
 W H A T ' S  I N C L U D E D :  

Hamachi Shio Koji Yaki 
Gri l led yel lowtai l  marinated w/ shio koj i

Beef Maitake Yakiniku
Pan-fr ied beef w/ maitake mushroom,
onion, mini peppers (yel low, red &
orange) & green snap peas.

Ebi fry
Breaded & fr ied shrimp w/ mayo sauce

Tsukune
Chicken meatbal l  on a skewer

Shishamo nanbanzuke
Fr ied smelt f ish in vinegar dressing 

Kabocha nimono
Simmered squashed

Nasu Dengaku 
Eggplant baked w/ miso sauce 

Kuro Mame 
Sweet Black Beans 

Horenso Goma-Ae
Spinach w/ sesame sauce 

Kinpira Gobo 
Pan-fr ied burdock root w/ carrot

Satsuma imo
Steamed Japanese sweet potato

Ajitsuke Tamago 
Marinated boi led egg

Gomoku inari
tofu pocket w/ sushi r ice & vegetable
incide

Unagi gohan
BBQ eel r ice 

kyuri & daikon tsukemono 
Cucumber & White radish pickles 

Grape

Dianthus flower 

Edible f lower 

ume ninjin
simmered decorative carrot 
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