E

Starter

R
Appetizer

%
Soup

# 2

Sashimi

E A ]

Simmered dish

A ]
Grilled dish

B &
Main dish

® F

Rice

Nz
Pickles

REF

Dessert

ok

Japanese confectionery

SH@ERE s HKULEAR HEEEVaL
Kinmedai yubiki, udo shoots, lily bulb petals, tosa vinegar jelly

TRy Y- FHETL REFTI7T7HA

Red gurnard, salmon temari sushi, broad bean sandwich with foie gras
IR

Mini shiitake futami-yaki

L RERMo 2z HiEE

Wasabi flower dressed with sea urchin, sweet shrimp

TH YL
Dashi Broth with Yoshino Kuzu
BARLE FTAhE FF HDCWTR T

Cherry blossom sesame tofu, kyoto baby turnip, burdock root, uguisuna greens, yuzu

WO 8 ke TE
Sakura sea bream, striped jack, bluefin tuna, pen shell
HLoLWI—X RLE HEEWR WHAE

Seasonal garnishes, fresh wasabi, soy sauce, irizake

BMEFS I HEER A KRTFTELEL ZTaeA

Cherry-shaped nagaimo gently simmered, tosa-style simmered bamboo shoots

EH ORTHRLA THEX

Wakame seaweed, conger eel simmered with egg yolk, kogomi simmered

EEA Y — 7 A 4 VB
Grilled spanish mackerel with olive oil
HENZF—F SN YITN—) FLZDHF

Green pea sauce, balsamic pearls, red shiso sprouts

WEFONY Y KEBRH

Sendai beef fillet cutlet, owani onsen sprouts
At T7ZAYY) riIk

Snap peas, tomato

SEFNYHRE o—XV )b LE
Butterbur bud miso, rose salt, wasabi

— BEFTAEE FRISLA RAAREGE Brk
Jisaku hand-cut nihachi soba, dried herring,
grilled long green onion with sesame soy glaze, black shichimi pepper
— BORNT ATEITAICLSRE
eel tempura bits, lightly battered and fried gyoja garlic

Gr (Mgt 2B AT )

Shinshu miso (tofu, nameko, japanese parsley)

=AY

Three assorted pickles

B@EX) =2l HBEOTAAX I Db

Hyuganatsu citrus jelly, amazake ice cream, mint

A F Ak it

Domyoji-style sakura mochi

. SAOMBICI N A2 —FEITXET

The menu may change depending on the ingredients on the day.



