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S ARIEFERE Y K IFEMEENT | Poached baby octopus with
¥ KR Edoh leaf bud miso.

EAZEE Rape seed, white radish, rice

cracker.
Clams seasoned with wasabi.
) BT Spring green pea soup.
G AN X Fat greenling in arrowroot
HHRR ) flour. Sesame tofu.
W AERAS K 3F Bracken fern. carrot, pepper
SEHoN leaf.
Rice crackers.
1] fff i Spring sea bream.
EN i Premium tuna.
VRN EEE SR T i Ry Oval squid with fresh sea
HLHW»—I urchin (raw).
Assorted garnishes.
sy MLZ 25 B 3% Simmered scallops with egg
RFHA yolk.
TR EEE fEMIE A+ K | Simmered yam.

/3 IR Bracken fern, mugwort
gluten, Simmered udo
shoots.Japanese parsley,
pepper leaf.

Clear thickened dashi sauce.
BEY) H g e o BT BORE D Grilled tilefish with bamboo

o FomEELIL

shoots.
Fatsia sprouts and
butterbur buds dressed with

nori.




A FHEREEEA L Steamed flounder and lotus
oft  $REd root with cherry leaves.
HY S Cherry blossoms.
HE OLEV Clear thickened dashi sauce.
Deep fried green eyes.
Green chili, lemon.
e 5 HENHE Ark shell rolled with green
FHEAf < onion. .
PEREEAIN A5 B Kelp-pressed razor clam. \ b “
TAelE  E R Cucumber. R_‘> ;‘: ‘
Wakame seaweed.
Chinese fang feng.
Tosazu vinegar (bonito
stock).
Mustard-miso dressing.
HEH FBIBEEZ LODY Uonuma -grown “Koshihikari”
&= rice.
CRIRE— R Pickles.
- BER White radish pickled in beer.
cF X IH Pickles with red perilla
leaves.
Stalks of butterbur boiled in
soy sauce.
A il IR7ZL Red miso soup.
SEOENE HE AL Tofu. Gluten. Enokidake
=VEE il mushrooms. Honewort.
Sansho pepper powder.
K W L — 2S¢ L€ Y —H# | Sake lees mousse and

J
et

strawberry jam jelly.
Sakura mochi (mochi wrapped

in cherry leaf).




3 H @5000 &%

Jekff HHEHHK~ 2 % Spring cabbage mixed with
PeigE IV spicy cod ®
BEMEES roe and mayonnaise. e
Sakura shrimp. small
scallops.
Grilled shiitake mushroom.
) S Sakura tofu.
fERsk BAARHE L K Wheat gluten.
/3 White tree ear mushroom.
Shimeji mushroom. Pepper
leaf.
1] fff i Sakura sea bream.
S Ik Nori rolled squid
A Lightly grilled bonito.
HLH—H Assorted garnishes.
sy Fré i 5H Fried tofu dumplings.
B R KEL EET | Taro. Gluten. potherb - -
il mustard. mustard, thick ‘: J | g
starchy sauce. .\‘L I' R
o P
BEY) WLz —=E€v HY —AF— | Scallop and salmon grilled )
RPEE cheese with white sauce. PRy
FH WArOHHED 3 Onion. Potato. parsley. ? '
) L
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TE D705
At GER HE

Bamboo shoots deep-fried with
brown rice.
Deep-fried shrimp coated with
kadaifi.

Potato. Lotus root. green
chili.

o

e =15 Firefly squid.
par- Wil Welsh onion. Wakame
A7) 1 BIAS R seaweed.
+ e Paprika pickled in sweetened
R vinegar.
Tosazu vinegar (bonito stock).
Mustard-miso dressing.
HEH FBIBEEZ LODY Uonuma -grown “Koshihikari”
&= rice.
R e — i Pickles.
e White radish pickled in beer.
¥ 7K Pickles with red perilla
leaves.
Stalks of butterbur boiled in
soy sauce.
A il IR7ZL Red miso soup.
ZIg FENE EHE %A= | Tofu. Gluten. Enokidake
VIE Bl mushrooms. Honewort.
Sansho pepper powder.
K W L — A Y v L€ Y —H# | Sake lees mousse and

v

strawberry jam jelly.




