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Boiled Spring Vegetables，Kogomi，Urui，Warabi 
春菜したし、こごみ、うるい、わらび�  

Clam Soup with Wakame Seaweed 

蛤潮仕立て、若布�  

Sashimi Sea Bream，Tuna-Nigiri，Squid，Abalone，Ark Shell 
鯛、鮪にき'り、いか、飽、赤貝� 

Deep-fried Blowfish 

ふ「 唐揚げ� 

Fillet of Wagyu，Abαlone dPrawn for Charcoal Grilling 仰� 

和牛ヒレ肉、飽、車海老 炭火焼き� 

Steamed Tofu-Skin with Conger and Lotus-Root Dumpling /"" 

湯葉蒸し、あなご、蓮もち� ./  

Taimeshi with Green Peas，九1isoSoup，Pickles 
鯛とえんどう丘の炊き込みご飯、赤だし、香の物�  

Seasonal Assorted Fruits and SAKURA-Mochi，Green 
季節の果物、棲餅 抹茶� 

Wtシ'ted 
Sparklil1g Sake Mizubasho PU肌� Gunma(水平蕉、群馬)� 

Sake Tαsting Seikyo，Hiroshimα(誠鏡本島)

Hitori Musume，Ibaraki ー は 色/夜城)� 

Bakurel1， Yamagata ぱくれん 山形)� 

Michi no Rokkasel1， Yamagata みちの六歌仙、山形)� 

Katana，Shizuoka 日本万、静岡)� 

Makihata，Niigata 巻機、新潟)� 

先o.dt elie〆� 
Kel1suke Hotta Yoshiaki Kurαhashi 
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誠鏡
Seikyo 

広島
Hiroshima 

+8 

1.2 

16~ 

同

日本万
Katana 

静岡

Shizuoka 

+5......+7 

1.3 

15......16% 

六歌仙� 
Rokkasen 

山形� 

Yamagata 

+15 

1.3 

16~ 

ぱくれん

8akuren 

山形

Yamagata 

+20 

1.0 

18......19% 

巻機

Makihata 

新潟

NI注rata 

+4 

1.3 

15......16~ 

一人娘

Hitorimusume 

茨城

必� aragi 

+5 

1.3 

16.5% 

Nihonshu-do is an indicator of sweetnwss of sake. It is specific gravity converted into sake meter sca/e which indicates 

sweet or dry. The p/us indicates dJゅ� theminus sweet. 


Titratab/e acid The higher indicates the richer and more robust， the /ower the crispier and the (jケ7er
 

A/cho/ percentage. Usua//y 13% ~18% 
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