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Amuse-bouche
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Tochigi Prefecture Soy Milk Blancmange with a broccoli coulis
topped with "Nikko Yuba" and a sweet shrimp tartare
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Soup of the Day
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Taisho Croquette (crab)
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Sauteed Nikko rainbow trout Kanaya style
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Dessert of the Day
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Coffee or Tea
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Petits Fours
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Bread

Nikko Kanaya Hotel
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