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Today s recommendation part one
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Kobako Female snow crab
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Earth Pot Rice with Snow crab
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Earth Pot Rice with Salmon and Salmon roe
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Deep fired Matsutake mushroom wrapped with Barracuda
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Sashimi of Long tooth grouper
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Grilled Amberjack Shoulder M

30 2 0 KRk € o vbe )

Pork belly and Autumn vegetables
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Grilled sweet fish with eggs P
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Grilled Wagyu Sirloin and simmered turnip
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_ Deep fried Densuke conger eel and tofu with tasty sauce
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Boiled Monk fish liver
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Wagyu beef simmered with ginger and sweetened soy sauce
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Salted Gingko nuts ,
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Deep fried liver of eel and conger eel o
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! _ Fresh Oyster from Iwate pref.
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Grilled Oyster with Vegetable and miso paste
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Shine muscat and kyoho Parfait
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_ A Pumpkin pudding and milk ice cream
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7 Grilled Eel Simply or grilled eel with Japanese pepper (Sansho pepper
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Boiled soft-shelled turtle, rice cake of Lotus root and Shark fin with'kKUdzu sauce
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