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Sweet yuba (tofu skin) with steamed sea urchin & junsai
Light consommé jelly, garnished with scallion sprouts, edible flower spikes & wasabi
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Chilled yomogi sesame-kudzu tofu with sweet miso / Lightly salt -simmered rolled shrimp
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Miso-marinated karasumi(Dried Mullet Roe) / Kabuto-shaped simmered daikon
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“Otome no Namida” (tomato) / Sweet simmered broad beans / Deep-fried young sweetfish
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Clear dashi soup with lightly fried fat greenling
Udo, finely chopped myoga ginger & watercress
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First bonito of the season / Bigfin reef squid / Striped jack / Bluefin tuna
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with Grated daikon, summer citrus, shiso leaf, red shiso berries, wasabi & soy sauce
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Simmered new potatoes / Conger eel rolled with young burdock root
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Fried & simmered water eggplant / Kogomi fern, warabi & kinome
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Grilled masu salmon with basil sauce / White asparagus, spring cabbage & lemon
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Roasted Hida beef (top round)
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Served with leek, radish, microgreens & snap peas
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Mustard & soy-based sauce
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Steamed sticky rice with eel (unagi okowa)
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Shizuoka green tea soba noodle with sakura shrimp & onion tempura, served in soba dashi
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Assorted five kinds of Japanese pickles
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“Shirotae” tofu with tapioca, mango sauce, sweet azuki beans & mint
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The menu may change depending on the ingredients on the day.



