
Vegetables Dressed with Japanese Mustard and Miso

Matsukaze

　Amuse

Scallop, Shrimp, Squid, Potherb Mustard, "Bunashimeji" Mushroom, Salmon Caviar, Sea Urchin

　Clear Soup

Minced Snow Crab Dumpling, Potherb Mustard, "Yuzu" Citrus

Sashimi

( 2,000)

3 Kinds of “Sashimi”

Available to change to 5 Kinds of “Sashimi” (+2,000 Yen)

Fish Dish

　Choice of

Braised Dish

Fish of the Day

Braised Yellowtail and Turnip with "Yuzu" Citrus Miso

Egg Plant, Chrysanthemum, "Shiitake" Mushroom

Deep Fried Dish

Grilled Conger Eel and Vegetables Covered with Grated Yam

4,000)
Available to add on Charcoal Grilled Japanese Kuroge Premium Tenderloin (+4,000 Yen)

Rice or Noodle 　Choice of

Steamed Rice, Red Miso Soup, 3 Kinds of Pickles

5 Kinds of “Sushi”

Melon, "Beni Madonna" Orange, Mint

¥15,000

Dessert

Hot Buckwheat Noodle or Flour Noodle



Seasonal Fruit

¥28,000

　Dessert

Porridge of Globe Fish

Hot Pot Style

"Tecchiri" Hot Pot Style Globe Fish

　Rice

Deep Fried Dish

Deep Fried Globe Fish

Grilled Dish

Grilled Globe Fish with Cayenne Pepper Powder

Globe Fish Skin

　Sashimi

Globe Fish "Sashimi"

　Amuse

Globe Fish Course
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