= &

Starter
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Appetizer

%W
Soup
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Sashimi

N

Simmered dish
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Deep-fried dish
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Main dish
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Soup
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Rice
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Pickles
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Dessert
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Menu
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Hamaguri clam, kujo green onion, vinegared miso dressing, kagi-warabi, ily bulb petals
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Red gurnard, salmon temari sushi, broad bean sandwich with foie gras
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Mini shiitake futami-yaki
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Wasabi flower dressed with sea urchin, sweet shrimp
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Yoshino Kuzu-Thickened Soup
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Cherry blossom sesame tofu, kyoto baby turnip, burdock root, uguisuna greens, yuzu
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Sakura sea bream, sumizumi squid, striped jack
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Seasonal garnishes, fresh wasabi, soy sauce, irizake
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Simmered new potatoes, simmered conger eel with egg yolk
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Tosa-style simmered bamboo shoots, wakame seaweed, cherry blossom wheat gluten,
Light savory sauce, japanese pepper leaf
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Fried Ainame rolled with white asparagus
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Green pea sauce, herring, topped with caviar, red shiso sprouts
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Roast Hida Beef (Top Round)
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Grilled nagaimo marinated in ponzu, nanohana dressed with mustard,
lightly battered and fiied garlic
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Rose salt, wasabi, butterbur bud miso
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Shinshu miso soup (tofu, nameko, japanese parsley)
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Sakura shrimp, thin tofu skin, lightly fried tofu, rice cooked with cherry leaves

AR
Three assorted pickles
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Strawberries, amazake ice cream, hyuga citrus jelly, mint
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The menu may change depending on the ingredients on the day.



