Wanoi KAKUNODATE Komegura Autumn Course
HIDDH fEE Kk “HKD=z—X”

[HAMEIRRE] 202699810 ~11830H
Available from 15t Sep to 30" Nov 2026

s— Ak 8,800 M (#iid) / JPY 8,800 per person

Campagne with Persimmon & "Iburi Gakko" Fresh Cheese
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Grilled Yellowtail Marinated in ANDO-JOZO Miso
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Spring Roll with Autumn Mushrooms & SAIJYO Chestnuts, Truffle
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Slow Roasted “HACHIMANTAI Pork” with Fig Puree
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“AKITA KOMACH!” Rice with "MAITAKE” Mushrooms
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AKITA Rice Flour Brioche Scone with Sweet Potato & Black Tea
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Coffee or Tea
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Please note that menu items are subject to change depending on ingredient availability.
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