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Ser Course for Late November

stk (Ban-shu) = Late autumn.

* All of our dishes are made with ingredients in season.

5@ (Enishi course)

*.9% (Sakidzuke) : first course, a seasonal amuse gueule
*Before having Sakidzuke, you should try a little bit of drinks/
1% & 41 (Kaki shira-ae)
Persimmon dice, edible yellow Chrysanthemum flower,
Hornwort and Salmon roe with white dressing.

1% (Kaki) = a persimmon
& 4<7 (Shira-ae) = a kind of white dressing; mixture of

\ﬁ
smashed soybean curd and ground sesame seeds. .
¥ % (Ki-giku) = an edible chrysanthemum flower i >
z->% (Mitsuba) = Hornwort —

1% P (Tsukuri) : seasonal sliced raw fish meat dish, so called Sashimi

8. 9» @ & & (Maguro, Shun no shiromi-zakana)
Tuna #1) & a seasonal white flesh #2) slices in Sashimi sty'

¢ (Maguro) = Tuna

9 (shun) =in season #2

& 4 % (Shiromi-zakana) = a fish with white flesh ‘

£ #(Tsumamono) = garnitures; (shredded radish, greens, = =
edible flower, etc.).

L& (Wasabi ) = grated Japanese horseradish, Wasabi ‘;E{ .
» -y
* This photo is for #& course

. . . . #3 = Squid
Put a little bit of Wasabi on a slice,

& dip slightly in soy sauce and taste.

* On market condition, we have a right to serve another item to replace *



1% 45 (Yakimono) : a broiled or grilled dish
$6%% % x4 (Guin-dara Saikyo-yaki)
Grilled Sablefish preserved in Saikyo-miso.
Simmered Wasabi stalk and pickled ginger by side.

46%% (Guin-dara) = Sablefish
B TR (Saikyo-dzuke) = items preserved in Saikyo-miso (fermented soybean
and rice paste)
a6 A (Kyara-wasabi) = Japanese horse radish stalk simmered in soy sauce
*‘Kyara’means an aromatic tree trunk which color is dark brown
(1 U922 %2 £ F (Hajikami-shoga) = pickled young ginger stalk

—

%45 (Agemono) : Deep fries
W& i 2403 (Ebi-shinjyo Tanba-age)

Deep fried ground shrimp covered with slices of chestnut and fried Broccoli.
Sprinkle the salt slightly on and taste.

&% 4 £ (Ebi-shinjo) = ground shrimp meat with fish paste

#151% (Tanba-age) = to fry item covered with 7anbachestnut slices
* Tanba is a special district of chestnut production

Zovay— (Broccoli)

LR (Sansho-jio) = Japanese pepper powder added salt

384 (Nabe-mono) : a pot dish
%<8 (Yose-nabe)

Various vegetables and sea foods stew pot.

% <38 (Yose-nabe) = So called ‘all in one pot’
Ingredients:
Sea foods;
Cod, Yellow tail, Salmon slices and Sardine meat ball.
Vegetables;
Onion cuts, Enoki and Shimeji mushrooms, greens and soybean curd.

* On market condition, we have a right to serve another item to replace *



>k & (Tome-zakana) : a last dish before Shokuji
Hi&# % -6t (Ama-ebi shohga-su)

Sweet shrimps with ginger/vinegar sauce.

#i## (Ama-ebi) = The shrimp which has sweet taste
% %df (Shohga-su) = Ginger/vinegar sauce
K f&%F 20 (Daitokuji-fu) = Fried dry wheat gluten in sesame oil.

* Daitokuji was a famous temple where monks got energy from
foods cooked with sesame oil.
#p 2 (Ingen) = Green beans

858 (Bowfu) = Leaves of Bowfu

4% (Shokuji) : a rice or noodle dish
¢ +<i2% (Mozuku on-men)

Hot noodle soup with an alga-like seaweed.

£ ¥< (Mozuku) = an alga-like seaweed
725 (On-men) = a hot noodle soup

2L —"2 (Fruit) : fruit or dessert
5-25> 2 (La France)

Daily performance of Tsugaru-jamisen music
with Master Fukui Kodai.
A top Tsugaru-jamisen player in Japan,
and the proprietor of this restaurant.
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Please visit our home page!
http!//www.waentei-kikko.com/index_e.html

* * On market condition, we have a right to serve another item to replace *



5% (Musubi course)

* Additional or replaced dish (or items) on/of ‘ Enishi course’ menu as shown below.

A %2 (Zensai) : Assorted seasonal theme

* additional dish served after Sakidzuke of ‘ Enishi course’.
This dish represents the season with its ingredients:

#1 53 F A\ (Anago-zushi):
Simmered Sea-eel topped Sushi.

#2 442 A 2% A& (Kotsubu-gai iso-ni):
Simmered small Turban shell.

#3 X J+oyri#4d-? (Eshalote moromi-miso):
Eshalote with Kinzanji- Miso, a kind of unrefined
soybean/rice paste.

#4 33 F 5 (Tarako-yose):
Cod roe jelly.
#5 .+ 4 P (Marujyu Chakin):

Steamed sweet potato shaped in Chakin style.
*Play on words:

Maru-jyu (Cross in Circle) was the heraldry of the lord of Satsuma district. ®

And sweet potato (Satsuma-imo) was a special product of this district.

So that Satsuma-imo (Sweet potato ) is called as Maru-jyu. ]
Maru-jyu

i P (Tsukuri) : an assorted raw fish dish, so called Sashimi
* additional item on 7sukuri of ‘ Enishi course’.
& & 8% (Shiro-ika) =a kind of white squid #3 on the photo)

N & (Ko-jawan) : a dish in a small cup
* additional dish served after Tsukuri of ‘ Enishi course’.
T F 4% % (Kumoko Chawan-mushi) —
Egg custard with Cod soft roe in Chawan cup, greens on top. e

% F (Kumoko) = Cod soft roe, as a cloud (Kumo) shape i A
4% 2| (Chawan-mushi) = a cooking art; an egg custard-like \ Jﬂ'

dish containing various items in a cup (Chawan)

'Please visit our home page! i
: http://www.waentei-kikko.com/index_e. html

Wa-en-ter, a rebuilt old house.

* On market condition, we have a right to serve another item to replace *



