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NEW YEAR’ S CELEBRATION
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HEDHE
NEW YEAR’S CELEBRATION
¥6,325

B ik
New Year’s Sake

EDHE/APPETIZER

RLETRINE . Al -k, v<s
Pickled Vegetables and Persimmon with Salmon Roe in a Yuzu Shell

Herring Roe seasoned with Bonito Flakes
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Burdock Root with Sesame Vinegar Dressing

SO sE L
Sweetened Black Beans

WG], By —
Sweetened Chestnuts and Sweet Potato Paste, Pink Pepper
i 23
Simmered Shrimp
YN
Japanese Chicken Loaf
=Tl %
Rolled Salmon with Thinly sliced Daikon
Py B
Deep-fried and simmered Arrowhead
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Simmered Sweetfish with Roe in sweetened Soy Sauce

X DEE/MAIN DISH
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Ozoni
White Miso Soup with Rice Cake and Vegetables
o kaE
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Simmered

Ajima-Imo, Bamboo Shoot, Plum Blossom shaped Carrot, Lotus Root, Boiled Snow Peas
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Grilled
Grilled Silver Pomfret with Saikyo Miso, Chorogi
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Seasonal Fruits

FHEDEM - BMICTVF —2BRbO5E, JHEXOBARY ZIZBHILESEI N,
ERORHEICIE, HEBNEONITY—E 2R (15%) PEENTHVET., YIEDOSKIFTATEERZHHLTEVET,
To the guests who have some allergy to specific food or ingredients, please inform us the detail when ordering.
The above rates include consumption tax and 15% service charge. All rice used in our dishes is 100% produce of Japan.



