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MENU ・Deep fried shrimp・Salmon yuzu grilled

・Smoked Duck ・round wheat gluten cake filled with a sweet red bean filling rapped with Bamboo leaf

・Simmered Burdock and chiken rolls・Japanese omelette ・Flower like gluten cake

・Konjac・Sweat Potato・chestnut stewed with honeydew・ganmodoki・

Boiled taro・chinese cabbage and fried tofu with sesame sause・deep-fried gingko nuts

・Myoga Ginger  ・Kyoto Koshihikari White Rice  ・Japense radish pickles 


