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* Deep fried shrimp * Salmonyuzu grilled * Flower like gluten cake

* Cooked pumpkin * Chestnut in syrup * Sweetfish simmered in sweet soy sauce

- Japanese omelette ° Konjac * Beef simmered in sweet soy sauce * Cooked taro * Ganmodoki

- Sesame touf with yuzumiso * deep-fried gingko nuts - Crab and seasonal greens dressed in dashi * Myoga Ginger

* Kyoto Koshihikari White Rice * Simmered baby sardines with sansho pepper

* Two kinds of fruit * Two kinds of sweets



