Menu Kinmokusei
SRR

s— At ¥10,000

—ODHEELA

Amuse-bouches

RHEE RIOITOLRAERE ~BERITERXZTIL~

Kochi Prefecture Yellowtail Sashimi in Cantonese Style ~Karakurenai Style~

IEEAMEBZERAL CoKDEERLEIFIEERLR-T

Hachikin Local Chicken Steamed in a Pot Soup, Slowly Cooked

ROBOELHENGIT WMFEFEIERHREBV—X

Returning Bonito Colorful Arare Fry with Yuzu-Aroma Homemade Soy Sauce

MR+ R—ODBEESMEALEER®RY—RX SRIRECE/NLBOEOOTIEVH

Shimanto Pork Roast with Karacurenai Fragrant Sauce,Accentuated with Kochi Niyodogawa Sansho Pepper

FOXZREBLERADMER FOFIHEL BEWRZ

Stir-Fried Rice with Pickled Mustard Greens and Dorome, Steamed in Lotus Leaf, Served with Pickles

EVOILERDETCEE
Almond Tofu with Mongolian Rock Salt
HEEDFITR E%Zm LoV b2
Choice of the right Mango Pudding
BREFESVYIIDOOYT

Homemade Douhua with Jasmine Syrup

BMICERZTLILF—DHEEERKIE. A2V ITABRLHIF<IEEL. Customers with ingredient allergies, please let our staff know.
HRTHRICIETHER - T—EXR 10%DEFEFNTH DY, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—BEMHDEBLAZBEHNTEVEY, *Some ingredients may change depending on availability.
a



Menu Tsukiakari
B

s— At ¥13,000

—ODHEELA

Amuse-bouche

TEDEZAAX—JLIcEE/NLY MR

Seven-Color Palette Appetizer Inspired by a Tosa Feast

IIEEAMFBEZERAL CoKDEERLEIFIEERLR-T

Hachikin Local Chicken Steamed in a Pot Soup, Slowly Cooked

ERFYT FHBHFRCEICIL-TICEAT

Peking Duck Wrapped in Crepe with Fresh Vegetables

aMEEEEREONINVESE BREHEHY—-X (CEIILBOED

Kochi Kinmedai Crispy Roast with Homemade Sweet Soy Sauce and Niyodogawa Sansho Aroma

ME+ZEBEFDRAT—F BEHESZIZ3CHREFY—X

Shimanto Beer-Fed Beef Steak with a mellow black vinegar sauce fragrant with black pepper

FOXZRELERADNER FOFEIHZEL BEWRZ

Stir-Fried Rice with Pickled Mustard Greens and Dorome, Steamed in Lotus Leaf, Served with Pickles

EVIANEEDERCEE
Almond Tofu with Mongolian Rock Salt
BR&EDFIA2R A=)
Choice of the right Mango Pudding
BREZESvRAI>OvY

Homemade Douhua with Jasmine Syrup

BMICEBRTLILF—DHEBERIE. A2V IANBHRLAIF<IEE, Customers with ingredient allergies, please let our staff know.
MRTERICITHER - Y—EXR 10%MEFENTEDES, *Prices shown include consumption tax and 10% service charge.
HEANRRICED—HBEMHEBLBZBENTTVET, *Some ingredients may change depending on availability.
ca



Menu Manjushaka
BYRIVE

s— At ¥23,000

—ODHELA

Amuse-bouches

AEFv1=—XINLybh~FDWVNB D~

Nine-Color Chinese Palette ~Autumn Colors~

SURIAELDER KEZMNI TR IcESBDRX—T EHGD 77tk

Whole Shark Fin Soup of Yoshikiri Shark, Slowly Simmered Golden Broth with Sudachi Accent

IERFYT FHBHFRCHICIL-TICEAT

Peking Duck Wrapped in Crepes with Fresh Vegetables

RS SHOMF eI HEMY—X {TEINLMDED
Grilled Eel Shirayaki with Kochi Eggplant, Sweet Soy Sauce and Niyodogawa Sansho Aroma
SOELDOY—ARyk
Refreshing Sorbet

EE4F7LADIT—F BREUXOEY—X
EREDFICX Domestic Beef Fillet Steak with Homemade XO Sauce

Croceolhe e EIEEHAM —Of VR F—% FEAITERBEY—2

Domestic Beef Sirloin Steak with Karakurenai Black Vinegar Sauce

FOXZREILRRADMER EORIHEL BMHFZ

Stir-Fried Rice with Pickled Mustard Greens and Dorome, Steamed in Lotus Leaf, Served with Pickles

A IFBEAMBA DL TAHIT
Choice of the right Hachikin Chicken Creamy White Broth Noodles in Clay Pot

E—S22ADRER —BORKRZ

Century Egg Congee with Three Condiments

TEVONEROERCERE <>dI—TU>
ERLDFIAX Almond Tofu with Mongolian Rock Salt Mango Pudding
Choice of the right a%%gny‘.\,z:ysyn\y'j

Homemade Douhua with Jasmine Syrup

BMICEBTLILF—DHEBFERIE. A2V IABHRLAIF<IEE, Customers with ingredient allergies, please let our staff know.
MRIRRICITHER - Y—EXR 10%HEFENTEDES, *Prices shown include consumption tax and 10% service charge.
HAEANRRICED—HBEMOBEB LB ZHBENTTVEY, *Some ingredients may change depending on availability.






