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HOKURIKU ‘IRODORY Kaiseki

Mixed Vegetables with Crab Meat

BEARRX
Assorted Appetizers
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Beancurd Soup with Crab Meat
EFFERERD
Assorted Raw Fish
HREa R
(08 | Ba | HIF | BR)
Grilled Rosy Seabass with Salt
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Braised Japanese Amberjack and Turnip
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Crab and Vegetable Tempura
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Soba with Duck or
Rice served with Miso Soup, Pickles
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Menu items may change in season.
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Garden Kaiseki
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Crab Meat with Vegetable
Seasonal Appetizers
Beancurd Soup with Crab Meat

Assorted Raw Fish
(tuna, snapper, sweet shrimp, scallop, urchin)

Grilled Crab and Rosy Seabass with Salt
Braised Japanese Amberjack and Turnip

Crab and Vegetable Tempura
Hot Pot (Crab or Japanese Amberjack )

Soba with Duck

or Porridge in Hot Pot
or Rice served with Miso Soup, Pickles
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Menu items may change in season.
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‘Yamazato’ Kaiseki

BENREIRSE  Crab Meat with Vegetable
HEFFBSE  Seasonal Appetizers
BIl&E7  Scallop and Fish Paste Soup
=&4%EF  Raw Fish 3kinds

et Grilled Japanese Amberjack
HNFRSEE  Beef & Vegetable Roll
HEBRIEE  Assorted Tempura

2R Crab Meat over Rice
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Menu items may change in season.
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