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Starter
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Appetizer
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Soup
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Sashimi
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Simmered dish

B
Grilled dish

Ui L
palate cleanser
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Main dish
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Rice and Miso soup
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Pickles
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Dessert
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Menu
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Sweet yuba (tofu skin) with steamed sea urchin, abalone & junsai

Light consommé jelly, garnished with scallion sprouts, edible flower spikes & fresh wasabi

EWAMBARL  EoRg RBEEEA

Chilled yomogi sesame-kudzu tofu with sweet miso / Lightly salt -simmered rolled shrimp

B EokegiE RAKR
Miso-marinated karasumi (Dried Mullet Roe) / Kabuto-shaped simmered daikon

Lkok RitH HEEY

“Otome no Namida” (tomato) / Sweet simmered broad beans / Deep-fried young sweetfish

HI UL TAFARRE ERE AAEET 2LV
Clear dashi soup with lightly fried fat greenling
Udo, finely chopped myoga ginger & watercress
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Bluefin tuna / Minced isaki (horse mackerel-style “namero”)

First bonito of the season / Bigfin reef squid

Bahafrl K¥E HKlLZo¥F RLE AFHWE LEE KN
Grated daikon with summer citrus, shiso leaf & red shiso sprouts
Wasabi, soy sauce & Tosa sea salt
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Simmered new potatoes / Conger eel rolled with young burdock root
KiFiHAE ZThH TFE Ko¥F

Fried & simmered water eggplant / Kogomi fern, warabi & kinome

I h o BEIEMITEE FT4 MTANT KEepXD
Grilled butterfish marinated in sake lees & salt / White asparagus & spring cabbage

RK¥EDVIN
Shiso leaf sorbet

AL BB Fa U g KB

Charcoal-grilled Hokkaido Wagyu beef tenderloin

&4 774via RA479)=7 RAFyTZAY)
Served with leek, radish, microgreens & snap peas

oL Eielh

Mustard & soy-based sauce
MREFEFESDATECE LHaTIHA BEERT MEA
Matsuzaka marbled Wagyu beef sukiyaki

Served with clay pot rice, beaten egg & small onions

Hokgtes AR BT =Zo%

Red miso soup with wheat gluten, nameko mushrooms & mitsuba

RN (FRE FFHUMN EZULE HbL- Xy
Assorted five kinds of Japanese pickles
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SLPET WA XL F 9T XL AR
Mini watermelon, pineapple & cherries
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The menu may change depending on the ingredients on the day.



