginjo, Brown 
Sugar

tea

First dish
Cream cheese tofu, kumquat
Brussels sprouts, anchovy, and white 
dressing
Smelt, radicchio, and sweet and sour 
sauce
Deep-fried pork trotters
Sea bass, green onions, and sushi
Deep-fried shrimp and sweet potato with 
shrimp sauce

Second dish
Smoked winter Spanish mackerel, 
blanched chrysanthemum, mandarin 
oranges, and chili vinegar

Third dish
Milt, pureed Chinese cabbage, Shimonita
leek

Fish dish 
Grilled golden-eyed snapper with scales, 
Kujo leeks, and shellfish broth

Main dish
Domestic beef rump, monkfish liver, 
Arima sansho pepper

Meal
Goto Udon, Truffle, Kamatama

Seasonal sweetness
Pear, Yellow Yuzu, Daiginjo, Brown Sugar

tea

￥10,000 ￥10,000



DINNER
December 8dishes 

DINNER
December 8dishes

First dish
Cream cheese tofu, kumquat
Brussels sprouts, anchovy, and white 
dressing
Smelt, radicchio, and sweet and sour 
sauce
Deep-fried pork trotters
Sea bass, green onions, and sushi
Deep-fried shrimp and sweet potato with 
shrimp sauce

Second dish
Smoked winter Spanish mackerel, 
blanched chrysanthemum, mandarin 
oranges, and chili vinegar

Third dish
Milt, pureed Chinese cabbage, Shimonita
leek

Fourth dish
Ezo abalone and ancient rice risotto

Fish dish
Grilled golden-eyed snapper with scales, 
scallops, Kujo leeks, shellfish broth

Main dish
Wagyu beef rib loin, monkfish liver, 
Arima sansho pepper

Meal
Goto Udon, Truffle, Kamatama

Seasonal sweetness
Pear, Yellow Yuzu, Daiginjo, Brown 
Sugar

tea

First dish
Cream cheese tofu, kumquat
Brussels sprouts, anchovy, and white 
dressing
Smelt, radicchio, and sweet and sour 
sauce
Deep-fried pork trotters
Sea bass, green onions, and sushi
Deep-fried shrimp and sweet potato with 
shrimp sauce

Second dish
Smoked winter Spanish mackerel, 
blanched chrysanthemum, mandarin 
oranges, and chili vinegar

Third dish
Milt, pureed Chinese cabbage, Shimonita
leek

Fourth dish
Ezo abalone and ancient rice risotto

Fish dish
Grilled golden-eyed snapper with scales, 
scallops, Kujo leeks, shellfish broth

Main dish
Wagyu beef rib loin, monkfish liver, 
Arima sansho pepper

Meal
Goto Udon, Truffle, Kamatama

Seasonal sweetness
Pear, Yellow Yuzu, Daiginjo, Brown 
Sugar

tea

￥15,000 ￥15,000



DINNER
December 8dishes

DINNER
December 8dishes

First dish
Cream cheese tofu, kumquat
Brussels sprouts, anchovy, and white 
dressing
Smelt, radicchio, and sweet and sour sauce
Deep-fried pork trotters
Sea bass, green onions, and sushi
Deep-fried shrimp and sweet potato with 
shrimp sauce

Second dish
Smoked winter Spanish mackerel, 
blanched chrysanthemum, mandarin 
oranges, and chili vinegar

Third dish
Milt, pureed Chinese cabbage, Shimonita
leek

Fourth dish
Ezo abalone and ancient rice risotto

Fish dish
Grilled golden-eyed snapper with scales, 
scallops, Kujo leeks, shellfish broth

Main dish
Sendai beef sirloin, monkfish liver, Arima
sansho pepper

Meal
Goto Udon, Truffle, Kamatama

Seasonal sweetness
Pear, Yellow Yuzu, Daiginjo, Brown Sugar

tea

First dish
Cream cheese tofu, kumquat
Brussels sprouts, anchovy, and white 
dressing
Smelt, radicchio, and sweet and sour sauce
Deep-fried pork trotters
Sea bass, green onions, and sushi
Deep-fried shrimp and sweet potato with 
shrimp sauce

Second dish
Smoked winter Spanish mackerel, 
blanched chrysanthemum, mandarin 
oranges, and chili vinegar

Third dish
Milt, pureed Chinese cabbage, Shimonita
leek

Fourth dish
Ezo abalone and ancient rice risotto

Fish dish
Grilled golden-eyed snapper with scales, 
scallops, Kujo leeks, shellfish broth

Main dish
Sendai beef sirloin, monkfish liver, Arima
sansho pepper

Meal
Goto Udon, Truffle, Kamatama

Seasonal sweetness
Pear, Yellow Yuzu, Daiginjo, Brown Sugar

tea

￥18,000 ￥18,000


