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Marinated horse mackerel with urui (mountain vegetable),
hana-wasabi, toasted sesame, and Tosa-style vinegar jelly
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Simmered octopus with mustard egg yolk vinegar sauce
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Japanese chicken and cheese loaf with poppy seeds Pickled myoga ginger buds
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Grilled wheat gluten with sweet miso Simmered broad beans

Deep fried shrimp with colored rice powder
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Clear dashi soup  Whitebait “Shinjo” (fish dumpling) of sliced green laver
Bamboo shoots, kogomi fern, and kinome (young sansho leaves)
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Sea bream cured with kelp / Bluefin tuna / Bigfin reef squid / Fuji salmon
HLLw—RX RbLE TR

Seasonal garnishes, fresh wasabi, soy sauce
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Steamed clam wrapped in domyoji rice and sakura leaf

778 RAFvTZAYY WULEEWR RbA
bracken fern, snap peas, lily bulb petals, and light starch sauce
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Herb-grilled Spanish mackerel Grilled radish with butter Crispy lotus root cracker
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Roasted Zao duck breast with rosemary Eel wrapped with udo (Japanese spikenard)

K4 viv Sy iz-3ihz—1
Served with water eggplant and tomato, finished with balsamic tamari sauce
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Red miso soup with wheat gluten, nameko mushrooms, and mitsuba

ELEYL)BALS ZNEEZLTIHA ITH
Steamed rice with butterbur stems and dried baby sardines, with fried tofu

A
Three kinds of vegetables pickles
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“Shirotae” tofu (sweet tofu dessert)
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The menu may change depending on the ingredients on the day.



