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Ichinozen (First Course)

Appetizer WACATIE WML
KoE
fili H EE A
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Soup HYEE R HOUOE #hr

Ninozen (Second course)
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Sashimi (raw fish)

Nimono (Boiled dish) B /NE BEEGIE KO

Sannozen (Third course)

Sunomono bwmH B MoARE FA3E
(Vinegared dish) T
Kawarlbachl (substitute i T3 Lo S
dish)
Shokuji . e
AA uﬁg‘/g\‘
(Meal before desserts) TR
VAR (Fefit] )

FOY) BEHE

Mizumono

M=WNN N R \\\\:L»_A
(Desserts) BINBD A SEH Va—A

Peanuts tofu (bean curd)

Steamed taros

Stewed sweetfish with soy asuce
and sugar

Mozuku seaweed with vinegar
Soft roe tofu, Lotus root, awabi
mushrooms (oyster mushrooms),
vuzu citrus

Assorted turban shells,
Tuna fish, Today's local fish,

Kanvachi (amberiack)
Alfonso, small potatoes, lightly

grilled bean curd skin. leaf bud

Surf clams, Bean curs skin,
Kakinoki mushrooms, mibuna
leaf, Vinegar with sugar, salt
and sov sance

Shabu-shabu (hot pot) with local
fish and soybean milk

Grilled perch with miso (bean
paste)

Rice (Produced in Shizuoka
Prefecture)

Seasonal pickles, Soup

Satsuma mandarin, Grapes,
Juice
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Ichinozen (First Course)

Appetizer WACATIE EWHL

KipoE

fili H iR A

b <HE
Soup HYEE R HoOE 1
Ninozen (Second course)

A H O LERED

Sashimi (raw fish)

i 4HE I\
Nimono (Boiled dish) SHA NE BEEGE KOIF
Aizakana (Served SO EEX LB ANF—
between a cooked dish

and a boiled dish)

Sannozen (Third course)

Sunomono dEHE BIE MoARE 4%
(Vinegared dish) YT

Kawaribachi (substitute Hi

dish) \\\E«?’LL%D/S:;L/“@/S‘:
Shokuji R -
ARK IR,
(Meal before desserts) FORIEEBES
AENE (B ] )

FEOW B

INBD A SEH Pa—A

Mizumono (Desserts)

Peanuts tofu (bean curd)

Steamed potatoes
Stewed sweetfish with soy asuce

and sugar
Mozuku seaweed with vinegar
Soft roe tofu, Lotus root, awabi

mushrooms. Yuzu citrus

Assorted today's local fish
Tuna, alfonso, Kanpachi
(anberjack)

Alfonso, small potatoes, lightly
grilled bean curd skin. leaf bud

Grilled turban shells with lemon
and butter

Surf clams, Bean curs skin,
Kakinoki mushrooms, mibuna
leaf, Vinegar with sugar, salt
and soy sauce

Shabu-shabu (hot pot) with local
fish and soybean milk

Grilled perch with miso (bean
paste)

Rice (Produced in Shizuoka
Prefecture)

Seasonal pickles, Soup

Satsuma mandarin, Grapes,
Juice
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Ichinozen (First Course)

Appetizer HACAEEE =L
RpoE
fifi H 2 A
&9 <HE
Soup HYEE iR bHOOH M1
Ninozen (Second course)
Sashimi (raw fish) e i 4B RN
Nimono (Boiled dish) G B A&
Yakimono i -
(grilled dish) o R

Sannozen (Third course)

Sunomono ItwH B MokRE T4

(Vinegared dish) YINETEE

Kawaribachi (substitute

L o e
dish) Hifs TS S5
Shokuji R -

M)
(Meal before desserts) ARR RIS
TENAR (5 )

HEOW B

TINBD A SEH Pa—A

Mizumono (Desserts)

Peanuts tofu (bean curd)
Steamed potatoes

Stewed sweetfish with soy asuce
and sugar

Mozuku seaweed with vinegar

Soft roe tofu, Lotus root, awabi
mushrooms, Yuzu citrus

Japanese Ise robster, tuna,
alfonso, Kanpachi (amberjack)

Boiled Japanese Ise robster

Grilled Japanese Ise robster

Surf clams, Bean curs skin,
Kakinoki mushrooms, mibuna
leaf, Vinegar with sugar, salt
and soy sauce

Shabu-shabu (hot pot) with local
fish and soybean milk

Grilled perch with miso (bean
paste)

Rice (Produced in Shizuoka
Prefecture)

Seasonal pickles, Soup

Satsuma mandarin, Grapes,
Juice
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Ichinozen (First Course)

Appetizer N

A2 HIE% A
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fuli H SR A

S
Soup Hf 08 iR bOOHE fhr
Ninozen (Second course)
Sashimi (raw fish) e SR T4V R

Nimono (Boiled dish) SHMA NFE BERGE KROF

Aizakana (Served
between a cooked dish
and a boiled dish)

DAL LEY NF—

Sannozen (Third course)

Sunomono EFHE LG fMoKRE TAX
(Vinegared dish) YINETEE
Kawarlbachl (substitute F Lo L5
dish)
Shokuiji . \
uﬁg‘ja,+

(Meal before desserts) ARR RIS

FENER (FE N pE)

HEOW B

INBD A SEH Pa—A

Mizumono (Desserts)

Matsumae sushi (pickled
mackrel with seaseed) with
Japanese ginger

Peanuts tofu (bean curd)

Itaya shellfish seasoned with
sake

Steamed potatoes

Stewed sweetfish with soy asuce
and sugar

Ginkgo nuts

Soft roe tofu, Lotus root, awabi
mushrooms, Yuzu citrus

Japanese Ise robster, tuna,
alfonso, bigfin reefsquid

Alfonso, small potatoes, lightly
grilled bean curd skin, leaf bud

Grilled turban shells with lemon
and butter

Surf clams, Bean curs skin,
Kakinoki mushrooms, mibuna
leaf, Vinegar with sugar, salt
and soy sauce

Shabu-shabu (hot pot) with local
fish and soybean milk

Grilled perch with miso (bean
paste)

Rice (Produced in Shizuoka
Prefecture)

Seasonal pickles, Soup

Satsuma mandarin, Grapes,
Juice



