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P *iFE LR E Premier Sake Kaiseki JB/BECH B AR

1/10/2016 (Saturday EEIX)

i Starter N &

RN DEES 31X APE Silver cod roe in vinegar sauce i s &

-EMREEZD M G ER Sea bream sushi and stewed saury fif iﬂ)jﬁ%f}(ﬂ@

£ JENE A A 2 R T with egg, grilled chestnut, griller ginkgo FEEEEE ~ BEEET- - EEgRTE R A

and rice stalk
MIYASAKA ¥ @  Miyasaka Junami Ginjo
E7% TYPE-1 #:k# gt  Masumi Type-1 yawaraka Junami Ginjo
£2 I FFF #HK+<2@E  SoHomare Gohyakuman Goku Junmai Daiginjo
% ApEird A So Homare Kimoto Tokubetsu Honjozo

Bih Sashimi &
LA - mph e ke Fatty tuna, striped jack and flounder HEAlE - et E R A
BE L Bk A Masumi Sanka Junmai Daiginjo
%7 27 (%) ¥ Masumi Namazake Junmai
&% Y04 4@ SoHomare Hagano Kaori Ginjo

B ¥ Stewed Dish Z Y
fe Fal X Poached sliced Wagyu eSSy iita=y=
=1 with sesame vinegar sauce TRl

# - F L& B ivE Masumi Nanago [No.7] Junmai Daiginjo

e Grilled Dish =
B Grilled Spanish mackerel with yuzu W EEH ALK A
R S

8 4> BF 4% E  So Homare Kimoto Junmai Daiginjo

L 3 Deep-fried Dish YE ¥
JBELEEoN R Deep-fried small shrimp and vegetable cake WE /N S B3
Serp e 2 AL
E% A4S LA ¥k9 g Masumi Kippukukinju Junmai Ginjo
ek iﬁ"-‘»&k Fu¥kiF  So Homare Kimoto Tokubetsu Junmai
5 ¥ Sushi E F
= Assorted sashimi on rice SR AR B
(222 cyp—xy « Fbhbu{® (Sea urchin, salmon and Zuwai crabmeat) CHiE ~ = 0 RIATERER)
AL Red miso soup GLAMTY 55
ko Dessert i &
F¥ ey IdT—TY Y Japanese Kyoho grape and mango pudding ElleE EPE T MO A A

£ 13 i) LIQUER  Masumi Yuzu Liquor



	Sushi
	Assorted sashimi on rice
	(Sea urchin, salmon and Zuwai crabmeat) 
	Red miso soup
	Dessert
	Japanese Kyoho grape and mango pudding

	Stewed Dish
	Grilled Dish

	Starter
	Sashimi
	Fatty tuna, striped jack and flounder


	Deep-fried Dish
	Deep-fried small shrimp and vegetable cake


